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Backyard BBQ 1,890 / person 
  

The whole family will love our Backyard BBQ dishes featuring all of the classics. This is what 

memories are made of. Enjoy! 

 
 
Cold 
 
Tomato Salad feta, red onion, basil pesto Garden Green Salad leaves, cucumber, green peppers, 

beans, spring onion Potato Salad garlic mayo Bread Basket  
 
Hot 
 

Basted Pork Ribs homemade BBQ sauce 
Chicken Breast garlic, black pepper 
Prawn Skewers fresh lime 
Beef Burgers cheddar, bacon 
Whole Corn on the Cob 
Baked Potatoes sour cream 
 
Sweet 
 

Sliced Watermelon 
Coconut Ice Cream 
 

 
 
 
 
 
Foodie Feast 2,800 / person 

 
Cold 
 

Green Mango Slaw cashew nuts, sesame, coconut Som Tam spicy Thai green papaya salad 
Pomelo Salad chilli, lime, peanuts, coconut Caprese Salad tomato, mozzarella cheese 
Bread Basket 
 
 
 
 
 

http://www.bonappetit.com/recipe/pomelo-salad-with-chile-lime-peanuts-and-coconut
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Hot 
 

Andaman Tiger Prawns tamarind sauce 
Red Snapper wrapped in banana leaf 
Pork Chop ginger & apple chutney 
Grass-fed Ribeye Steak roasted onions 

Stir-fried Asian Vegetables  

oyster sauce and Steamed Jasmine Rice 
 
Sweet 
 

Tropical Fruit 
Mango Sticky Rice coconut milk 
 

 
 
Gourmet Grill 3,990 / person 

 

Cold 
 

Rare Seared Salmon crispy pork, coriander, mint, spicy citrus dressing Seafood Ceviche green 

chili, mango Pork Larb Salad pineapple, grilled green beans Mezze marinated olives, hummus, 

baba ghanoush Bread Basket 
 
Hot 
 

Grilled Phuket Lobster garlic butter 
Thai Red Curry Spiced Tuna Steak pineapple salsa  
Grain-fed Australian Beef Tenderloin red wine sauce 

Lamb Cutlets lemongrass & mint 
Italian Spiced Sausages 
Grilled Vegetables olive oil, sea salt 
Roasted Baby Potatoes lemon zest, basil 
Steamed Jasmine Rice 
 
 
Sweet 
 

Tropical Fruit 
Banana Spring Rolls chocolate sauce 

 

https://www.plated.com/recipes/thai-pork-larb-with-pineapple-and-charred-haricots-verts

