
*PRICES ARE NOT INCLUSIVE OF GST.                          Prices are subject to change without notice.

PLATTERS/TRAYS  

 STIR FRIED NOODLE OR RICE DISHES

 POPULAR STIR FRY NOODLE DISHES

$135.00
$160.00

per 10 serve

$135.00
$160.00

per 10 serve

BUFFET PLATTERS SERVE APPROX 10 ADULTS

1. CHOOSE YOUR MAIN INGREDIENT

1. CHICKEN     2. BEEF     3.TOFU/VEG

4. PRAWN     5. MIXED SEAFOOD     6. LAMB     7. DUCK 

2. CHOOSE YOUR FLAVOUR *AVAILABLE IN GLUTEN FREE

> Chilli & Basil* > Mild Thai Curry* > Teriyaki

> Satay Peanut Sauce* > Honey Sauce*  > Oyster & Soy

> Cashew Nut & Chilli Jam* > Lemongrass & Shallot* >  Black Bean 

> Garlic & Pepper > Ginger/Coriander*

3. CHOOSE YOUR NOODLE or RICE

> Rice Noodle THIN > Whole Grain Brown Rice 

> Steamed Rice > Hokkien Noodle  

> Rice Noodle FLAT > Vermicelli Noodle

> Japanese Udon Noodle

1. CHOOSE YOUR MAIN INGREDIENT

1. CHICKEN     2. BEEF     3.TOFU/VEG

4. PRAWN     5. MIXED SEAFOOD     6. LAMB     7. DUCK

 PAD THAI*
Pad Thai* “ traditional popular Thai favourite” sweet stir fry with rice noodle bean sprout, 
egg, tofu and roasted peanuts.

 PAD SEE EW
Another Thai favourite with fl at rice noodles, egg, dark soy sauce and mixed vegies

 SINGAPORE NOODLES*
Original Singaporean dish with turmeric, cumin powder, mixed vegies, egg, bean sprout & 
vermicelli rice noodle.

 HONEY CHICKEN/HONEY PRAWNS - WITH YOUR CHOICE OF NOODLE
 CHICKEN TERIYAKI - WITH YOUR CHOICE OF NOODLE
 MONGOLIAN LAMB HOKKIEN NOODLE

Stir fried Trim lamb fi llet with leek, onion, red capsicum, broccoli and hokkien noodle with 
Mongolian sauce

 DRUNKEN LAMB STIR FRY > WITH YOUR CHOICE OF NOODLE
Stir fried lamb with dark soy, baby corn, green beans, red capsicum, garlic, chilli & young 
peppercorn.

*AVAILABLE IN GLUTEN FREE

www.baywokcatering.com.au
61 Majors Bay Road, Concord NSW 2137  phone 02 8765 0922   fax 02 8765 0699  dan@baywokcatering.com.au

WEDDINGS  PRIVATE FUNCTIONS  CORPORATE EVENTS

PLEASE CONTACT DAN TO ARRANGE A FREE TASTING FOR ORDERS OVER $1000. 

BAYWOK CAN ASSIST WITH HIRING OF EQUIPMENT AND HAVE THEIR OWN WAIT AND BAR STAFF IF REQUIRED.


