Bangkok Bistro Buffet Style Set Menu Package
1st Gold Set Menu ($20 / person) taxes and tips are not included
House Salad
Mixed green salad with peanut and ginger dressing
Appetizer
Veggie Crispy Roll: A mixture of glass noodles and vegetables in a crispy wrapper served with a
Thai sweet and sour dipping sauce.
Satay:
Skewered chicken marinated in Thai spices, grilled and served with peanut dipping sauce.
Entrée
Kapow:
Lemon Fish:
Pad Thai:
Panang Curry:
Spicy Eggplant:

Beverage

Beef sautéed with red bell pepper, Thai bird chili, sweet basil leaves in
a spicy chili garlic sauce.
Steamed tilapia fillet topped with scallions and fresh chili, tossed with a spicy lime sauce,
served with asparagus spears and steamed broccoli
The national Thai noodles dish: Thin rice noodles stir-fried with sliced chicken, bean
sprouts, scallions, crushed peanuts, red bean curds and egg.
Slices of chicken breast simmered in a panang curry sauce, topped with fresh basil and
red pepper.
Stir-fried Chinese eggplant, mixed vegetables & fried tofu, fresh basil leaves with a spicy
chili garlic sauce.
Unsweetened Iced Tea included

Bangkok Bistro Buffet Style Set Menu Package
2nd Gold Set Menu ($20 / person) taxes and tips are not included

House Salad
Mixed green salad with peanut and ginger dressing
Appetizer
Veggie Crispy Roll: A mixture of glass noodles and vegetables in a crispy wrapper served with a
Thai sweet and sour dipping sauce.
Satay:
Skewered chicken marinated in Thai spices, grilled and served with peanut dipping sauce.
Entrée
Ginger Stir-Fried Beef sautéed with fresh ginger, onion and shiitake mushrooms in a black bean sauce.
Tilapia Pik Khing: String beans stir-fried with red chili paste with fried crispy tilapia fillet.
Pad Thai:
The national Thai noodles dish: Thin rice noodles stir-fried with sliced chicken, bean
sprouts, scallions, crushed peanuts, red bean curds and egg.
Panang Curry:
Slices of chicken breast simmered in a panang curry sauce, topped with fresh basil and
red pepper.
Spring Vegetables: A colorful medley of fresh vegetables & fried tofu stir-fried in a garlic sauce.
Beverage

Unsweetened Iced Tea included

Bangkok Bistro Buffet Style Set Menu Package
1st Platinum ($25 / person) taxes and tips are not included (☻BEST Value!☻)
House Salad
Mixed green salad with peanut and ginger dressing
Appetizer
Bistro Sampler:
Edamame:
Entrée
Ginger Stir-Fried
Seafood Lover:
Pad Thai:
Salmon Perfect:

A Combination of Satay, Crispy Roll, Kanom Jeeb, Fried Calamari, and Tofu Tod served
with three delightful dipping sauces: peanut, sweet & sour, and sweet soy sauce.
Sweet Japanese green beans steamed and sprinkled with salt on top

Beef sautéed with fresh ginger, onion and shiitake mushrooms in a black bean sauce.
Sauteed combination of salmon, scallops, shrimp, and squid with a spicy sweet Thai basil
and chili garlic sauce.
The national Thai noodles dish: Thin rice noodles stir-fried with sliced chicken, bean
sprouts, scallions, crushed peanuts, red bean curds and egg.
A pan-fried salmon filet with black tiger shrimp in a pool of panang curry sauce, topped
with fresh basil and red pepper.

Spring Vegetables: A colorful medley of fresh vegetables & fried tofu stir-fried in a garlic sauce.
Veggie Drunken Noodle: Jumbo rice noodles stir-fried with mixed vegetables, golden fried tofu and Thai
basil in a chili garlic sauce
Beverage

Assorted soda or Iced Tea included

Bangkok Bistro’s Buffet Style Set Menu Package
2nd Platinum ($25 / person) taxes and tips are not included (☻BEST Value!☻)
House Salad
Mixed green salad with peanut and ginger dressing
Appetizer
Bistro Sampler:
Edamame:
Entrée
Kapow:
Seafood Lover:
Pad Thai:
Panang Duck:
Spicy Eggplant:
Kao Pad Pak:

Beverage

A Combination of Satay, Crispy Roll, Kanom Jeeb, Fried Calamari, and Tofu Tod served
with three delightful dipping sauces: peanut, sweet & sour, and sweet soy sauce.
Sweet Japanese green beans steamed and sprinkled with salt on top

Beef sautéed with red bell pepper, Thai bird chili, sweet basil leaves in
a spicy chili garlic sauce.
Sauteed combination of salmon, scallops, shrimp, and squid with a spicy sweet Thai basil
and chili garlic sauce.
The national Thai noodles dish: Thin rice noodles stir-fried with sliced chicken, bean
sprouts, scallions, crushed peanuts, red bean curds and egg.
Cripy duck simmered in a panang curry sauce, topped with fresh basil, red pepper and
broccoli.
Stir-fried Chinese eggplant, mixed veggie & fried tofu, bell pepper, fresh basil leaves
with a spicy chili garlic sauce.
Chef’s fried rice with a colorful array of vegetables stir-fried with egg, pineapple and
cashew nuts.
Assorted soda or Iced Tea included

☻Note:
- Buffet style is available for Dine-In party only and must be 20+ people for Gold
menu package and 30+ people for Platinum menu package
- 50% Deposit is required one week before the function.

