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Sample T hai Banquet Menu
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Spring Rolls with cc][op}vane noodles and &ipping sauce
Roga! Crab Cakes with Piquant &ipping sauce
Girilled C}vici«in and 5}1rimp Sata}j with curried peanut

sauce, cl—n’ligarlic sauce, and SPinj cucumber relish
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Potato slices with Creme [Traiche
and Rccl & B]ack Caviar
Fresh f:igs with Goat Chccsc and Prosciutto
Grilled Spicg 5]—1rimP Brochette

Entrécs
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Whole Charcoa! Koastecl 5almon with Grcen Curry

Salmon marinated in a mild green curry sauce and gent]g

baked in a charcoal fired oven.

Bangkok Girilled Chicken

Chilled Braised Salmon Lagcrccl with
Glazed Sliced Cucumbers
Salmon Poachc& in a court bouillon, then chilled and

[agercc{ with thin]y sliced cucumbers.

(Chicken marinated in a mild coconut, garlic, an
mixture, and quickly gri“ccl over charcoa

Scrved with hot & sour sauce.
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Pad T hai
The quintessentia] Thai noodle dish, with shrimp,
chickcn, toFuJ bean sProuts, and roasted Pcanuts.

Served with cucumber relish and chili sauce.

Green Mango Salad with emerald mint drcssing ona
bed of mixed greens

Coffee, Tea, Thai Tea, or Chai
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Roast Quail Stuffed
Roasted quai!, stuffed with wild rice, pate de foie gras,

mushrooms, hcrbs, ar\cl branclg, ar\c{

served with grappa and white wine sauce.
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Samplc |ndian Banquet Menu

APPctizcrs

Shrimp Fritters with tomato relish

Cl-vcese F[atter and Y:I’CSI‘I Breacls

Samosas with tamarind sauce

I ntrée -~ Mixed Grill

]nclian Lamb & bccmc chab, T andoori Chicl(cn Tikl(a,
and Smokcd Salmon Fillet

T raditional |ndian marinades of fresh spices, mint, and
yogurt are used to marinade the lamb, beef, and chicken.
T he salmon is marinated and then light[g smoked with
applc wood.

Saffron Rice
Decoratcc’ with sautéed Peac}wcs, a]moncls,

and Pistachiosx

T omato, Mint, and Coconut Chutneys
Cucumber Yogurt Raita
Poori
Deep fried whole wheat puffy bread
Green Salad

Co#cc, Tea, or Jndian Chai
N
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Catcring Services

SamPle banquct Mcnus and Bu{:{:et
Fricing

Food: $40 per person, Plus clclivcrg and gratuity.

bookings: Deposit of ict}j percent of food cost due at
time of booking. Balance due upon c{eliverg‘ DcPosit is

non-refundable in case of cancellation.

Scwicc: $20 per hour, per staff member for set-up of
bwcmcet, dining tab!es, and bar; buffet service or full table

service; and clean-up.
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7
Your Name, Owner
B|uc Chair Catcring

White Horse, Yukon Tcrritorg
Tel 867-555-478%

www.bluechair.com.ca
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Completc catering services available for
all tgpcs of events. Mcnus and estimates

Providec{ upon rcqucst.



