
Menu





A subtle aroma commands your attention 
as it drifts through the room. Placed upon 
your table, a kaleidoscope of colours emit from 
probably the freshest ingredients you’ve ever seen 
& just as you’re captivated by your first bite, you 
realize - dining elsewhere will never be the same 
again.

Welcome to the Golden Buddha Thai 
Restaurant, you’re about to awaken your senses.



Entreées

1. Golden Scallops 	 13.9

Crumbed & topped with sundried tomato & wasabi

2. Fresh Spring Rolls	 12.9

Soft pastry filled with vegetables, tuna, prawn & crab meat

3. Isan Fish Salad	 15.9

Bite size Salmon or Snapper parcels with spicy lime sauce

4. Prawn Cakes	 12.9

Served with plum sauce

5. Fish Cakes	  11.9

Served with sweet chili sauce

6. Calamari	 14.9

Marinated then crumbed & deep fried

7. Satay Chicken	 12.9

Served with peanut sauce

8. Vegetarian Spring Rolls 	 9.9

Filled with vegetables & glass noodles



9. Money Bags	 11.9

With Chicken herbs & water chestnuts

10. Dim Sim 	 11.9

Steamed & topped with crab eggs

11. Curry Puffs 	 9.9

With chicken & potato

12. Mixed Entrée	 15.9

Two satay & fish cakes, one curry puff & spring roll 

13. Tom Yum Goong   	 12.9

Prawn soup with coconut milk

14. Tom Kha Gai  	  9.9

Spicy chicken soup

15. Tom Kha Pla   	 12.9

Snapper soup with coconut milk & mushroom

16. Pepper Soup	 12.9

With prawns, vegetables & basil



Seafood
17. King Prawns   	 25.9

i) With sweet butter sauce & crispy egg yolks
ii) Stir fried with black pepper corn sauce & vegetables
iii) Steamed or fried & topped with lemongrass sauce

18. Mixed Seafood   	 25.9

i) Barbequed in cabbage leaves with curry & egg sauce    
ii) With our zesty Chu Chee curry sauce & vegetables

19. Salmon or Snapper   	 24.9

i) Steamed with soya sauce, topped with ginger & capsicum 
ii) Lightly fried, with sweet chili & spring onion sauce
iii) Lightly fried, with sweet crispy ginger & tamarind sauce 

20. Scallops   	 25.9

i) Grilled with fresh lime sauce & lemongrass
ii) Stir-fried with oyster sauce, broccoli, shitake mushroom & 
crispy noodles 

21. Squid   	 21.9

i) Grilled in a traditional sweet spicy salad  
ii) Crumbed or grilled with salt & pepper 



Meat
22. Honey Chicken   	 21.9

Marinated chicken with sweet honey sauce

23. Barbeque Chicken   	 21.9

Marinated chicken served with papaya salad & sticky rice

24. Barbeque Beef   	 21.9

Tender rump served with sweet rice

25. Chicken & Cashew Nuts   	 19.9

Stir fried with fresh vegetables

26. Pad Bai Krapow   	 19.9

Chicken, beef or pork stir fried with garlic, chili & basil
With tiger prawns   	 23.9

27. Satay Stir Fry   	 19.9

Chicken or pork with peanut sauce & vegetables

28. Pad Khing   	 19.9

Chicken, beef or pork stir fried with ginger & mushrooms

29. Pad Prik Khing   	 19.9

Chicken, beef or pork dry curry with sweet & spicy sauce
With tiger prawns   	 23.9



Curry
30. Green Curry  	 21.9

With chicken, beef, pork or tofu
With tiger prawns   	 23.9

31. Red Curry  	 21.9

With chicken, beef , pork or tofu
With tiger prawns   	 23.9

32. Island Curry   	 24.9

Roasted duck or chicken in Red curry with pineapple,  
lychee & tomatoes

33. Massaman Curry   	 21.9

Mild beef or chicken curry with peanuts & potatoes  

34. Yellow Curry   	 21.9

Creamy chicken, pork or tofu curry with onion & potatoes

35. Penang Curry   	 21.9

With chicken, beef, pork, or tofu, topped with peanuts
With tiger prawns   	 23.9

36. Pad Ped   	 22.9

Zesty beef, chicken or tofu dry curry with ginger, topped with 
kaffir lime leaves



Vegetarian
37. Satay Tofu   	 17.9

Stir fried vegetables with peanut sauce & tofu

38. Pad Khing   	 17.9

Tofu & vegetables stir fried with ginger & mushrooms

39. Pad Puk Bai Krapow   	 17.9

Tofu & vegetables stir fried with garlic, chili & basil 

40. Crispy Vegetables   	 19.9

Deep fried tempura vegetables with mayonnaise sauce

41. Pad Puk	 17.9

Fresh vegetables, shitake mushrooms & tofu, stir fried 
with soy sauce

 
42. Siddhartha Platter	 19.9

Tender tofu pastries, topped with Penang Curry sauce & mixed 
vegetables

Bread
43. Roti   	 4.9

Two pieces of dipping bread



Noodles
44. Pad Thai   	 17.9

Chicken, beef, pork or tofu with eggs & rice noodles
With tiger prawns   	 21.9

45. Pad See Eiw   	 17.9

Thick noodles with chicken, beef, or pork & vegetables

46. Lad Nah   	 17.9

Chicken, beef, or pork with thick noodles & gravy sauce

Rice
47. Pineapple Rice   	 17.9

With chicken & prawn

48. Crab Fried Rice   	 17.9

Stir fried with prawn & crab meat 

49. Thai Fried Rice   	 15.9

With chicken, beef, or pork

50. Coconut Rice   	 12.9

With coconut milk & spring onion

51. Jasmine Rice   	 2.5 P.P.





Banquets
Prices are per person. Minimum four sharing. 

 

A. Chiang Mai Banquet   	 29.90

Entree
Spring Rolls, Curry Puffs, Chicken Satay

Mains
Chicken with Cashew Nuts
Penang Curry
Snapper with Tamarind Sauce
Beef Pad Ped
Jasmine Rice

B. Bangkok Banquet  	 34.90

Entree
Money Bags, Fish Cakes, Chicken Satay

Mains
Chicken Pad Prik King 
Mixed Seafood Chu Chee Curry 
King Prawns with butter sauce 
Beef with Basil Stir Fry 
Jasmine Rice

Dessert
Vanilla Ice-cream


