grass \opper

bar & restaurant

Banquet Menu 1 - $50 PP

STARTER:

Freshly shucked clevedon oysters with fried shallot and chili nam jhim
Platter of mixed appetizers — Ask your waiting staff for the selection of the day

SOUP:

Tom Yum Talay - mixed seafood flavoured with lemongrass, galangal and coriander

MAINS:

Fresh king prawns in green curry paste and coconut milk
Stir fried chicken with cashew nuts and seasonal vegetables
Roasted duck breast flavoured with garlic and black pepper
Tender sliced beef sauteed with oyster sauce and seasonal vegetables
Roti bread and Jasmine rice

DESSERT:

Mango sorbet and sago pudding
Freshly brewed coffee or selection of herbal teas



grass \opper

bar & restaurant

Banquet Menu 2 - $40 PP

STARTER:

Platter of mixed appetizers — Ask your waiting staff for the selection of the day.

SOUP:

Tom Kha Goong - Tiger prawns soup in coconut milk flavoured with lemongrass, galangal and coriander

MAINS:

Tender slices of chicken sauteed with ginger and seasonal vegetables
Aromatic yellow curry with mixed seafood, potatoes and onions
Wok fried beed in garlic, chilli and fresh basil leaves
Traditional pad thai rice noodle with chicken and bean sprouts
Jasmine rice

DESSERT:

Coconut ice cream and sweet sticky rice
Selection of herbal teas

MINIMUM OF FOUR (4) PEOPLE FOR BANQUET MENU



