
 
 
        TONGDAM  CHRISTMAS  DAY  THAI LUNCH 

 

a glass of Champagne on arrival 

 

                                        Starter 
      Chicken thigh fillets, marinated in our own festive Thai flavours, baked in 

         the oven to release a caramelized coating and served with a seasoned  

     Black Tiger prawn, deep-fried in Japanese breadcrumbs. Served on a finely 

             sliced & slightly spiced Thai mixed salad, with crushed peanuts  N 

 

                                         Soup 
                                         WINTER PUMPKIN SOUP 
                  A smooth rich soup, with special mixed herbs, cream and lemon juice 
 

                Raspberry Sorbet 
                                                        A pause for reflection 

 

                                  Main Course 
                                          PED SAUCE SOM 

              Duck, gently cooked, sliced and served on a bed of spinach, ginger, garlic  
                                      and drizzled with a tamarind, orange sauce 

 

                       SCALLOP GOONG PHAD NAMPRIK PAO 
            Stir-fried scallops in a light chili oil paste sweet sauce, with mixed vegetables 

 

SNOW PEAS & BROCCOLI  V N 

                Sir-fried snow peas & broccoli, with fresh garlic, mustard seeds  
                                    and oyster sauce, topped with pine nuts 

 

               served with steamed coconut rice or steamed Jasmine rice 

  

                        Dessert 
                                          CHRISTMAS PUDDING 

              An individual Christmas pudding, served with thick cream and Brandy Butter 
                                                                      or 

                                          BLACK CHERRY TRIFLE 
                 Marinated black cherries, laced with brandy & cream sherry, sponge and  
                                                    finished with thick cream 
                                                                     or 
                                               CREPE BON NOEL  
                           Crepe filled with festive mincemeat, served with Ice Cream  
                              and drizzled with a lively Orange and Cointreau sauce 

 

                                             Tea or Coffee 
     with Tongdam’s complimentary Christmas Cheeseboard, Port & extensive treats table 
  

                                                   
                                                  £66.00  Per Person 
  (Minimum order of two people / Choice of Menu with 30% Deposit required with Booking) 



 
    TONGDAM  CHRISTMAS  DAY  TRADITIONAL  LUNCH 

                                             a glass of Champagne on arrival 

 

                              Starter 
                                  PRAWN COCKTAIL  
                            With Mandarin oranges in a light tangy cocktail sauce  
                                      and served on a bed of shredded lettuce 
                                                                     or 

                                    SCALLOPS & BLACK TIGER PRAWNS 
 Scallops & Black Tiger prawns served on a bed of spinach with a seafood cream sauce 
                                                                     or 

                                                     SMOKED SALMON 
      Garnished with a salad and served with toast, horseradish and lemon wedge 
                                                                     or 

                                CHICKEN LIVER PATE 
         Garnished with a salad and served with toast and caramelized onion chutney 
                                                                     or 

                                                ASPARAGUS PANCAKES 
                            With Gruyere cheese and served in a light cream sauce 

                      

                                       Soup 
                             WINTER PUMPKIN SOUP 
                A smooth rich soup, with special mixed herbs, cream and lemon juice 
 

                                  Raspberry Sorbet 
                                                     A pause for reflection 
 

                         Main Course 

 

                            ROAST CHICKEN & TURKEY 
    Garnished with sausage & bacon and served with roast potatoes, brussel sprouts,  
           mashed carrot & swede, roast parsnips, stuffing, bread & cranberry sauce,  
                                         roast chestnuts and lashings of gravy   

 

                            Dessert  
                                      CHRISTMAS PUDDING 

           An individual Christmas pudding, served with thick cream and Brandy Butter 
                                                        or 

                                       BLACK CHERRY TRIFLE 
              Marinated black cherries, laced with brandy & cream sherry, sponge and  
                                                 finished with thick cream    
                                                                  or 
                                           CREPE BON NOEL  
                      Crepe filled with festive mincemeat, served with Ice Cream  
                           and drizzled with a lively Orange and Cointreau sauce 

 

                            Tea or Coffee 
  with Tongdam’s complimentary Christmas Cheeseboard, Port & extensive treats table 

 

                                              £66.00  Per Person 
  

                 (Choice of Menu with 30% Deposit required with Booking)  


