
 
                                             

Mix and match platters  
 

To serve in a casual family style on a communal table. 
Interactive and self-serving dishes - designed with fun in mind. 

 
Some of these sets require at least 24 hrs notice, if you would like to order them.  

 
1 set is Suitable for 2 people as a portion. Or Up to 6 people as a starter or lite bites as part of a special meal.  

We recommend combining platters for more people and the ultimate brunch/lunch/cocktail party. 

 
 
 
Thai tapas                                    - 1,500 THB ++ PER SET 

Veggie Spring Rolls with plum dipping sauce 
Chicken Satay with peanut sauce 
Vegetable ‘No Names’ (fritters) with sweet chilli sauce 

Papaya Salad Summer rolls 
Prawn crackers with larb gai chicken and mint salad 
Nahm Prik Ong with Crudités 

 
 
 
Giant Luxury Chilled Seafood tower: (may require 24hrs notice)     - 12,000 THB++ PER SET 

Maine and Phuket Lobster, Fresh dressed mud crabs, King Prawns, Black Mussels, white olive oil 
marinated anchovies, Fin de Claire oysters - classic mignonette, Cockles and clams. Rustic bread. 
 
 
Fresh Imported Oysters (check availability with the Villa Manager) 
Fine de Claire Number 3’s imported – alive, from France and shucked to order. Come with classic 

mignonette, fresh lemon and tabasco sauce. Served on ice.  
      1 Dozen  (12)  1,500 THB ++ 

      2 Dozen  (24)  2,800 THB ++  

      3 Dozen  (36)   4,000 THB ++  

      4 Dozen  (48)  5,000 THB ++ 

 
 

 
Hot Pot Shabushi: (Price per person, not per set)                    - 1,500 THB++ Per person 

Broth, Spicy Soup Base, Cauliflower, Cabbage, Sweet Corn, Carrot, Mixed Mushrooms, Pak Choi, Rice Noodles, Meat 
and Fish: Pork Balls, Chicken Livers, Mixed Fish balls, Sliced Kurabuta Pork , Sliced Angus Beef Tenderloin Beef Steak, 

Mussels, Prawns 
 
 
 
 
 

 
 
 
 



 
 
 
 

Family Style Feasts 
 

Minimum 4 people Order 24hrs in advance.  
 
 
 
The Thai Experience                          950 ++ Per Person 

Chicken Satay with peanut sauce and pickled  Vegetables 
Tom Yam Goong A flavor packed soup with fresh water prawns.  
Hand Rolled Crispy Spring Rolls with plum sauce 
Roast Duck Red Curry  
Chicken and Cashew Nuts 
Stir fried morning Glory with chili and garlic 
Steamed Rice 
Fresh Cut Fruit platter 

 
 
Siamese Dream                  1,500 ++ per person 

Fragrant fresh herb Summer Rolls with sweet chilli dip 
Tom Kha Gai Fragrant Chicken, Galangal and Coconut Soup with Mushrooms  
Shrimp Cakes with sweet chili dip 
Chicken Satay with peanut sauce and pickled vegetables 
Crispy Golden Bags with prawns and pork.  
Salad of King Prawns and Banana blossom with chili lime and coconut dressing 
Lamb Shank Massaman Curry slow braised on the bone with potato and peanuts 
Black Angus Flank steak ‘Sironghai’. Marinated served with a spicy lime and chili dressing 

Stir Fried Mixed Vegetables with Oyster Sauce 
Steamed Rice 
Sticky Rice and Mango 
Fresh Tropical Fruits 

 
Thai Seafood Feast Deluxe:  (requires 24hrs notice)                     -3,500 ++ per head 

Mussels with coconut and lime leaf broth 
Soft Shell Crab fried with Yellow Curry, celery and tomatoes 
Whole crispy fried red snapper with tamarind sauce 
Fried Rice with Jumbo Crab meat 
Pomelo Salad with king prawns and crispy onions 
Whole Phuket Lobster Shoo Shee curry, or spicy Thai dressing.  
Steamed Perch with lime, chili and garlic  
Ocean Fresh BBQ Squid  
Sticky Rice and Mango 
Banana Spring rolls with caramel and toasted coconut  
Fresh Fruit 
. 

 


