
CLASSIC 3-COURSE FEAST – 24.95 PER GUEST

SMALL BITES

PRAWN CRACKERS (unlimited)   
Served with homemade sweet chilli dipping sauce

CHICKEN SATAY  
Gai Satay 
Succulent, lemongrass-scented grilled chicken 
thigh skewers with peanut dipping sauce

LARB PATTIES  
Lab Gai Tod 
Spicy chicken patties with lemongrass & lime 
leaves; crispy on the outside and succulent on 
the inside served with tamarind dipping sauce

THAI CALAMARI  
Plamuek Tod 
Deep-fried squid in a tempura batter served 
with homemade sweet chilli sauce

ROSA’S HOMEMADE SPRING ROLLS  
Por Pia Tod 
Hand rolled with crunchy vegetables, celery, 
mushroom & glass noodles, crisp-fried & 
served with sweet chilli sauce

CHOOSE THE PERFECT DRINK!

20% OFF WINE (pre-ordered online)

GLASS OF PROSECCO (arrival drink) – 4

BOOZY ICED TEA – 4

BUCKET OF CHANG BEER – 4 per can 
or choose our low-alcohol ‘MAI MAO’ lager 

MAIN DISHES

DUCK PINEAPPLE RED CURRY  
Gaeng Ped Supparod 
Slow-cooked duck breast in our signature 
red curry sauce, spicy & ever so slightly sweet 
with tangy pineapply & sweet basil

CRISPY PORK BELLY STIR FRY  
Pad Kra Prow Moo Kob 
Spicy & fragrant stir-fried crispy pork belly 
with Thai basil, chillies, onion & green beans

CHICKEN & CASHEW 
NUTS STIR FRY   
Gai Pad Metmamuang 
A classic stir-fry with Rosa’s soy sauce, 
cashew nuts, spring onion & mushrooms

PRAWN PAD THAI  
Our ndulgent stir-fried rice noodles 
in tamarind sauce, coconut sugar, eggs 
& crushed peanuts

Main course will be served with steamed 
jasmine rice & mixed spicy salad  

DESSERT

SOM TUM BROWNIE BITE 
Chocolate brownie with coconut ice cream 
and homemade tamarind som tum sauce

MINI MANGO RICE 
Sweet sticky rice with homemade coconut 
dressing with mango sauce and sesame

This festive season, we’ve picked out the most 
popular (and the yummiest) dishes so you don’t have 

to. Our menu is presented Thai style so everyone can try the 
different starters, curries, stir fries and lots of crackers. All you need 

to do is choose your menu, show up and enjoy the party! 

Our Thai festive menu is available from 22 Nov 2022 - 26 Dec 2022. Minimum 4 guests. 
We request that parties of 10 or more guests order from this sharing menu. Not all ingredients 
are listed. Please inform us of any allergies & dietary requirements within your party.

Can be spicy
Definitely spicy
Thai spicy

Contains nuts
Vegan
Contains dairy   

20% 0ffBottlesof WineWHEN YOUPRE-ORDER YOUR WINE ONLINE


