
3618 E. Broadway        
Long Beach, California
T  562 433 2574  

CATERING 
MENU
EVENTS CELEBRATIONS PARTIES



Snacks & 
Street Food

20
PIECES

50
PIECES

CHICKEN WRAPPED IN PANDAN    
Fried chicken breast, sesame seeds, and a sweet
sesame oil marinade. Served with a tamarind dip.

GRILLED SKEWERS (CHICKEN OR TOFU)     V   
Coconut milk, kaffir leaves, and tumeric powder. 
Served with a peanut dipping sauce, cucumber  
relish, and toast.

STUFFED CRISPY CHICKEN WINGS    
Chicken breast, glass noodles, mushrooms, carrots,  
and onions. Served with a sweet chili sauce.

BBQ PORK SKEWERS  
Grilled marinated pork. Served with spicy ‘jaew’ dip. 

CRISPY THAI SPRING ROLLS     
Fried rolls filled with glass noodles, mushrooms, 
and carrots. Served with sweet chili dip. 
 
CRAB CAKES   
Crab, minced chicken breast, eggs, and sweet onions. 
Served with a cucumber and sweet chili relish.

FRIED TAMARIND CHICKEN WINGS   
Peek Gai Nam Ma Kam 
Chicken wings, tamarind sauce, roasted chili, 
fried onions, green onions, and cilantro.

$40

$48

$50

$38

$37.5

$48

$55

$100

$120

$125

$95

$93.75

$120

$131.50

FINGER FOOD

V

S

Vegetarian dishes /options available 
upon request

Spicy dishes

We proudly use Rice Bran Oil—considered 
one of the healthiest oils containing vitamins, 
antioxidants, nutrients, and is trans fat free.



Meals on
a Plate

5-7 
PEOPLE

10-15
PEOPLEPLATTERS

$44 

$52

$77

$55

$55

$88

$104

$154

$132

$132

CHICKEN FRIED RICE      
Chicken, tomatoes, onions, and eggs. 
 
PINEAPPLE FRIED RICE 
Fresh pineapple, chicken, eggs, onions, and cashews.

DRUNKEN NOODLES     S  
Stir-fried rice noodles, ground chicken, fish garlic,  
bell peppers, fresh chili, and basil. Over a bed of lettuce.

PAD THAI     V

Stir-fried thin rice noodles, chicken, eggs, firm tofu, 
bean sprouts, green onions, fish sauce, and peanuts.

PAD SEE IEW    
Stir-fried flat rice noodles, beef, Chinese kale,  
soy sauce, and eggs.

Salads
5-7 
PEOPLE

10-15
PEOPLEPLATTERS

$59.5

$98

$119

$196

PAPAYA SALAD     V  S  
Green papaya, carrots, crushed toasted peanuts, 
palm sugar, fish sauce, fresh garlic, fresh chili,  
tomatoes, and fresh lime juice.
 
WATERFALL BEEF SALAD    S  
Grilled Rib-Eye steak, fresh lime juice, fish sauce, 
shallots, mint, green onions, cilantro, roasted chili 
powder, and toasted rice powder. Fresh pineapple, 
chicken, beef, shrimp, eggs, and cashew nuts.



Curries
5-7 
PEOPLE

10-15
PEOPLEPLATTERS Served with Jasmine Rice.

$72

$72

$72

$120

$84

$72

$144

$144

$144

$240

$168

$144

YELLOW CURRY (CHICKEN OR TOFU)     V  S  
Onions, potatoes, coconut milk.

GREEN CURRY WITH CHICKEN     S

Chicken, bamboo shoots, bell peppers, coconut milk. 

RED CURRY WITH CHICKEN     S

Chicken, bamboo shoots, coconut milk. 

PANANG CURRY WITH BEEF     S

Thick coconut cream, kaffir leaves, fish sauce,  
coconut milk. This dish is prepared spicy.

ROASTED DUCK CURRY    S

Roasted duck, tomatoes, pineapple stuffed  
rambutan, snap peas, bell peppers, coconut milk. 

ARTICHOKE CURRY    V  S

Artichokes, tofu, bamboo shoots, mushrooms,  
bell peppers, coconut milk. 

Desserts
15
SERVINGSSMALL BITES 25

SERVINGS
50
SERVINGS

$75$45 $150SWEET STICKY RICE WITH MANGO
Steamed sweet sticky rice topped with 
fresh ripe mangos and drizzled  
with coconut cream.


