
The Bijou Table - Private Chef & Catering Services 

 

A Seasonal Thai Evening 

Thai Dinner Experience 
A seasonal Thai-inspired menu designed with bright herbs, fresh vegetables, coconut, lime, ginger, and elegant spice. 

• 
WELCOME BITES 

Thai Cucumber Cups 
Crisp cucumber, lime, chili, ginger, scallion, fresh herbs, and toasted coconut 

Vegetable Summer Rolls 
Rice paper rolls with cucumber, carrots, radish, lettuce, mint, basil, and sweet chili-lime dipping sauce 

FIRST COURSE 
Green Papaya-Style Seasonal Slaw 

Shaved cucumber, carrots, radish, snap peas, herbs, lime, garlic, chili, and roasted peanuts 
SOUP COURSE 

Thai Coconut Lemongrass Soup 
Coconut milk, lemongrass, ginger, lime leaf, mushrooms, seasonal greens, and fresh herbs. Choice of chicken or tofu and vegetable 

MAIN COURSE SELECTIONS 
OPTION I - CHICKEN 
Thai Basil Chicken 

Wok-style chicken with Thai basil, garlic, chili, green 
beans, zucchini, peppers,  

and jasmine rice. 

OPTION II - BEEF 
Grilled Lemongrass Beef 

Sliced beef marinated with lemongrass, garlic, ginger, 
lime, and herbs. Served with cucumber relish and 

coconut rice. 

OPTION III - VEGETARIAN 
Vegetarian Red Curry 

Seasonal vegetables, bok choy, zucchini, snap peas, 
mushrooms, peppers, Thai basil, coconut curry, and 

crispy tofu. 

SEASONAL SIDES 
Coconut Jasmine Rice 

Fragrant jasmine rice cooked with coconut milk, lime leaf, and scallion 
Charred Broccolini or Asparagus with Chili-Lime Dressing 

Finished with garlic, lime, fresh herbs, and toasted shallots 
Thai Herb Salad 

Mixed greens, mint, cilantro, basil, cucumber, radish, and lime vinaigrette 
DESSERT OPTIONS 
Mango Sticky Rice 

Sweet coconut sticky rice with fresh mango and toasted coconut 
Grilled Pineapple with Coconut-Lime Caramel 

Warm grilled pineapple, coconut-lime caramel, mint, and toasted coconut 
OPTIONAL ADD-ON 

Thai Iced Tea Bar - Dairy-Free 
Thai tea served over ice with coconut milk or oat milk 

An elegant dining experience designed to feel warm, refined, and unforgettable. 
 

 
For more information, please call or WhatsApp/text us at 917-331-5729 

Email Backnature@live.com 


