
 

A Taste of Thailand 
 

Nowadays Thai food has moved way beyond Thailand.  Did you know why this marvellous-tasting 
world cuisine is incredibly good for you?  One of the reasons is because the ingredients are so 
fresh and flavoursome.   But not only that, Thai food also offers a delicious way to get the 
nutrients, antioxidants, and disease-fighting potential which needed to achieve lifelong health and 
fitness due to its appropriate cooking methods, herbs and spices. The above are just a few of the 
benefits you will receive while enjoying your fabulous meal at Thai Waterfront. 

 

IMPORTANT INFORMATION 
Thai Waterfront use only fresh vegetables & ingredients in our cuisine so from time to time dishes 
can take longer than other dishes to prepare and cook but we are sure the sensational fresh taste 
will be well worth your patience. 

 
Thai Waterfront menu may contain traces of nuts, daily & gluten. 

“PLEASE ADVISE STAFF FOR ANY FOOD ALLERGIES” 

 
The Management 

 

                                                                                    

 
 
 



Entree 

 
 

VEGETABLE SPRING ROLL (4pcs) $8.90  
Golden crispy fried pastry filled with mixed vegetables and vermicelli served with sweet chilli dipping sauce. 

 
VEGETABLE CURRY PUFF (4pcs) $8.90  

Golden fried puff pastry filled with mixed vegetables and the fragrant of curry spices served with sweet chilli dipping sauce. 
 

MONEY BAG (4pcs) $8.90 
These 'bag of money' is a lovely contract of the crispy fried pastry and the soft filling of prawn, mixed vegetables and vermicelli 

served with sweet chilli dipping sauce. 
 

THAI FISH CAKE (4pcs) $8.90 
Deep fried minced fish fillet blended with red curry paste, herbs and green bean served with sweet chilli dipping sauce. 

 
KANOM JEEB (4pcs) $8.90 

Homemade steamed chicken and prawn dim sim served with sweet and sour soy sauce. 
 

THAI CHICKEN SATAY (4pcs) $9.90 
Grilled marinated chicken skewers served with the aromatic chef’s secret peanut sauce. 

 
MIANG GOONG (4pcs) $10.90 

Steamed prawn marinated with homemade chilli jam, roasted coconut and fragrant herbs served on the betel leaf bed. 
 

PEKING DUCK ROLL (4pcs) $12.90 
Freshly rolled from the kitchen! Tender pan-seared sliced duck breast, cucumber, carrot and celery rolled in pastry and served with 

homemade sauce. 
 

GOONG SAMUI (4pcs) $12.90 
The “Highly Recommend” Golden crunchy prawns with coconut strip serve with plum sauce. 

 
MIXED PLATTER $10.90 

We have selected the assortment of Vegetable Spring Roll, Thai Chicken Satay, Money Bag and Thai Fish Cake in  
ONE PIECE OF EACH. This is the great ideal starter to try you Thai experience. 

 
 
 

Soup & Salad 
 

TOM YUM GOONG $9.90 
The classic Thai flavoursome spicy and sour soup with prawn, fresh mushrooms, chilli, lemon juice, galangal, lemon grass, fragrant 

kaffir lime leaves and finely chopped coriander. 
 

TOM YUM MUSHROOM $8.90 
The classic Thai flavoursome spicy and sour soup with fresh mushrooms, chilli, lemon juice, galangal, lemon grass, fragrant kaffir 

lime leaves and finely chopped coriander. 
 

TOM KHA CHICKEN $8.90 
The famous creamy coconut broth soup with  chicken and the aroma of Thai spices consist of chilli, lemon juice, galangal, lemon 

grass and finely chopped coriander. 
 

LARB CHICKEN SALAD $17.90 
Minced chicken tossed with an assortment of perfect ingredients including red onion, fragrant mint and traditional Thai herbs in 

homemade chilli & lemon juice dressing. 
 

SPICY BEEF SALAD $17.90 
Tender pan-seared sliced beef gently mixed with red onion, tomato, cucumber, fragrant mint, coriander and shallot in chef’s spicy sauce.  

 
SPICY DUCK SALAD $17.90 

The splendid combination of roasted duck, red onion, tomato, cucumber, fragrant mint, coriander and shallot in chef’s spicy sauce. 
 

** Please advise staff for any food allergies ** 



Chef’s Recommendation 
 

EXOTIC SEAFOOD (HOR MOK) $24.90 
The “MUST TRY” signature dish is the perfect combination of mixed seafood, traditional Thai herb and seasonal vegetables 
simmered in special curry sauce and enhance its creamy bubbling texture by coconut cream and egg served in whole coconut. 

 
CHILLI & BASIL EGGPLANT $18.90 

The full flavour of red hot chilli stir-fried eggplant with minced chicken, red capsicum and sweet basil. 
 

PAPAYA SALAD WITH PRAWN $18.90 
The “MOST FAMOUS” Thai salad of shredded green papaya and carrot, roasted peanuts, green beans, tomatoes in homemade 

chilli & lemon juice dressing. 
 

RED ROASTED DUCK CURRY $19.90 
The fine selection of boneless roasted duck in the scented red curry combined with lychees, pineapple and tomatoes which temper 

the heart of this classic dish. 
 

CHOO CHEE PRAWN $20.90 
The selected prawns are simmered in special curry sauce and enhance their creamy bubbling spicy flavour by the addition of 

coconut cream, traditional Thai herbs and seasonal vegetables. 
 

PAD CHA TALAY (MIXED SEAFOOD) $22.90 
The supreme taste of spicy chilli paste quickly stir-fried with the fresh assorted of mixed seafood, traditional Thai herbs, green bean 

and red capsicum. 
 

SALT & PEPPER SQUID $22.90 
The crispy battered squid with the touch of salt and cracked black pepper seasoning on top with splash of plum sauce and served 

with mixed salad or green apple salad 
 

CRISPY GARLIC & PEPPER SOFT SHELL CRAB $22.90 
The crispy battered soft shell crab with the full flavours of garlic and cracked black pepper served on assorted of seasonal vegetables.  

 
BLACK PEPPER PRAWN $22.90  

The lightly fried large prawns are tossed in chef’s special combination flavours of garlic, coriander and black pepper sauce served 
on assorted of seasonal vegetables. 

 

Thai Stir Fry 
 

Choice of:  Chicken / Beef       $15.90 
          Duck / Lamb        $18.90 
                               Prawns / Mixed Seafood (Prawns, Squid and Ling fish fillet) $19.90 

 
CHILLI & BASIL 

The perfect harmony of red hot chilli, which enhances the full flavour stir-fried with bamboo shoot, red capsicum, seasonal 
vegetables and sweet basil leaves. 

  
CHILLI JAM & CASHEW NUT  

The delightful stir-fried with seasonal vegetables and cashew nut in homemade chilli jam sauce. 
 

OYSTER SAUCE 
The mild flavour of house’s fragrant oyster sauce stir-fried with seasonal vegetables. 

 
GARLIC AND PEPPER 

The vibrant combination flavours of garlic, coriander and black pepper stir-fried with the assorted of seasonal vegetables. 
 

PEANUT SAUCE  
The aromatic chef’s secret peanut sauce stir-fried with the assorted of seasonal vegetables. 

 
PAD PED 

The sense of spicy curry paste stir-fried with green bean, kaffir lime leaves, green young pepper corn, sweet basil leaves and a 
splash of coconut milk for its perfection balance. 

 

** Please advise staff for any food allergies ** 



Thai Curry 

 
Choice of:  Chicken / Beef       $15.90 

          Duck / Lamb        $18.90 
                               Prawns / Mixed Seafood (Prawns, Squid and Ling fish fillet) $19.90 

 
RED CURRY  

The scented mild hot red curry served with bamboo shoots, green bean, red capsicum and sweet basil leaves. 
 

GREEN CURRY  
The fragrant medium hot green curry served with bamboo shoots, green bean, red capsicum and sweet basil leaves. 

 
PANANG CURRY  

The all-time favourite mild curry with its full body is perfectly served with green bean, carrot, red capsicum, sweet basil leaves and 
on top with kaffir lime leaf garnish. 

 
MASSAMAN (Beef Only) $17.90  

The world famous Thai’s curry served with potato in a warming sauce imbued with assorted spices.  
 
 

Thai On The Grill 
 

BBQ CHICKEN $17.90 
Grilled marinated chicken thigh fillet with traditional Thai herbs sliced and served with mixed salad and sweet chilli dipping sauce. 

 
BBQ BEEF $17.90 

Grilled marinated beef with traditional Thai herbs sliced and served with mixed salad and tamarind chilli dipping sauce 
(Nam Jim Jaew).  

 
BBQ LAMB CUTLETS (3pcs) $20.90 

Grilled marinated lamb cutlets with traditional Thai herbs served with mixed salad and tamarind chilli dipping sauce  
(Nam Jim Jaew). 

 
 

Fish 
 

  Choice of: Whole snapper      Market Price  
    Salmon fillet       $22.90 
              Ling fish fillet       $22.90 

 

SWEET CHILLI (PLA LARD PRIG) 
The crispy fried fish with sweet chilli sauce and enhances its full flavour with traditional Thai herbs. 

 
SWEET & SOUR (PLA PREOW WAN)  

The crispy fried fish with homemade sweet & sour sauce, tomatoes, pineapple, onion and cucumber 
 

GINGER SAUCE (PLA NUNG KHING)  
Succulent steamed fish with chef’s special fresh ginger sauce, onion, red capsicum, celery and shallot 

 
CHILLI & LEMON JUICE (PLA NUNG MANOW)  

Succulent steamed fish with the combination flavours of red hot chilli, garlic and lemon juice.  
 

 
 

** Please advise staff for any food allergies ** 



Vegetarian 
 

CHILLI & BASIL VEGETARIAN CHICKEN $15.90 
The perfect harmony of red hot chilli, which enhances its full flavour stir-fried with crunchy vegetarian chicken, bamboo shoot, red 

capsicum, seasonal vegetables and sweet basil leaves. 
 

CHILLI & BASIL EGGPLANT $15.90 
The full flavour of red hot chilli stir-fried eggplant with golden fried tofu, red capsicum, garlic and sweet basil leaves. 

 
SWEET & SOUR TOFU $15.90  

The golden fried tofu in homemade sweet & sour sauce tossed with tomatoes, pineapple, onion and cucumber. 
 

PAD PAK $15.90 
The mild flavour of house’s fragrant mushroom sauce stir-fried with seasonal vegetables. 

 
GREEN CURRY $15.90 

The fragrant medium hot green curry served with golden fried tofu, seasonal vegetables, bamboo shoots, red capsicum and sweet 
basil leaves. 

 
PANANG CURRY $15.90 

The all-time favourite mild curry with its full body is perfectly served with golden fried tofu, seasonal vegetables, red capsicum, 
sweet basil leaves and on top with kaffir lime leaf garnish. 

 

 

 Rice & Noodle 

 
Choice of:  Vegetable and Tofu       $11.90 

          Chicken / Beef       $12.90 
                               Prawns / Mixed Seafood (Prawns, Squid and Ling fish fillet) $15.90 

 
THAI STYLE FRIED RICE (KHOW PAD)  

Thai style fried rice with carrot, green pea, corn, shallot and egg. 
 

TOM YUM FRIED RICE  
Thai style medium spicy fried rice with the fragrant of TOM YUM flavour combined with red onion, coriander, mushroom and egg. 

 
CHILLI BASIL FRIED RICE  

Thai style chilli fried rice with the combination of bamboo shoot, red capsicum, sweet basil. 
 

PAD THAI 
Thai classical stir fry of thin rice noodle with bean sprout, chive, ground peanut, red onion and egg. 

 
PAD SEE-EW 

Stir-fried flat rice noodle with Chinese broccoli and egg in a dark soy sauce, oyster sauce and the aromatic  ground white pepper. 
 

PAD KEE MOA 
Stir-fried flat rice noodle with assorted of seasonal vegetables in house’s special chilli jam sauce. 

 
PAD HOKKIEN 

Stir-fried hokkien noodle with assorted of seasonal vegetables in house’s special chilli jam sauce. 
 

LAKSA NOODLE SOUP 
The famous creamy coconut broth with the aroma of curry spices served with thin rice noodle and the assorted seasonal 

vegetables. 
 

JASMINE RICE (Per Person) $3.00 
 

ROTI BREAD $3.00 
 

** Please advise staff for any food allergies ** 



BANQUETS 
Waterfront 
$29 PP (Minimum 4)                                            Entree 

 
VEGETABLE SPRING ROLL 

Golden crispy fried pastry filled with mixed vegetables and vermicelli served with sweet chilli dipping sauce. 
 

THAI CHICKEN SATAY 
Grilled marinated chicken skewers served with the aromatic chef’s secret peanut sauce. 

 
Main 

 
OYSTER SAUCE BEEF 

The mild flavour of house’s fragrant oyster sauce stir-fried with seasonal vegetables. 
 

RED ROASTED DUCK CURRY 
The fine selection of boneless roasted duck in the scented red curry combined with lychees, pineapple and tomatoes which temper 

the heart of this classic dish. 
 

SALT & PEPPER SQUID 
The crispy battered squid with the touch of salt and cracked black pepper seasoning on top with splash of plum sauce and served 

with mixed salad or green apple salad 
 

CHILLI & BASIL CHICKEN 
The perfect harmony of red hot chilli, which enhances the full flavour stir-fried with bamboo shoot, red capsicum, seasonal 

vegetables and sweet basil leaves. 
 
 
 

Bella Vista 
$32 PP (Minimum 4)                                           Entree 

 
VEGETABLE CURRY PUFF 

Golden fried puff pastry filled with mixed vegetables and the fragrant of curry spices served with sweet chilli dipping sauce. 
 

THAI CHICKEN SATAY 
Grilled marinated chicken skewers served with the aromatic chef’s secret peanut sauce. 

 
MONEY BAG  

These 'bag of money' is a lovely contract of the crispy fried pastry and the soft filling of prawn, mixed vegetables and vermicelli 
served with sweet chilli dipping sauce. 

 

Main 
 

CRISPY GARLIC & PEPPER SOFT SHELL CRAB 
The crispy battered soft shell crab with the full flavours of garlic and cracked black pepper served on assorted of seasonal vegetables. 

 
CHOO CHEE KING PRAWN  

The selected king prawns are simmered in special curry sauce and enhance their creamy bubbling spicy flavour by the addition of 
coconut cream, traditional Thai herbs and seasonal vegetables. 

 
GREEN CURRY CHICKEN 

The fragrant medium hot green curry served with bamboo shoots, green bean, red capsicum and sweet basil leaves. 
 

CHILLI JAM & CASHEW NUT LAMB  
The delightful stir-fried with seasonal vegetables and cashew nut in homemade chilli jam sauce. 

 
All Banquet Menus include Endless Jasmine Rice 

 

** Please advise staff for any food allergies ** 



DRINKS LIST 
 
 
 
 

SOFT DRINKS 
 

Coke, Diet Coke, Coke Zero, Fanta, Lemonade, Lemon Squash   $3.00 
Sparkling Mineral Water, Bottled Water       $3.00 
Tonic Water, Soda Water, Dry Ginger Ale      $3.50 
Red Grapetiser, Lemon Lime & Bitter, Iced Tea (Lemon/Peach)   $4.00 
 

                JUICES 
 

Orange, Apple, Pineapple, Coconut Juice      $3.50 
Fresh Whole Young Coconut        $5.50 
 

COFFEE 
 

Short Black           $3.00  
Long Black           $3.50  
Cappuccino           $3.50  
Flat White           $3.50  
Latte            $3.50  
Hot Chocolate          $3.50 
 

TEA 
 

English Breakfast Tea         $3.00   
Green Tea (Per Person)         $3.00  
Jasmine Tea (Per Person)         $3.00 
 

BEERS 
 

 Hahn Premium Light         $5.00 
 Tooheys Extra Dry          $6.00 
 Pure Blonde           $7.00 
 Crown Lager           $7.00 
 Corona (Mexico)          $7.00 
 Chang (Thailand)          $7.00 
 (Chang is a multiple award winning beer from Thailand that is smooth, crisp and  

refreshing. Recently taking out the Asia's Best Premium Lager at the World Beer  
Awards.) 
 

Singha (Thailand)          $7.00 
 (Singha Lager only uses the finest quality barley, malt & hops and are blended 

with pure Artesian water producing a product pale yellow in colour, distinctively  
rich in flavour with strong hop & slightly spicy characters.) 
 

SPIRITS 
 

Vodka Cruiser (Pineapple or Raspberry)       $7.00 
Bacardi Breezer (Lime or Watermelon)       $7.00 
Johnnie Walker Red Label Scotch Whisky      $7.00 
Jim Beam White Label Bourbon        $7.00 
Gordon’s London Dry Gin         $7.00 
Smirnoff Vodka          $7.00 
 
 
 
 



 

WINE LIST 
 
 

 
          GLASS  BOTTLE 
WHITE WINE 
 
Chain of Fire Semillon Sauvignon Blanc (WA)   $6.00  $19.00 
 
Chain of Fire Chardonnay (Mudgee)     $6.00  $19.00 
 
Craigmoor NV Sparkling Pinot Noir Chardonnay (Mudgee)   $25.00 
This medium straw coloured wine has complex fruit salad flavours with  
bright acidity and minerally persistence. Leesy complexity adds richness  
to the finish. 
 
Mount ARA Single Estate Sauvignon Blanc (Marlborough, NZ) $8.00  $30.00 
Full flavoured Sauvignon blanc with lively citrus and tropical fruit aromas,  
delivered with a clean refreshing finish. 
 
Robert Oatley “Signature Series” Sauvignon Blanc  $8.00  $30.00 
(Margaret River, WA) 
Passionfruit, cut grass and a hint of lime zest soar across the palate of  
this long, fine, crisp dry white.    
 
Robert Oatley “Signature Series” Chardonnay   $8.00  $30.00 
(Margaret River, WA) 
A bright, mid-weight, white peach-accented, gently oaked wine grown  
on selected sites across Australia's highest performing Chardonnay region. 
 
Robert Oatley “Signature Series” Riesling    $8.00  $30.00 
(Great Southern, WA) 
Reflecting an outstanding vintage in Western Australia's leading Riesling  
region, this is a softly textured, crisp, dry, lemon-lime fruited wine with a fine  
line of acidity. 
 
 

RED WINE 
 
Chain of Fire Shiraz Carbernet (Central Ranges)   $6.00  $19.00 
 
Chain of Fire Merlot (Central Ranges)     $6.00  $19.00 
 
Robert Oatley “Signature Series” Shiraz    $8.00  $30.00 
(McLaren Vale, SA) 
Soft, fleshy-textured Shiraz displaying blueberries and spice, supple  
tannins and stylish French oak influence. 
 
Robert Oatley “Signature Series” Cabernet Sauvignon  $8.00  $30.00 
(Margaret River, WA) 
A full-flavoured yet finely structured Cabernet of great appeal: black berries,  
dried leaves and fine gravelly tannin, reflect an outstanding year. 
 
Robert Oatley “Signature Series” Pinot Noir    $8.00  $30.00 
(Mornington Peninsula, VIC) 
Lovely varietal intensity in the wild strawberry and cherry, lightly savoury  
spectrum, vibrant and juicy, with gentle French oak influence. 
 
Mount ARA Pinot Noir (Marlborough, NZ)    $8.00  $30.00 
The combination of delicious ripe berry fruit flavours that Marlborough is 
famous for with style, elegance and finesse. 



 

A Taste of Thailand 

 This is only our recommendation however the pairings also depend on individual’s taste and 
favourite. 

   
Although wine with Asian food is a bit controversial subject, while a cool, quenching beer works 

best with the hot spice of chilli and the citrus zing of lemongrass and fresh lime. Wine also has a role to 
play in such a marriage of flavours. So we chose some intriguing possibilities as in our wine list to serve 
you such a wonderful meal in our restaurant. 
 
 
 

The Management 

THE PERFECT PAIRINGS OF OUR MOST POPULAR 
DISHES AND WINES 

OUR MOST POPULAR DISHES RECOMMENDED WINES 
• CHICKEN SATAY Shiraz, Chardonnay 
• THAI FISH CAKE Sauvignon Blanc, Riesling 
• TOM YUM GOONG Sauvignon Blanc, Riesling 
• TOM KHA CHICKEN Sauvignon Blanc, Riesling 
• SPICY BEEF SALAD/SPICY DUCK SALAD Pinot Noir, Sauvignon Blanc, Riesling 
• EXOTIC SEAFOOD  Pinot Noir, Riesling 
• SALT & PEPPER SQUID Sauvignon Blanc, Riesling 
• GARLIC & PEPPER SOFT SHELL CRAB  Sauvignon Blanc, Chardonnay, Riesling 
• CHOO CHEE KING PRAWN Pinot Noir, Chardonnay 
• CHICKEN WITH CHILLI JAM & CASHEW NUT  Pinot Noir, Riesling 
• GREEN CHICKEN CURRY Shiraz, Pinot Noir, Riesling 
• RED ROASTED DUCK CURRY Shiraz, Pinot Noir, Riesling 
• PANANG BEEF CURRY Shiraz, Pinot Noir, Riesling 
• MASSAMAN CURRY Shiraz, Pinot Noir, Riesling 
• BBQ CHICKEN Merlot, Cabernet Sauvignon 
• BBQ BEEF Merlot, Cabernet Sauvignon 
• PAD THAI NOODLE Pinot Noir, Sauvignon Blanc 
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