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Small plates

Sides Desserts  +£3 per person

Mains
prawn crackers
Sweet chilli sauce.

pumpkin curry
Pumpkin, squash, sweet potato, coconut 
curry, coriander cashew pesto.

crispy pork belly
Crispy pork belly, hispi cabbage, 
caramelised pear and tamarind sauce.

pad thai with chicken
Poached chicken breast, wok noodles, 
tamarind sauce, beansprouts, fried 
shallot, garlic chives, peanuts & lime

chicken satay
Chargrilled chicken thigh topped 
with peanut satay sauce.

por-pia jay
Crispy vegetable spring rolls with 
sesame dipping sauce.

mixed asian greens
Wok-tossed kailan, cabbage, pak choi, 
chilli and garlic.

jasmine rice ice cream
2 scoops, choose from:
Vanilla ice cream
Coconut ice cream
Mango sorbet

Drinks  +£10 per person

prosecco on arrival 
One glass per person (125ml)

you and your food:
Vegetarian and vegan menus available upon request. 
Please visit Busaba.com/allergens for a guide if you have 
any special dietary requirements. Our recipe information is 
frequently updated so please check each time you visit to 
ensure that you have the most up to date recipes. While every 
care is taken with your meal, we cannot guarantee a 100% 
allergen free environment, nor can we guarantee against the 
processes used by our Suppliers or products which may be 
produced in an allergenic environment.
please note: An optional service charge of 12.5% will 
be added to your bill. All prices shown are in £GBP.

house wine 
One glass per person (125ml) 

Small plates

Drinks  +£15pp

Mains

Festive Feast
£25 per person 

suitable for groups of 8 or more

In true Thai style, all dishes from your chosen set menu are served 
to the centre of the table to share amongst friends.

Festive Lunch
£15 per person 

suitable for groups of 8 or more

In true Thai style, all dishes from your chosen set menu are served 
to the centre of the table to share amongst friends.

prawn crackers
Sweet chilli sauce.

pad thai with chicken
Poached chicken breast, wok noodles, 
tamarind sauce, beansprouts, fried 
shallot, garlic chives, peanuts & lime

pumpkin curry
Pumpkin, squash, sweet potato, coconut 
curry, coriander cashew pesto.

piik ped duck wings
Sticky duck wings, orange honey 
sesame glaze.

por-pia jay
Crispy vegetable spring rolls with 
sesame dipping sauce.

Sharing desserts  +£10pp

a selection of ice cream
Vanilla ice cream
Coconut ice cream
Mango sorbet

chocolate chilli fondant

mango sticky rice

prosecco on arrival 
One glass per person (125ml)

fish cakes
Prawn, salmon and sole fishcakes 
flavoured with red curry paste.

chilli prawn
King prawn with sugar snap peas, 
mushroom, sweet basil and chilli.

ma muang sweet and sour
Lightly battered chicken breast, cashew, 
lotus roots, ginger, peppers and chilli.
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Sides

mixed asian greens
Wok-tossed kailan, cabbage, pak choi, 
chilli and garlic.

jasmine rice

lak baw salad
Pickled lotus stems, lotus roots, mixed and 
chaplu leaves, cashew, coconut and chilli.

house wine 
Half bottle of wine per person.
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Sharing desserts  +£10pp

a selection of ice cream
Coconut ice cream
Mango sorbet

mango sticky rice

Drinks  +£15pp

prosecco on arrival 
One glass per person (125ml) 

house wine 
Half bottle of wine per person.

Small plates

Sides

mixed asian greens
Wok-tossed kailan, cabbage, pak choi, 
chilli and garlic.

jasmine rice

coconut rice

por-pia jay
Crispy vegetable spring rolls with 
sesame dipping sauce.

soyamari
Wok-tossed soya in ginger and 
green peppercorn sauce.

wok broccoli
Shiitake mushrooms in sweet soy 
and garlic sauce.

Mains
sriracha ho fun noodles
Wok-fried mushroom, red pepper, spinach 
and flat rice noodles with hot sweet chilli, 
soy and ginger.

green curry jay
Green curry infused with lemongrass, 
chilli and ginger, with courgette, pea 
aubergine, bamboo and sweet basil.

pad thai jay
Wok broccoli, courgette, green beans 
and tofu with pad Thai noodles wok-fried 
in soy and tamarind sauce topped with 
peanuts and Chinese chive.

weeping tiger jay
Triple-cooked soya with green beans, 
chilli and garlic chives.

aubergine curry
Wok-fried Thai and purple aubergines 
in a yellow coconut curry.

Sides

mixed asian greens
Wok-tossed kailan, cabbage, pak choi, 
chilli and garlic.

jasmine rice

Sharing desserts  +£10pp

a selection of ice cream

chocolate chilli fondant

mango sticky rice

Drinks  +£15pp

prosecco on arrival 
One glass per person (125ml) 

house wine 
Half bottle of wine per person.

lak baw salad
Pickled lotus stems, lotus roots, mixed and 
chaplu leaves, cashew, coconut and chilli.
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Small plates Mains

pad thai with chicken
Poached chicken breast, wok noodles, 
tamarind sauce, beansprouts, fried 
shallot, garlic chives, peanuts & lime

piik ped duck wings
Sticky duck wings, orange honey 
sesame glaze.

por-pia jay
Crispy vegetable spring rolls with 
sesame dipping sauce.

fish cakes
Prawn, salmon and sole fishcakes 
flavoured with red curry paste.

fire cracker prawns
Grilled King prawns, chilli, coriander 
and lime broken butter.

chilli prawn
King prawn with sugar snap peas, 
mushroom, sweet basil and chilli.

yellow crab curry
Whole crab in a yellow curry of chilli, 
coconut and sweet basil.

ma muang sweet and sour
Lightly battered chicken breast, cashew, 
lotus roots, ginger, peppers and chilli.

prawn crackers
Sweet chilli sauce.

calamari
Our signature wok-tossed calamari in 
ginger and green peppercorn sauce.

crispy pork belly
Crispy pork belly, hispi cabbage, 
caramelised pear and tamarind sauce.

pumpkin curry
Pumpkin, squash, sweet potato, coconut 
curry, coriander cashew pesto.

Festive Banquet
£35 per person 

suitable for groups of 8 or more

In true Thai style, all dishes from your chosen set menu are served 
to the centre of the table to share amongst friends.

Vegan Festive Jay
£25 per person

For sharing style, minimum pre-order of 4 or more, less than 4, each 
individual will need to choose one small plate and one main option 

(all sides and desserts will be served to share).



13 great restaurants. 6 private dining rooms.

Whatever the size of your group, Busaba guarantees you and your party a 
fantastic and memorable event! We’ll start things off right with a warm welcome 

and take your group through a unique sensory experience with the flavours, 
aromas and buzz of modern Bangkok.

chelsea
358 King’s Road, SW3 5UZ 
0207 349 5488
e: chelsea.managers@busaba.com

covent garden   
44 Floral Street, WC2E 9DA 
0207 759 0088
e: coventgarden.managers@busaba.com

bloomsbury   
22 Store Street, WC1E 7DF
0207 299 7900
e: bloomsbury.managers@busaba.com

hoxton
319 Old Street, EC1V 9LE 
0207 729 0808
e: hoxton.managers@busaba.com

kingston riverside
4 Riverside Walk, KT1 1QN 
0208 481 6788
e: kingston.managers@busaba.com

leicester square   
35 Panton Street, SW1Y 4EA 
0207 930 0088
e: leicestersquare.managers@busaba.com

the o2   
Unit 2.02 
The Avenue Peninsula Square SE10 0DX 
020 8305 5958
e: the02.managers@busaba.com

oxford circus
52-53 Eastcastle Street, W1W 8ED 
0203 873 2520
e: oxfordcircus.managers@busaba.com
 

shepherd’s bush (westfield)
Southern Terrace, W12 7GA 
0203 249 1919
e: shepherdsbush.managers@busaba.com

shoreditch   
36 Bethnal Green Road, E1 6HT
0207 033 1288
e: shoreditch.managers@busaba.com

soho
106–110 Wardour Street, W1F 0TR
0207 255 8686
e: soho.managers@busaba.com

st. christophers place   
8-13 Bird Street, Marylebone, W1U 1BU
0207 518 8080
e: stchristophersplace.managers@busaba.com

stratford city (westfield)   
3 Chestnut Plaza, E20 1GL 
0208 221 8989
e: stratford.managers@busaba.com

Option of private and semi-private dining rooms.

email us events@busaba.com
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