
Catering Menu 
Summer Rolls        (12 pcs. / 18)  
Fresh spring rolls stuffed with tofu, shrimps, egg, cucumber, carrot, 
bean sprouts, mint wrapped with romaine lettuce and rice wrapper 
served with tamarind sauce
Imperial Rolls        (12 pcs./ 10)
Fried egg rolls stuffed with cellophane noodles, shiitake mushroom, 
cabbage served with sweet and sour sauce
Chicken Satay          (10 pcs./ 15)
Grilled marinated curry chicken skewers served with house special 
peanut sauce and cucumber salad.
Duck Lumpia        (12 pcs./ 12) 
Fried rice wrappers stuffed with roasted duck, shiitake mushroom, 
cellophane noodles, leeks and celery served with hoisin plum sauce.
Samosas        (12 pcs./ 14)  
Fried rice wrappers stuffed with potato, pea, onion in an aromatic 
curry spices and fresh herb served with cucumber salad.
Golden Roasted Almond Tofu      (12 pcs./ 15)  
Fried tofu coated with slices roasted almonds served with house 
special peanut sauce. 
Corn Fritters        (12 pcs./ 15)
Pan fried sweet corn with rice flour served with cucumber salad.
Cream Cheese Shrimp Wontons      (12 pcs./ 18)
Fried wonton wrapped with shrimp, cream cheese, scallion and 
ginger served with sweet & sour sauce.
Dangeness Crab Cakes        (10 pcs./ 20)
Big chunks of leg and claw Dangeness crab meat, ground pork, egg,  
chopped garlic and scallion served with wasabi creamy sauce.
Mood combo        (58 pcs./ 64) 
Imperial Rolls,  Satay Chicken, Duck Lumpia, Samosas.   
   
Serving size          6-8 people 10-12 people

Seaweed Salad                   10           18 
Asian Noodle Salad     20           35
Mixed Capellini Angel hair pasta, cabbages, bean sprouts, carrots, 
white mushroom topped with grilled marinated chicken and house 
special peanut and ginger sauce dressing.
Grilled Beef Salad    20           35
Grilled marinated beef with onion, fresh mints, ground roasted rice, 
chilli and lemon dressing.
Som-Tum (Classic Thai Salad)     20           35
Mixed green papaya, carrots, string beans,tomatoes, garlic, chilli 
pepper with lemon dressing topped with roasted almonds and grilled 
prawns.  
Oriental Seared Ahi Tuna Salad    28           48
Mixed organic greens, tomatoes, seared Ahi tuna,  topped with soy 
ginger-wasabi dressing.
Seafood Salad       35           60
Combo seafood with onions, cilantro, mint, fresh chilli pepper and 
lemon dressing

 

Your choices of meat are beef, chicken, pork subtitute meat 
with tofu for delicious vegetarian meal. Shrimps Please call 
for extra price.      
Serving size             6-8 people 10-12 people

Tom Yum Soup     25           45
Spicy and sour soup with your choice of meat, mushroom, lemon-
grass, tomatoe, galangal and kaffir lime leaves.
Substitute meatwith tofu and veggies for a tasty home made 
vegetarian  soup. 
Tom Kha Soup       25           45
Coconut milk soup with your choice of meatmushrooms, lemon 
grass, tomatoe, galangal and kaffir lime leaves.
Substitute meat with tofu and veggies for a tasty home made 
vegetarian soup.
Miso Tofu and Seaweed Soup     16              28
A traditional Japanese soup mixed softened miso paste, 
wakame(seaweed), tofu and sprinkled scallion.     

Pad Thai      24          44
Stir fried rice noodles with your choice of meat, chives,tofu, egg, 
bean sprouts, tamarind sauce and ground peanut. (Please ask no 
egg for vegetarian version)
Lad Nar     22          38
Stir-fried rice noodle with your choice of meat, broccoli in black 
bean gravy sauce.
Pad See-u       22          38
Stir fried rice noodles with your choice of meat egg and broccoli and 
a splash sweet thick soy sauce. (Please ask no egg for vegetarian 
version) 
Pad Kee Mao      22          38
Stir-fried rice noodle with your choice of meat, bell peppers, 
tomatoes, green beans, carrot, chili and basil.
Capellini Tom Yum     22          38
Stir-fried Capellini Angel hair pasta with your choice of meat, 
mushroom in spicy Tom-Yum style roasted chilli cream sauce. 
Pad Woon Sen     22          38
Cellophane noodle with tofu, egg, cabbage, mushroom, tomato and 
onions. (Please ask no egg for vegetarian version)
Mee Goreng    22          38
Stir-fried yellow noodles, Indionesian style  with your choice of 
meat, onion, cabbage, carrot, chili sauce  topped with crispy shallot.
Garlic Noodle with BBQ Pork Loin   24          44
Stir-fried yellow noodle with garlic topped with marinated tangy 
BBQ pork loin.

Kaeng Keaw Warn (Green Curry)  24          40
Your choice of meat in  green coconut curry, bamboo shoots, 
eggplants, green beans, bell peppers, kaffir lime and basil leaves.
Kaeng Daeng (Red Curry)  24          40
Your choice of meat in  red coconut curry, green beans, bell 
peppers, kaffir lime and basil leaves.
Kaeng Karee (Yellow Curry)  24          40
Your choice of meat in with aromatic yellow curry, potato, carrot, 
onion topped with crispy shallot.
Kaeng Panaeng (Peanut Curry)  24          40
Your choice of meat in panaeng peanut coconut curry, green 
beans, bell peppers, kaffir lime leaves.
Masmun Lamb Curry (Musmun Curry)       32          55        
A typical Southern Thai mild and slightly sweet curry with New 
Zealand lamb, potatoes peanuts and onions.
Japanese Curry     24          40
Slow-cooked Japanese curry paste with crispy chicken, potatoes, 
carrot, onion topped with Nori-ko seaweed and scallion.
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