
Orchid of Siam Special 5 course Gourmet  

Banquet  Valentine  

Menu  1 
We welcome you with  

Thai prawn crackers with Chef’s special  

sweet chilli sauce 

 Then  -  a loving cup  -  choose between 

Tom Kha Kai  -  Thai Chicken soup with  

coconut milk, lemongrass, mushrooms 

To spice the night up a platter to share 

offering each person 

A sumptuous selection of specially prepared oriental 

delicacies including spitted chicken satay, a pork cake, a 

Thai fish cake, a vegetable spring roll, a tiger prawn 

enrobed in filo pastry, a filo pastry pouch filled with 

minced chicken & prawn  -   all served with dipping 

sauces followed  

Aphrodite’s potion to refresh the palate 

A scoop of refreshing lemon sorbet splashed with 

chilled champagne  

 

The Main Event  -  or is it?!  with a trio of main  

dishes to let you sample the best of Thailand’s  

fine cuisine 

Gaeng Kiew Wan Gai  -  a green chicken curry with  

coconut milk, sweet basil, lime leaf and Thai aubergines 

Neua Kra Phow  -  Stir fried strips of topside  

with Thai herbs & hot basil leaves 

Koong Priaw Wan  -  Sweet & sour prawns 

Stir fried vegetables 
Steamed rice 

 

And now a sweet moment to savour 

See Mike’s menu on reverse for desserts 

Once again Happy Valentine with 

A coffee or tea with mints 

 

£29.50 per person 
In the interests of animal welfare we only use free 
range eggs, chicken, duck and pork in our dishes 

Orchid of Siam Special 5 course Gourmet  

Vegetarian Banquet  Valentine  

Menu  2 

We welcome you with  

Thai prawn crackers with Chef’s special  

sweet chilli sauce 

 Then a loving cup  -  choose between 

A delicious Thai vegetarian soup with mushrooms,  

coconut milk, lemon grass, coriander & galangal 

To spice the night up a platter to share 

offering each person 

A sweet corn cake, a vegetable spring roll, deep fried 

beancurd & deep fried mixed vegetables in a light bat-

ter  all served with dipping sauces  

Aphrodite’s potion to refresh your palate 

A scoop of refreshing lemon sorbet splashed with 

chilled champagne  

 

The Main Event  -  or is it?!  with a  trio of main  

dishes to let you sample the best of Thailand’s  

fine cuisine 

Gaeng Kiew Jay  -  A  green curry of mixed vegetables 

Ma Kue Pad  -  Deep fried aubergine with a  

Mussaman sauce 

Tow Hoo Pad Nam Prig Phow  -  Stir fried tofu with 

chilli paste, green beans & bamboo shoots 

Stir fried vegetables 

Steamed rice 

 

And now a sweet moment to savour 

See Mike’s menu for desserts 

Once again Happy Valentine with 

A coffee or tea with mints 

 

£29.50 Per person 
 

These menus are for 2 or more only. 

 

Unfortunately, we cannot mix menus on  

Valentine’s night 

 

The Swan@Charing   tel : 01233 712357 

Email : chris@swancharing.co.uk  

Www.swancharing.co.uk 

 

Free draw at 

9pm for 

£50 voucher 

VALENTINE’S NIGHT 

The Swan@Charing 
Tuesday,  

February 14, 2012 



Mike’s  

5 course Valentine’s Menu 
 

A sushi taster from our Sushi Chef 

 

A loving cup -  choose between 

Freshly made prawn bisque served with     

home made soda bread 

Roasted red pepper and tomato soup 

Served with home made soda bread 

 

To spice the night up  -  a choice of starter 

Deep fried crispy camembert wrapped  

in Parma Ham and served with sweet chilli sauce 

Potted Ham hock with fresh mustard pickle 

Thinly sliced smoked salmon with plump Atlantic 

prawns and a honey mustard dressing 

 

Aphrodite’s potion to refresh the palate 

A scoop of refreshing lemon sorbet splashed with 

chilled champagne  

 

The Main Event  -  or is it?! -  a choice of dishes 

to tempt you 

A prime fillet of beef  chargrilled to perfection and 

served with a brandy and peppercream sauce served 

with gratin potatoes or French fries 

Fillet of free range pork filled with Agen prunes and 

wrapped in pancetta served with a brandy and cream 

sauce served with new potatoes 

The Swan’s Famous Shank of Lamb  

Slow roasted with sundried tomatoes, onion and a 

rich wine sauce served amid creamed potatoes 

Escalope of Salmon  

Wrapped in filo pastry with a light cream sauce 

served with new potatoes  

 

 

 

Booking Form 
 

Please indicate in the boxes whether each couple would like  
 

Mike’s Menu Thai 1             Thai 2  
 

 
 

Unfortunately, we cannot mix menus on  
Valentine’s night 

 
Name              …………………………………………………………… 
 
Address              …………………………………………………… 
 
                         ……………………………………………………..  
 
Tel no              …………………………………………………………… 
 
Fax no.           …………………………………………………………… 
 
Email.             …………………………………………………………… 
 
No of persons in party        ………………………………………… 
 
Time of seating          ………………………………………………… 
 
Deposit enclosed           £……………………………. 
 
Or  credit card no       ………………………………………… 
 
Expiry date              ……............................................. 
 
 
 

£15 deposit per person is required 
 

This deposit is non-refundable unless  
cancellation is received by February 13, 

2012 
 
 
 
 

 
 

Breast of chicken  around smoked applewood  

cheese and wrapped in pancetta with a  

Saffron and mustard cream sauce served with  

creamed potatoes 

Warm Vegetable Tart  

Of puff pastry filled with pesto and chargrilled  

vegetables and topped with butter and  

chopped parsley 

All served with seasonal vegetables 

 

 

And now a sweet moment to savour 

Lemon Posset  - a light, creamy and zesty lemon 

dessert  

Rich cholocate torte with clotted cream and  

berry coulis 

Exotic Fruit Salad with mint and lemon grass syrup 

Tiramisu 

Vanilla icecream with lychees 

 

Once again Happy Valentine with 

Coffee or tea with mints 

 

 

£29.50  per  person 
 

 
For Montana Mike’s please indicate your 

choice of menu by marking in boxes 
next to dishes how many of each dish is 

required. 
 

In the interests of animal welfare 
we only use free range eggs, chicken, 

duck and pork in our dishes 

 

  


