VIET KING’S
CATERING MEN
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~ Minimum order: $250
__ _ \ - Basic table setup: $250

2 T, — - e Orders over $1 ] 500: Free s etup

Free delivery <15km for orders over $400

*VEGETARIAN OPTIONS AVAILIABLE UPON REQUEST
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2. SUMMER ROLILS 3.CHICKEN SATAY

S 2 & SKEWERS

Cha gio Goi cuon )
Ga satay

Deep-fried spring roll Soft rice paper rolled with : .

rolled with pork mince and vegetables prawn, pork, thin rice noodles and fresh herbs Grilled chicken skewers
topped with satay sauce and peanut

Ii RESH SALAD | SMALL | | LARGE |

4.PAPAYA SALAD

Goi du du tom thit

Shredded green papaya, carrot, onion and 40 7

herbs with prawn and pork

5.VIETNAMESE LOTUS ROOT SALAD
Goi ngo sen tom thit

Lotus root, carrot, onion and herbs, with prawn and pork 40 75

6.SPICY SEAFOOD SALAD
Gai hai san chua cay

Cucumber, carrot, celery, capsicum, pineapple and 45 80
herbs with prawn and calamari



MAIN — SHARED FOOD

Grilled chicken
& Coconut

~.GRILLED CHICKEN =
& COCONUT PANDAN [0 5- serves
STICKY RICE TON12 Sorves

Ga nudéng & xoi |a dla
Grilled chicken with glutinous rice made
with pandan leaf extract and coconut milk

Grilled Pork sausage with fine rice vermice);
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8.GRILLED PORK

m 5-6 serves

SAUSAGE WITH FINE

RICE VERMICELILI

m 10-12 serves

Banh hoi nem nudng

Grilled pork served with
fine rice vermicelli and selected herbs

9.SPECIAL FRIED RICE

Com chién dac biét

Fried rice with shrimp, pork
chicken, egg, green peas, sweet corn and carrot

10.EGG & GARLIC )
FRIED RICE 45 ERRELES
Com chién t3i triing 'oJo )il 10-12 serves

Fried rice with egg and garlic

11.CRAB MEAT
CELLOPHANE

GLASS NOODLE

Mién xdo thit cua

12.WOK FRIED NOODLES -

Mi/bUn xdao

- Choice of noodles:
Soft egg noodles/ Crispy egg noodles/ Rice vermicelli

- Choice of meat:
Seafood/ Beef/ Chicken/ tofu & veggie

llophan Q -
g medt CEIOPIENS glass nocarg TR

120 RERVETRES

P

Soft translucent glass noodles wok-fried with crab meat, bean sprouts, onion, carrot, gingerand shallot

MAIN — FINGER FOOD

13.GOLDEN
CHICKEN WING &

DEEP FRIED MANTOU 65 REEEREE

Canh ga chién &
banh bao chién

17.BAO BUN

I’ Each
(YOUR CHOICE OF MEAT:

CHICKEN, PORK, BEEF OR TOFU) OIS arvos

Banh bao kep

14.MINI BANH MI
(YOUR CHOICE OF MEAT:

CHICKEN, PORK, BEEF, OR TOFU) m e

Banh mi mini
Long dinner roll with

your choice of meat, pate, mayo, cucumber,
pickled carrot, coriander and shallot

16.BEEF STEW (MINI BOWL)
Bo kho

Tender beef simmered in

aromatic spices and rich broth
served with carrots

18.VIETNAMESE
COCONUT TARO SWEET

Che khoai mon

Taro cubes, sticky rice, pandan extract
and suger, topped with coconut milk

Trai cay theo mua

19.COCONUT JELLY
Rau cau dua

made with eggs, milk,
sugar and served with
caramel sauce on top

21.FRUIT PLATTER (SEASONAL FRUITS)

15.GRILLED PORK WITH
VERMICELLI & SALAD
(MINI BOWL)

BUn thit nuéng

Mildly spicy soup with round rice noodle, tender
and pork slices, slices of pork cake, served with
bean sprout, red cabbage, lettuce and herbs

DESSERT

20.TOFU PUDDING
Tau hu nuéc dudng

Super soft tofu pudding
served with sweet

ginger syrup




