BEN THANH BANQUET

PORK ‘N’ PRAWN SUMMER ROLLS $65pp
CRISPY SQUID
CRISPY WAGYU BEEF BUN (G)

TOK TOK PAD THAI
PRAWN AND PORK SALAD

BEEF CHEEK CURRY
RICE ‘N’ ROTI (@)

PANDAN TAPIOCA

HALONG BAY BANQUET

POPPING PRAWNS $80pp
RUAKAKA KINGFISH SASHIMI

CRISPY WAGYU BEEF STEAMED BUN (G)
KAFFIR LIME CHICKEN

PAPAYA SALAD
CRISPY HALF DUCK

CRISPY HAPUKA DRY RED CURRY
WOK TOSSED GREENS
RICE

MANGO PANACOTTA (G) (D)

Banquet menus can only be ordered for
the whole table and require a minimum of 4 people.
Vegan Banquet available on request.

@ Contains Gluten @ Contains Dairy

HOBSONVILLE

All the best
parts of South
East Asian food

We hope you
enjoy



SMALL

RUAKAKA KINGFISH SASHIMI
nam jihm, coconut, grapefruit, thai basil

FRESH CATCH TACO 4PCS @
avocado puree, shiso, wasabi tobiko

VIETNAMESE BEACH ROLLS 4PCS

Choose 1;

- pork’n’prawn, nuoc cham, peanuts

- cured salmon, pickled fennel, peanuts
- pickled vege, crispy eggplant, peanuts

POPCORN PRAWNS
yuzu mayo, chilli mix

CRISPY SQUID
celery seed, almonds, smoked chilli salt

EGGPLANT CHIPS (V)

fragrant sichuan sauce

FRIED CHICKEN WINGS 4PCS
gochujang mayo, coriander

PRAWN DUMPLING 4PCS (G

sweet corn, tomato, viet mint, nam jihm

VEGAN DUMPLING 4PCS @
sweet corn, mushroom, kimchi, spinach

WAGYU BEEF DUMPLINGS @
wagyu mince, fresh herbs, light soy sauce

WAGYU BEEF STEAMED BUN @
sriracha mayo, pickled cucumber, coriander

KAFFIR LIME CHICKEN
young coconut, chilli satay

STICKY PORK RIBS 3PCS
spiced salt, sesame, garlic bits, herbs

LAMB BITES 4PCS
green chilli mayo, mint
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Please let your server know if you have
any food allergies and we will do our
best to accomodate. We cannot guarantee
the absence of traces in our food.

Contains Gluten
Contains Dairy
Vegan

Vegan available

OICI0I0)

BIGGER

CRISPY HALF DUCK
orange, ginger, viet mint, aromatic salts

SWEET’N’SOUR PORK BELLY

green beans, coriander, peanuts

CRISPY SPICED TOFU (V)
young coconut, stem garlic, cashew nut

PORK’N’PRAWN PAD THAI
pork belly, prawn, tofu, rice noodle,
chilli jam, peanut

SWEET POTATO PAD SEE EW @
broccoli, black bean, basil, capsicum

WAGYU BEEF PAD SEE EW
kailan, chilli, broccoli

SHAKING BEEF
smoked chilli, wok shallot, ginger, kailan

AROMATIC LEMONGRASS V2 CHICKEN
coriander mayo, iced shallot, herbs, chilli

ROASTED DUCK FRIED RICE

kimchi, onion, egg, crispy shallot

CRISPY HAPUKA DRY RED CURRY
herbs, cashew, ginger, pickled garlic

GREEN VEGAN CURRY @
roasted sweet potato, bok choy,
pickled woodear salad, bamboo shoot

WAGYU BEEF CHEEK MASSAMAN CURRY
kumara, lemongrass, crispy shallot & almond
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Our menu is designed to share
and may not arrive together.

“One bill per table policy applies”

SALADS

PAPAYA
carrot, peanuts, pineapple chilli jam,
bean sprout

PRAWNS & SQUID
pickled carrot, young coconut, herbs,
cucumber, green apple

ROASTED DUCK
carrot, cucumber, lychee, bean sprout,
hot’n’sour dressing, sweet chilli cashew

SIDES
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RICE
ROTI (6

WOK TOSSED GREENS
oyster sauce, garlic, almonds

GREEN BEANS
birds eye chilli, nuoc cham, woodear

DESSERT
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PANDAN TAPIOCA (V)
pineapple 'n' lychee, chilli cashew candy

MANGO PANACOTTA (6 (D
lycee fruit, lime leaf

MATCHA CHOCOLATE FONDANT @ @
coconut ice cream, chilli chocolate

ICE CREAM
coconut/vanilla/chocolate
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6/scoop



