Menu

golden buddha

thai restaurant







A subtle aroma commands your attention
as it drifts through the room. Placed upon
your table, a kaleidoscope of colours emit from
prol)al)ly the freshest ingreclients you've ever seen
& just as you're captivated Ly 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.




Entrees

1. Golden Scaﬂops 13.9

Crumbed & ’toppe([ with sundried tomato & wasabi

2. Fresh Spring Rolls 12.9

Soft pastry filled with Vege’ta])les, tuna, prawn & crab meat

3. Isan Fish Salad 15.9

. . Y —Y . . .
Bite size ba]mon or Dnapper parcels wfcll spicy ]1me sauce

4. Prawn Calzes 12.9

Serve(l YViJ[]l P]UH] sauce

5. Fish Cakes 11.9

Serve(l Witll sweet C]li]i sauce

6. Calamari 14.9

Marinated then crumbed & (leep fried

7. Satay Chicken 12.9

berve(l Wi’cll peanut sauce

8. Vegetarian Spring Rolls 9.9

Filled with Vege’ta])les & g‘]ass noodles




9. Money Bag’s

\\Nitll Cllicleen IlCl‘])S & water chcslnuls

10. Dim Sim

Steamed & Loppcc] with crab eggs

11. Curry Puffs
With chicken & potato

12. Mixed Entrée

Two satay & fish calees, one curry J)u[[ & spring roll

13. Tom Yum Goong’

Prawn soup wiLll coconut mille

14. Tom Kha Gai

= picy chicken soup

15. Tom Kha Pla

bnappcr soup Y\r’idl coconut llli”Q 6/ 1111[5111’00111

16. Pepper Soup

With prawns, \’cgc‘Lal7lcs & basil

11.9

11.9

9.9

15.9

12.9

9.9

12.9

12.9



Seafood

17.

18.

19.

20.

21.

King Prawns 25.9
i) With sweet butter sauce & crispy egg yo”es
ii) Stir fried with black pepper corn sauce & Veg‘etal)les

iii) Steamed or fried & ’toppe(l with 1emong‘rass sauce

Mixed Seafood 25.9

i) Barl)eque(l in ca])ljag‘e leaves with curry 4 egg sauce

ii) With our zesty Chu Chee curry sauce & Veg‘etal)les

Salmon or Snapper 24.9
i) Steamed with soya sauce, ’coppe(l with ginger & capsicum
ii) Liglltly [’1‘ie(1, with sweet chili & spring onion sauce

iii) Ligll’cly rrie(l, with sweet crispy ginger & tamarind sauce

Scaﬂops 25.9
i) Grilled with fresh lime sauce & lelnongrass
ii) Stir-fried with oyster sauce, l)rocco]i, shitake mushroom &

crispy noodles

Squid 21.9

i) Grilled in a traditional sweet spicy salad

ii) Crumbed or g’ri”e(l with salt & pepper




Meat

22

23.

24.

25.

26.

27.

28.

29.

. Honey Chicken

Marinate(l cllicleen wit]l sweet ]mney sauce

Barl)eque Chicken

Marinated chicken served with papaya salad & sticley rice

Barl)eque Beef

Tender rump served with sweet rice

Chicken & Cashew Nuts

Stir rrie(l Witll [jresll Veg‘etal)les

Pad Bai Krapow
C]lic]een, beef or por]e stir fried with gar]ic, chili & basil

\\”i’t]l tiger prawns

Satay Stir Fry

C]lic]sen or por]e wit]l peanut sauce & Vegetal)les

Pad Khing‘

C]lic]een, beef or por]e stir fried with ginger & mushrooms

Pad Prik Khing’

C]lic]sen, beef or por]e (lry curry with sweet & spicy sauce

\\”i’t]l tiger prawns

21.9

21.9

21.9
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19.9
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19.9

19.9

19.9

23.9




Curry

30. Green Curry 21.9
With chic]ecn, l)cc[, porlz or totu
With tiger prawns 23.9
31. Red Curry 219
With clliclecn, beef , porlz or totu
With tiger prawns 23.9
32. Island Curry 24.9

Roasted duck or chicken in Red curry with pincapplc,

lycllcc & tomatoes

33. Massaman Curry 21.9

Mild beef or chicken curry witll peanuts & potatoes

34. Yellow Curry 21.9

N . . . P
L,rcanly ClllClQCll, })Ol’]Q or LO[LI curry V‘v’l[]l onion E( poLaLocs

35. Penang’ Curry 21.9
With clliclecn, l)cc[, porlz, or Lolu, Loppcc’] with peanuts

With tiger prawns 23.9

36. Pacl Pe(l 22.9

chLy l)ccf, chicken or tofu (]ry curry with ginger, Loppccl with

kaffir lime leaves




Vegetarian

37. Satay Tofu 17.9

Stir {ried vcgclal)lcs witll peanut sauce & Lo[u

38. Pad Khing 17.9

To[u & vcg‘c[alalcs stir fried witll gdinger & musllrooms

39. Pad Puk Bai Krapow 17.9

Tofu & vcg‘c[alalcs stir fried with garlic, chili & basil

40. CrisPy Veg’eta]oles 19.9

I)CCP Ll’iC(l Lclnpura \’CgCL&l)lCS V\’i[ll nmymnnmisc sauce

41. Pad Puk 17.9
Fresh vcg‘ctal)]cs, shitake mushrooms & Lolu, stir fried

Willl SOy sauce

1. Siddhartha Platter 19.9

Tender tofu pastries, LO[)})C(] with Pcnang‘ Curry sauce & mixed

vcg‘ctal)lcs
Bread

43. Roti 4.9

Two pieces of (]ipping‘ bread




Noodles

4. Pad Thai 17.9

Chic Ren, l)eelf, por]e or tofu with eggs & rice noodles

\\Ui’th ’tig?er prawns 21.9

45. Pad See Eiw 17.9

Thick noodles with clﬁclzen, ])eejf, or porL’ & Vegetalwles

16. Lad Nah 17.9

Chic Ren, l)eelf, or por]\’ with thick noodles & gravy sauce
Ro
\Ce

47. Pineapple Rice 17.9

\\Ui’t]} c]mic]\’en & prawn

48. Crab Fried Rice 17.9

Stir Jr'rie(l, \Vit]] prawn & cral) meat

19. Thai Fried Riqe 15.9

With cllic]\’en, l)eejr, or por]e

50. Coconut Rice 12.9

\\Ui’th coconut mi”s & spring onion

51. Jasmine Rice 2.5 PP







Banquets

Prices are per person. Minimum four sharing’.

A. Chiang’ Mai Banquet 29.90
Entree
Spring Ro”s, Curry Pu[[s, Chicken Satay
Mains
Chicken with Cashew Nuts
Penang‘ Curry
Snapper with Tamarind Sauce
Beef Pad Ped

Jasmine Rice

B. Bang’lzolz 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 F'ry

Jasmine Rice

Dessert

”\r/ani”a [ce-cream




