CoCoNu’tsTﬁai

BAR & GRILL

PHRTY MENU

By Poonnoi Naiyana & Jean Paul Gauci

CocoNuts Thai Bar & Grill , where the sun sand and sea come
together to create a dining and party paradise 5 minutes from
town. Over the past 16 years, catering your Events and Parties

has become a specialty for CocoNuts Thai.

For delicious Thai food, we can also help you plan and suggest
the right menus that are great for sharing with friends and
colleagues with super Free Flow drink packages to choose from.

For your Social Occasions, Product Launch, Reunions, Group
Getaway, Dinner Parties , Corporate events, Wedding receptions
or you just want to let loose and have some fun, then this is the

party place for you.

Standard Beverage Package

Open Bar $160 per head per hour, minimum 3 hours
(Prosecco, Sangria, House Red/White, Rose Wine, House Beer or Soft Drinks)

you may also choose from our beverage menu

* +10% Service Charge
*50%Deposit is required for bookings



CoCoNu’csTﬁai

BAR & GRILL
MENU KRHBI

[ MENU A )

WELCOME DRINK £ i

A Glass Of Sangria

ks

APERITIF RBU 5

Pohr Pia 5%
Crispy Spring rolls

Satay /'S HIEHR
Lychee Wood Crilled Chicken with Peanut Sauce

Sai Kro RERILERFAAFERE
LIsaan Sausage Spicy n Sour / Cilantro/ Baby Garlic / White Cumin/ Pickle

Soom Tam RN FANMVEECEHIBRIEE
Spicy Papaya Salad with Shrimp & Peanut

Yum Khor Moo HIIR/EFREHERNINEREETERE
Spicy Grilled Pork Neck Salad with Herb

Pla Mouk Yang f#(Efi BRACS VAT
Whole Crilled Squid with Bird Chili Dip

Gai Yang - Grilled Chicken R ETFIEHFH
Wood Grillled/Free-Range/ Lemongrass
Salad wrap / Sweet n Sour /Nan Jim Dip/Homemade Pickles

Aromatic Jasmine Rice HER

Pad Pak Rum FRE IS
Sauteed Mixed Vegetables

DESSERT 3 S

House dessert

$370 per person

*+10% Service Charge



CoCoNu’csTﬁai

BAR & GRILL
MENU KHO PHRANGHN

[ MENU B ]

WELCOME DRINK &7 S

A Glass Of Sangria

APERITIF B3

Crispy Crust Larb Pizza Fii R EEREKE

Tam Tang RS MKV RECRBEIAHEE
Spicy & Sour Cucumber Salad wt Cherry Tomato & Baby Garlic

Larb Salmon ¥ =X AREAHFNEELRS
Fresh Salmon Marinated wt Chili Thai Herbs & Shallot

Roti Channai #8HC ZALMIEE
Flaky Roti Bread country style Red Curry Sauce (Veg)

Satay Neua - Beef Skewers /N IESANIZH
Lychee wood Grilled /Turmeric/ pickled Veg / Nam Jim Jap

Khor Moo Yang - Grilled Pork Neck & Ix/ERRTEAREF RINE
Lemongrass / Chili Herb Dip/Roasted Garlic

Tok Hed &R ZE KK
Mushroom Vermicelli with Garlic /Galangal/Celery

DESSERT i 5
Ma-Praw i+ 7 T BCE¥ R EETEAETE

Coconut Panna Cotta / Starfruit Marmelade / Peanut powder

$410 per person

*+10% Service Charge



CoCoNu’csTﬁai

BAR & GRILL
MENU PHRR NHNG

[ MENU C )

WELCOME DRINK &7 5

A Glass Of Sangria

APERITIF B3

Phor Pie Sod (E= XA E S KFEE S AN
Fresh Spring Roll

Tod Man Kung & (EIREH
Saffron Shellfish Cakes

Satay /VZB/EHRA
Lychee Wood Crilled Chicken with Peanut Sauce

Yum Som O HFVRECEE

Pomelo Salad w/Tofu

LAVA GRILLED X || /&

Pla Mouk Yang f#Efi BAC S0 HRMUT
Whole Crilled Squid with Bird Chili Dip

Pla Grapong Ob kuea EZ{FEEIBIEACRIUHAMIT
Whole Baked Seabass with Bird Chili Dip

e e

Kwew wan Gai 125X/ \E|Hn SN2 2
Green Chicken Curry w/Baby Eggplant& Kaffier

Aromatic Jasmine Rice HER

Pad Thai f¥R{EENEEN

Stir Fried Noodle with Prawn , Peanut & Lime
$450 per person

*+10% Service Charge



CoCoNu‘csTﬁai

BAR & GRILL
MENU ISHEN

[ MENU D ]

WELCOME DRINK &7 5

A Glass Of Sangria

Moo Dad Diew - Pork Jerky
Crunchy Thai Spices / Cha Pluleaf Wrap/ Sirracha Dip

Yum Sum O - Fresh Pomelo & Tofu Salad ¥ S [E 0 1E
Peanut / Tamarind Sauce

Pla Som - Seabass Fritters
Crispy Isaan Marinated /Lime /Shallot Salad

Yam Neua (MR) FEEM40E
Spicy Wagyu Steak SaladCracked Rice /Nam Jam Jap

Khor Moo Yang EXiEHRHERLEERNE

Chaco Crilled Pork Neck in Lemongrass with Chili Herb Sauce

Tom Yum Gung S#REHFIRZIING
Traditional Thai Spicy Soup with Selva Shrimp, Galangon, Kaffier

Green Chicken Curry I SMIIE

Pad Pak Rum FRE DR
Sauteed Mixed Vegetables

Kaw Klook Ga-Pi =R FHEIRE I ER
Shrimp Paste Fried Rice, Ginger, Lime, Shallot ,Fresh Mango

$510 perperson

*+10% Service Charge



CoCoNu’csTﬁai

BAR & GRILL
MENU KOH PHI PHI

[ MENU E ]
WELCOME DRINK £ &

A Glass Of Sangria

ks

APERITIF Ry 3¢

Moo Dad Diew - Pork Jerky &HH &A%
Crunchy Thai Spices / Cha Pluleaf Wrap/ Sirracha Dip

Larb Tuna FEEEFEMhMMERE
Fresh Tuna or Shrimp Tartare /Thai herbs/ Spices & citrus / Corn Crisps

Tod Man Kung - Saffron Shellfish Cakes F}FiR#H

Corn husks/ zesty coconut cream/ plum sauce

Yum Sum 0 HHFEEViE

Fresh Pomelo & Tofu Salad/ Peanut / Tamarind Sauce

MAINS COURSE T 3
Kung Paw HEKIRREAFTHRT

Crilled King Prawn with Herb Salad & Tamarine Sauce

Yam Neua (MR)- Spicy Wagyu Steak Salad FEM411E

Cracked Rice /Nam Jam Jap

Kwew wan Gai - Green Chicken Curry RV SIIEZH
Straw Mushroom/ Eggplant / Lime Leaf /Thai Green Herbs

Aromatic Jasmine Rice HER

Tok Hed - Mushroom Vermicelli &LV 44
Garlic /Galangal/Celery

b L i

DESSERT &l &
Nga Sangkaya KO NRAEAESEEE

Iced Dark Chocolate Mousse Cake /Raspberry Sorbet

$530 per person

*+10% Service Charge



CoCoNu’csTﬁai

BAR & GRILL

VEGETHRRIAN SET MENU

[ MENU VEG ]

Pohr Pia - Crispy Spring rolls £&
Salad Wrap /herbs /sweet Chili dip

Roti Channai #EHEC ZAIMINES
Flaky RotiBread /country style Red Curry Sauce (VEG)

Som Tum - Spicy Papaya Salad &8RN FARMVE
Country style /Tangy Hog Plum /Chili /Peanuts

Larb Ma-keu Taed - Heirloom Tomato Salad HE% & hiiV Rt KR E
Pak Chee /Coriander /Larb dressing/Thai sticky Rice

Oy ==

Tok Hed - Mushroom Vermicelli iR&HE LI KD
Garlic /Galangal/Celery

Ma Keu Pat Ka FEREHiFE/E
Paw Mixed Organic Thai Eggplants with Bean Curd/ Chiliand BasilLeaves

$390 per person

*+10% Service Charge



CoCoNu’tsTﬁai

BAR & GRILL
PARTY MENU

Deposit:

50% Deposit should be paid two weeks in advance for confirmation.
Please make all cheque payable to "Eastern Paradise Enterprise Ltd."”
And transfer to our HSBC account 043 - 6- 033724 and

Whatspp to 9488 1648

Thank you!

Yours Sincerely,

Ly

(Tel:2812-2226)



