
Thai style papaya salad (Ingredients :
shredded green papaya, shredded
carrot, peanut, cherry tomato, green
bean and chilli)

Lui Suan Pork
Crispy Basil Chicken

16. Chicken Salad

17. Beef Salad 

18. Papaya Soft Crab

18.1 Papaya Salad

SUWAN THAI

SUWAN SET A

Massaman Beef

Pad Thai Chicken 

$39 per person 
** add $3 per person to

change to coconut rice **

Cooked in coconut milk w/
potato, carrot, pineapple &
peanuts

Stir fried thin rice noodles w/
eggs, dried shrimp, bean
shoots & chives topped w/
minced peanuts & lemon

Stir fried meat in a traditional
Thai sauce of garlic, shallots,
ginger, lemongrass, lemon
juice, spring onion, coriander,
chilli & broccoli

S E T  M E N U
* * M I N I M U M  4  P E O P L E  S H A R I N G  I N  S E T * *

R E S T A U R A N T

Cashew Nut Vegetable  
Stir fried w/ cashew nut &
seasonal vegetables

Steamed Jasmine Rice

SUWAN SET B 
$49 per person 

** add $3 per person to
change to coconut rice **

ENTREE
Prawn Crackers
Served w/ peanut sauce
Chicken Satay
Marinated strips of chicken
grilled w/ coconut milk
Served w/ peanut sauce
Chicken Curry Puff
Thai style curry puffs filled w/
chicken mince served w/
peanut sauce

MAIN
Green Curry Seafood
Cooked in coconut milk w/
basil leaves, bamboo &
seasonal vegetables

Deep fried chicken w/ chilli
topped with deep fried
basil leaves 
Hokkien Noodles Pork
Stir fried Hokkien noodles w/
pork & veggies
Satay Sauce Beef
Stir fried w/ satay sauce &
seasonal vegetables

Steamed Jasmine Rice

ENTREE SOUP
1. Prawns Crackers
Served w/ peanut sauce

2. Spring Roll Pork or
Veggies (6 pcs/serve)
Miniature spring rolls filled w/
pork mince or Miniature spring
rolls filled w/ vegetables Served
w/ sweet chill sauce
3. Spring Roll Prawn (3 pcs/serve)
Deep fried king prawn wrapped w/
golden brown pastry Served w/ sweet
chill sauce on top crushed peanuts

4. Spring Roll Pad Thai (3 pcs/serve)
Golden brown pastry filled w/
vegetarian Pad Thai noodles
Served w/ sweet chili sauce

5. Curry Puff Chicken or
Veggies (3 pcs/serve)
Thai style curry puffs filled w/
chicken mince or Thai style curry
puffs filled w/ vegetable Served
w/ peanut sauce

6. Chicken Pandan (3 pcs/serve)
Marinated fried chicken fillet
wrapped w/ fresh pandan leaves
Served w/ sweet chili sauce

7. Chicken Satay (3 pcs/serve)
Marinated strips of chicken grilled w/
coconut milk Served w/ peanut sauce

8. Golden Calamari
Deep fried calamari w/ seafood
cocktail sauce

9. Fish Cake (3 pcs/serve)
Deep fried fish cake seasoned w/ red
curry paste & fresh beans served w/
sweet chilli sauce on tob
crushed peanuts & cucumber

10. Chicken Skewers (3 pcs/serve)
Pan fried marinated chicken
skewers Served w/ hot tamarind
sauce and sticky rice
11. Chicken Wing (6 pcs/serve)
Deep fried chicken wings coating w/
soy sauce Served w/ sweet chilli sauce

12. Mixed Entree
A mixture of five-star Entree :
Spring roll (Pork) (Veggie), Fish
cake, Chicken Satay, Curry Puff
(Chicken)

$8.90 CHICKEN OR VEGGIES   
( ENTREE) $14.90 (MAIN) $21.90

PRAWNS OR SEAFOOD
(ENTREE) $16.90 (MAIN) $26.90

** Please choose your meat and size preference **

13. Tom Yum (Spicy & Sour)
Lemongrass soup w/mushroom &
seasonal vegetables seasoned w/ lemon
juice, kaffir lime leaves
14. Tom Kha (Coconut Soup)
Galangal soup w/mushroom & seasonal
vegetables seasoned w/ lemon juice, kaffir
lime leaves

15. Por Tak (Spicy Clear Soup)
Clear soup w/mushroom & seasonal
vegetables seasoned w/ lemon juice, kaffir
lime leaves, basil leaves  & chilli

SALAD

Warm salad w/ minced chicken &
fresh herbs seasoned w/ lemon juice,
spring onions & chili

Warm salad w/ sliced rump beef &
fresh herbs seasoned w/ lemon
juice, cucumber, tomato & chilli

Deep fried soft crab served topped w/
Thai style papaya salad (Ingredients :
shredded green papaya, shredded
carrot, peanut, cherry tomato, green
bean and chilli)

$12.90

$14.90

$12.90

$12.90

$12.90

$14.90

$12.90

$12.90

$14.90

$12.90

$18.90

$18.90

$18.90

$27.90

$18.90* *  S P E C I A L  D I E T A R Y  R E Q U I R E M E N T S  * *
It will be pleasure to assist you with any special dietary
requirements. Please advise us prior your favourite order

to ensure availability.

MAIN

ENTREE
Prawn Crackers
Served w/ peanut sauce
Spring Roll Veggies  
Miniature spring rolls filled w/
vegetables Served w/ sweet
chill sauce

Stir fried w/ fresh ginger &
seasonal vegetables

Ginger Veggies 



CURRY

CHICKEN, BEEF, PORK OR VEGGIES      $21.90
PRAWNS OR SEAFOOD                                  $26.90

** Please choose your meat preference **
19. Green Curry
Cooked in coconut milk w/ basil leaves,
bamboo & seasonal vegetables

20. Red Curry
Cooked in coconut milk w/ seasonal
vegetables

21. Panang Curry
Cooked in coconut milk on top kaffir lime
leaves

22. Massaman Curry
Cooked in coconut milk w/ potato,
carrot, pineapple & peanuts

23. Yellow Curry
Cooked in coconut milk w/ potato,
carrot, onion on top dried shallots

24. Thai Muslim Curry
Special homemade Thai Curry sauce &
on top dried shallots and yoghurt

25. Red Duck Curry
Cooked in coconut milk w/ red curry
paste w/ basil leaves & seasonal
vegetables

26. Massaman Lamb
(cooking time 25 minutes)
Lamb shank slow cooked in coconut
milk w/ Massaman curry paste, potato,
carrot, pineapple and peanut

27. Laksa Curry
Laksa curry cooked in coconut milk w/
bean shoots, fried tofu, boiled egg and
rice noodles on top w/ dried shallots

STIR FRIED

CHICKEN, BEEF, PORK OR VEGGIES      $21.90
PRAWNS OR SEAFOOD                                  $26.90

** Please choose your meat preference **
28. Basil
Stir fried w/ basil leaves, chili & seasonal
vegetables
29. Ginger
Stir fried w/ fresh ginger & seasonal
vegetables
30. Sweet & sour 
Stir fried w/ pineapple & seasonal vegetables
31. Oyster Sauce
Stir fried w/ oyster sauce & seasonal
vegetables
32. Garlic & Pepper
Stir fried w/ garlic & pepper & seasonal
vegetables
33. Satay Sauce
Stir fried w/ satay sauce & seasonal vegetables
34. Cashew Nut
Stir fried w/ cashew nut & seasonal vegetables
35. Lui Suan 
Stir fried meat in a traditional Thai sauce of
garlic, shallots, ginger, lemongrass, lemon
juice, spring onion, coriander, chilli & broccoli
36. Eggplant 
Stir fried eggplant w/ chili & garlic on top basil
leaves

FISH & SEAFOOD

37. Mixed Seafood
Stir fried w/ garlic, chill, spring onion &
basil leaves served on a sizzle plate
38. Seafood Green
Stir fried green vegetables w/
seafood and pepper garlic sauce
39. Soft Crab with Garlic & Pepper
Fried soft crab cooked w/ garlic & pepper
40. Pla Sam Rod (cooking
time 25 mins)
Deep fried whole barramundi topped
w/ sweet & sour chilli sauce served 

41. Pla Lard Khing
(cooking time 25 mins)
Deep fried whole barramundi topped w/
fresh ginger sauce & seasonal vegetables
42. Pla Lard Prig (cooking
time 25 mins)
Deep tried whole barramundi topped w
chilli sauce & sweet basil leaves

NOODLES
CHICKEN, BEEF, PORK OR VEGGIES      $18.90
PRAWNS OR SEAFOOD                                  $23.90

** Please choose your meat preference **
43. Pad Thai
Stir fried thin rice noodles w/ eggs, dried
shrimp, bean shoots & chives topped w/
minced peanuts & lemon
44. Pad Se-Ew
Stir fried flat rice noodles w/ eggs, broccoli,
bean shoots & sweet soy sauce
45. Pad Kee-Mao
Stir fried flat rice noodles w/ garlic, onion,
seasonal vegetables, chili & basil eaves

FRIED RICE
46. Fried Rice (Please choose your meat
preference)
Thai style fried rice w/ seasonal vegetables
47. Fried Rice Pineapple
Fried rice mixed seafood w/ fresh
pineapples and cashew nut

48. Fried Rice Tum yum
Fried Rice Tum um paste w/ prawns,
mushrooms, seasonal veggies & Fried egg on
top

RICE
49. Steamed Rice
Steamed Jasmine rice served per person
50. Coconut Rice
Coconut rice served per person
51. Roti
Thai style bread served w/ peanut sauce

$28.90

$28.90

$28.90

Market Price 

Market Price 

Market Price 

$27.90

$27.90

$3.50

$4.00

$9.90

$38.90

$29.90


