
Thai cuisine is renowned worldwide for its tantalising flavours and freshness 
of ingredients. It may be less known that the herbs and spices used 

in Thai cooking have great health benefits.We have selected 
a few popular Thai ingredients and outlined the possible 

benefits to your health and wellbeing. 

Chilli Garlic Ginger 
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At Mae Giang our chefs use only the finest 
and freshest ingredients for our dishes, so that the 

customer can enjoy the perfect blend of good taste, and 
healthy food with a touch of Thai. We hope you enjoy your meal. 

To book your table please call on: 
09 638 8005 or e-mail us at info@maeglong.co.nz 



l 11
�t,:,. 

-----r..-----

ENTREES 
-----Q-----

-:1.� 

A 1. Combination Entrees {4 pieces} 
A piece of Satay Gai, Thai Curry Puff, Thai Spring Roll and Kanom 
Pang Nagoong 

A2.Satay Gai {4 pieces} 
Grilled skewers of marinated chicken strips topped with peanut sauce 

A3. Thai Curry Puff {4 pieces} 
Deep-fried minced chicken and kumara wrapped in puff pastry 

A4. Thai Spring Roll {4 pieces} 
Deep-fried mixed vegetables, vermicelli and sunflower seeds rolled in 
rice pastry 

A5. Kanom Pang Nagoong {4 pieces} 
Deep-fried spiced minced prawns on toast 

A6. Goong Grob {4 pieces} 
Deep-fried tempura king prawns sprinkled with sesame seeds 

A7. Tod Mun Pia {4 pieces} 
Deep-fried Thai fish cakes finely minced with curry paste 

A8.Gai Tod {4 pieces} 
Deep-fried marinated chicken wings 

A9. Satay Goong {4 pieces} 
Grilled skewers of marinated king prawns topped with peanut sauce 

AlO. Pun Sip Neung {4 pieces} 
Steamed Thai dumplings filled with fish fillet, Thai herbs and roasted 
peanuts, wrapped in dough 
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