
TO START
Classic Platter
Chicken Satay n 
Homemade Spring Rolls d 
Honey-Marinated Pork Skewers 
Thai Calamari s 
Prawn Crackers s 
261kcal per person

MAIN COURSE
Green Curry sss
Thailand’s best‑loved curry is a bestseller 
here too. Aubergine, bamboo shoots and 
sweet basil.
Veg & Tofu v 610kcal  or  Chicken  701kcal

Red Curry ss
Red curry laced with bamboo shoots, fresh 
chillies and basil leaves.
Veg & Tofu v 612kcal  or  Chicken  705kcal

Rosa’s Fried Rice
Fragrant jasmine rice, stir‑fried in homemade sauce 
with eggs, onion, spring greens. 
Veg & Tofu  590kcal  or  Chicken  664kcal 

ROSA'S THAI FEAST MENU
£25 per person for 3 courses 

(minimum 6 people)

Order your platters (each one serves 2), then choose your own main course and dessert. 
We’ll provide prawn and pumpkin crackers for the table!

s  Can be spicy

ss  Definitely spicy

sss  Thai spicy

Food Allergies: Our dishes are prepared in areas where 
allergens are present. Some dishes may contain traces 
of nuts, wheat, gluten or other allergenic ingredients. 
Not all ingredients are listed.

Promotions and offers (including our NHS and student discounts) are not valid with this group menu.

Massaman Beef Curry s n
Mild and fragrant with gentle Silk Road spices, 
with slow‑cooked beef, potatoes, cashew nuts, 
garnished with fried shallots.  900kcal

Chilli & Basil Stir Fry 
with Minced Chicken sss
A spicy and fragrant favourite with Thai basil, onions, 
green beans and minced chicken. This is something 
of a national dish, a real classic.  756kcal

Pad Thai n
Our famously indulgent stir‑fried rice noodles in tamarind 
sauce, coconut sugar, eggs and crushed peanuts.
Veg & Tofu  1355kcal  or  Chicken  1261kcal  or  King Prawns  1224kcal

DESSERTS
Som Tum Brownie Bite d
Chocolate brownie with coconut ice cream and 
homemade tamarind som tum sauce. 359kcal

FA N CY SO M E E X TR A V EG G I E S?

Stir-Fried Broccoli s    3.00
Stir-fried with garlic, rice wine, chilli and 
shallots. 108kcal

Mixed Vegetables s    3.00
Steamed vegetables, tossed lightly in soy sauce. 146kcal

Green Beans sss    3.00
Tossed with roasted chilli, garlic and lime leaf. 222kcal

Veggie Platter
Fresh Summer Rolls s n v 
Sweetcorn Patties s v 
Salt and Pepper Tofu v 
Homemade Spring Rolls d 
Pumpkin Crackers s v 
500kcal per person

Each platter serves 2

Curry & Stir Fry dishes are served with Jasmine Rice

Mini Mango Rice v
Sweet sticky rice with homemade coconut dressing with 
mango sauce and sesame. 193kcal

n  Contains nuts

v  Vegan

d  Dairy




