
SET MENU A

£25.00 PER PERSON

A combination of the most popular dishes from 

Thailand, prepared freshly that has quality and 

authenticity to satisfy any diner.

Minimum of two people. Menu includes all listed 
appertisers and main courses to share.

APPETISER PLATTER

สะเต๊ะไก ่

CHICKEN SATAY 
Classic Thai appetiser strips of marinated chicken  
char-grilled and served with homemade peanut sauce. 

ซี่โครงหมูบาร์บีคิว
BBQ PORK SPARE RIBS
Grilled pork spare ribs marinated with fresh Thai herbs 
tossed in homemade barbecue sauce, accompanied with 
grilled fresh pineapple. 

ถุงทอง 

GOLDEN PARCEL 
Deep fried crispy spring roll pastry wrapped with marinated 
minced chicken and prawn meat.

ขนมปังหน้ากุ้ง 

PRAWN & CHICKEN TOAST 
Deep fried minced prawn and chicken on toast, mixed 
with garlic, coriander root and white pepper, topped with 
sesame seed. 

ปอเปี๊ยะเจ
VEGETABLE SPRING ROLLS 
Deep fried spring roll pastry stuffed with vermicelli noodles, 
black mushrooms, shredded cabbage and carrots, served 
with sweet plum sauce. 

MAIN COURSES 

For 2 or 3 persons 

แกงเขียวหวานไก่
THAI GREEN CHICKEN CURRY 
The famous Thai curry made from fresh green chillies and 
Thai herbs. Served with tender chicken breast in coconut 
milk with fine beans, bamboo shoots and aubergine, 
garnished with sweet basil and chillies. (Hot) 

เนื้อผัดพริกไทยดำา
BEEF IN BLACK PEPPER SAUCE 
Succulent sliced beef stir fried with onions, peppers,  
spring onions in a black pepper sauce served on a sizzling 
hot plate. 

เป็ดซอสมะขาม
DUCK IN TAMARIND SAUCE 
Roasted breast of duck topped with rich tamarind and palm 
sugar sauce, garnished with cashew nuts, fried onions and 
roasted chillies. 

ข้าวสวยหอมมะล ิ

STEAMED JASMINE RICE 

For 4 or 5 persons or more.  
As for three persons, with the addition of 

หมูกรอบผัดกะเพรา
CRISPY PORK WITH CHILLI AND BASIL 
Thai style crispy belly pork stir fried with fresh chillies, garlic, 
green beans and holy basil leaves. (Hot) 

For 6 persons or more.  
As for four persons, with the addition of 

ไก่ผัดเม็ดมะม่วง
CHICKEN WITH CASHEW NUTS 
A popular dish of stir fried strips of crispy chicken breast 
with cashew nuts, onions, peppers, carrots, pineapple and 
roasted chillies. 

All set banquets can be enlarged  
to suit any number of persons.

SET MENU B

£32.00 PER PERSON

A brilliantly compiled list of dishes to provide an 

excellent balance of tastes and variety to suite 

anyone that love Thai cuisine.

Minimum of two people. Menu includes all listed 
appertisers and main courses to share.

APPETISER PLATTER

หมูปิ้ง 

GRILLED PORK SKEWERS 
Bangkok street-style char-grilled pork skewers marinated in 
honey and coriander root. 

ซี่โครงหมูบาร์บีคิว
BBQ PORK SPARE RIBS 
Grilled pork spare ribs marinated with fresh Thai herbs 
tossed in homemade barbecue sauce, accompanied with 
grilled fresh pineapple. 

ถุงทอง  

GOLDEN PARCEL 
Deep fried crispy spring roll pastry wrapped with marinated 
minced chicken and prawn meat.

ขนมปังหน้ากุ้ง
PRAWN & CHICKEN TOAST 
Deep fried minced prawn and chicken on toast, mixed 
with garlic, coriander root and white pepper, topped with 
sesame seed. 

ปอเปี๊ยะเป็ด
DUCK SPRING ROLLS 
Deep fried spring roll pastry stuffed with shredded duck, 
leeks, glass noodles, black mushrooms, shredded cabbage, 
carrot and a hint of ginger, served with hoi sin sauce.

ส้มตำาไทย
THAI PAPAYA SALAD 
One of the most popular spicy salads from Thailand, 
the papaya salad is made with shredded green papaya, 
carrots, cherry tomatoes and fine beans, dressed with fresh 
lime juice, garlic, fish sauce, fresh chillies, palm sugar and 
crushed peanuts. (Hot) 

MAIN COURSES 

For 2 or 3 persons 

แกงมัสมั่นแกะ 

MASSAMAN LAMB CURRY  
Tender lamb stewed in Massaman curry paste,  
coconut milk, potatoes, onions and cashew nuts.  
Massaman is made with turmeric, star anise,  
cardamom, cinnamon and chillies. (Mild) 

เสือร้องไห้
WEEPING TIGER 
Char-grilled sliced Sirloin Steak with mushrooms,  
onions and gravy on a sizzling hot plate accompanied  
by a spicy tangy chilli dip sauce. (Hot) 

ผัดฉ่า 

SEAFOOD IN AROMATIC SPICES 
A seafood medley of king prawns, mussels, scallops  
and squid stir fried in aromatic Thai herbs and spices, 
including Krachai root, fresh spicy green peppercorns,  
fresh chillies and holy basil leaves. (Mild) 

ข้าวสวยหอมมะล ิ

STEAMED JASMINE RICE 

For 4 or 5 persons or more.  
As for three persons, with the addition of 

หมูกรอบผัดกะเพรา
CRISPY PORK WITH CHILLI AND BASIL 
Thai style crispy belly pork stir fried with fresh chillies,  
garlic, green beans and holy basil leaves. (Hot) 

For 6 persons or more. 
As for four persons, with the addition of 

เป็ดผัดน้ำาพริกเผา
DUCK IN ROAST CHILLI JAM 
Sliced breast of duck with roasted chillies, carrots,  
peppers, onions, sweet basil, stir fried with sweet  
chilli jam. (Mild) 

All set banquets can be enlarged  
to suit any number of persons.

SET MENU C 

£38.00 PER PERSON 

Mantra’s top of the range Set menu that  

offers luxury and exotic flavours of  
Thailand.

Minimum of two people. Menu includes all listed 
appertisers and main courses to share. 

APPETISER PLATTER

ทอดมันปลา 

THAI FISH CAKES 
Spicy Thai style fish cakes blended with our special recipe 
of red curry paste, green beans and kaffir lime leaves, 
served with homemade sweet chilli sauce and peanut 
vegetable relish. 

สะเต๊ะไก ่

CHICKEN SATAY 
Classic Thai appetiser strips of marinated chicken char-
grilled and served with homemade peanut sauce. 

ขนมปังหน้ากุ้ง 

PRAWN & CHICKEN TOAST 
Deep fried minced prawn and chicken on toast, mixed 
with garlic, coriander root, and white pepper, topped with 
sesame seeds. 

กุ้งทอด 

TEMPURA KING PRAWN 
King Prawns deep fried in light crispy tempura batter and 
served with sweet chilli sauce. 

ปอเปี๊ยะเป็ด
DUCK SPRING ROLLS 
Deep fried spring roll pastry stuffed with shredded duck, 
leeks, glass noodles, black mushrooms, shredded cabbage, 
carrot and a hint of ginger, served with hoi sin sauce.

ยำาเป็ดกรอบ 

CRISPY DUCK SALAD 
Strips of crispy duck with watercress, shallots, radish,  
spring onions, coriander and mixed peppers in a spicy  
Thai dressing. (Mild) 

MAIN COURSES 

For 2 or 3 persons 

ปลาซอสมะขาม
PAN-FRIED SEA BASS  
IN TAMARIND SAUCE 
Lightly floured pan-fried sea bass fillet with lemongrass. 
topped with rich tamarind and palm sugar sauce. 
Garnished with roasted chillies and fresh coriander. 

แกงเผ็ดเป็ดย่าง 

ROASTED DUCK CURRY 
Fresh cherry tomatoes, pineapple and chillies cooked in a 
flavourful curry sauce with roasted duck breast and sweet 
basil. (Medium Hot) 

กุ้งเผา
GRILLED KING PRAWNS 
Grilled king prawns with butter and garlic served on a 
sizzling hot plate accompanied by a fresh chilli and zesty 
lime sauce. 

ข้าวผัดไข ่

EGG FRIED RICE 

For 4 or 5 persons or more.  
As for three persons, with the addition of 

ผัดฉ่า
SEAFOOD IN AROMATIC SPICES  
A seafood medley of king prawns, mussels, scallops and 
squid stir fried in aromatic Thai herbs and spices, including 
Krachai root, spicy green peppercorns, fresh chillies and 
holy basil leaves. (Mild) 

For 6 persons or more. 
As for four persons, with the addition of 

แกงพะแนงขาแกะ  

LAMB IN PANANG CURRY 
Lamb slow cooked in a rich Panang curry sauce with sweet 
coconut milk, garnished with shredded kaffir lime leaves, 
red chillies and sweet basil. (Hot) 

All set banquets can be enlarged  
to suit any number of persons.

SET MENU V

£23.00 PER PERSON

A truly fabulous combination of all of Mantra 

Thai’s best vegetarian dishes, offering the freshest 

ingredients and also great flavours and variety. 

Minimum of two people. Menu includes all listed  
appertisers and main courses to share. 

APPETISER PLATTER 

ถุงทองเจ 

VEGETABLE GOLDEN PARCEL 
Deep fried crispy spring roll pastry wrapped with chefs 
special vegetable mix of sweet corn, garden peas, onions, 
carrots and tofu, served with sweet chilli sauce. 

ปอเปี๊ยะเจ
VEGETABLE SPRING ROLL 
Deep fried spring roll pastry stuffed with vermicelli noodles, 
black mushrooms, shredded cabbage and carrots, served 
with sweet plum sauce.

บาร์บีคิวเต้าหู้
BBQ TOFU SKEWERS 
Cubes of tofu on the skewer with mushrooms, mixed 
peppers, onions and pineapples char-grilled and served 
with spicy tamarind sauce. 

ผักรวมทอดกรอบ 

VEGETABLE TEMPURA 
Mixture of sweet potato, green beans, aubergines,  
broccoli, green peppers and carrots, deep fried in golden 
tempura batter. 

ส้มตำาเจ
THAI PAPAYA SALAD  
One of the most popular spicy salads from Thailand, 
the papaya salad is made with shredded green papaya, 
carrots, cherry tomatoes and fine beans, dressed with fresh 
lime juice, garlic, fish sauce, fresh chillies, palm sugar and 
crushed peanuts. (Hot) 

MAIN COURSES 

For 2 or 3 persons 

แกงกะหรี่เจ
BUTTERNUT SQUASH  
IN YELLOW CURRY 
Butternut squash, deep fried tofu wth potatoes, garlic  
and onions in a rich turmeric flavoured curry topped with 
fried shallots. (Mild) 

มะเขือสามรส 

STIR FRIED AUBERGINES  
WITH THREE FLAVOURS SAUCE 
Stir fried aubergines with a sweet, sour and chilli flavour 
sauce, garnished with sweet peppers and spring onions. 

ฉู่ฉี่เต้าหู้ 
FRIED TOFU IN  
CHOO CHEE CURRY SAUCE 
Deep fried tofu in a creamy coconut flavoured curry sauce 
and topped with fresh shredded kaffir lime leaves.  
(Medium Hot) 

ข้าวสวยหอมมะล ิ

STEAMED JASMINE RICE 

For 4 or 5 persons or more.  
As for three persons, with the addition of 

ผัดบร็อคโคลี ่
STIR FRIED BROCCOLI AND  
TOFU IN OYSTER SAUCE 
Crunchy stir fried broccoli and succulent fried tofu with 
carrots, baby sweet corn and shitake mushrooms stir fried  
in vegetarian oyster flavoured sauce.

For 6 persons or more.  
As for four persons, with the addition of 

ผัดไทยเจ
VEGETARIAN PAD THAI 
Stir fried Thai rice stick noodles in tamarind sauce with tofu, 
spring onions, carrots, egg, sweet turnip and bean sprouts.

All set banquets can be enlarged  
to suit any number of persons.

SET MENUS

All the set menus are designed to 

provide the best combination of 

tastes and ingredients with an array 

of flavours from Thailand that instil 
authenticity and quality.

Each set has its own uniqueness 

of style all freshly prepared for 

you to enjoy. 

Experts in cooking who 
are passionate about food

All our starters are handmade  

with care and passion by our 

excellent chefs.

Savour the true taste of authentic  

Thai cooking.


