BUFFET PACKAGES
Call us (302.656.1706) to plan your next event!
Tuesday-Thursday: $27 per person
Friday-Sunday: $35 per person

Buffet Package
Choose from our extensive menu.
We can make modifications to provide gluten free, vegetarian, and vegan options for many items. Just ask.


2 Appetizers



1 Soup or Salad



3 Entrees

Open Bar Package Options
Open Bar Party Package (+$7 per person for 1 hour)


All House Spirits: Vodka, Whiskey, Rum, Gin, and Tequila



All House Cordials and Liqueurs



All House Wines: Chardonnay, Moscato, Pinot Grigio, Merlot, Cabernet Sauvignon



All Beer Drafts and Domestic/Import Beer Bottles

Open Bar Celebration Package (+$10 per person for 1 hour)


All House and Call spirits: Vodka, Whiskey, Rum, Gin, Bourbon, Scotch, & Tequila



All House and Call Cordials and Liqueurs (premium can be added for an additional charge)



All House and Call Wines (excludes bottle only): Chardonnay, Moscato, Pinot Grigio, Riesling, Merlot, Cabernet Sauvignon,

o

(premium spirits & signature cocktails can be added for an additional charge)

Pinot Noir, Zinfandel, Malbec, Shiraz, Carmenere, Petite Sirah


All Beer Drafts plus Domestic, Import, Asian, and American Craft Bottles

Ubon Thai Cuisine reserves the right to refuse alcohol service to any person unable to provide proper identification.
Ubon Thai Cuisine reserves the right to refuse alcohol service to any person who appears intoxicated
A 50% deposit is required to confirm the reservation or party tray order.
Gratuity of 20% will be added to the cost of all functions.
When booking your event, an approximate guest count is required.
Please note that the final guest count with full payment is required on the day of the event.
No outside food or beverages are allowed except for a special occasion cake.

Appetizers (Choose 2)

Soup or Salad (Choose 1)

Freshly chopped turkey, chicken, shrimp, lobster meat,

Mushrooms, onions and bell peppers in a spicy

crab, and vegetables wrapped and fried

lemongrass broth

Thai Guy Wings

Tom Kar

Crispy wings sautéed in a homemade chili sauce

Coconut soup made from galangal root, kaffir lime, and

Yai’s Signature Rolls

Tom Yum

lemongrass with mushrooms, onions, and bell peppers

Penang Meatballs
Meatballs and vegetables sautéed in Penang curry sauce

Larp Kai

served over jasmine rice

Minced chicken dressed with a Thai lime vinaigrette
and served on a bed of mixed greens

Vegetable Spring Rolls
Sautéed vegetables rolled in rice paper, served with

Waterfall Salad

sweet chili sauce

Seasoned flank steak with shallots, lemongrass, mint,
cilantro, and toasted rice powder in our homemade

Momochas
Minced crab, chicken, turkey, shrimp and vegetables
enclosed in a dumpling

dressing
Som Tam
Shredded green papaya with tomatoes, garlic, string
beans and carrots

Entrees (Choose 3)

Ubon Fried Rice

Vegetable, Tofu, Chicken, or Steak. Shrimp or Crab add $1.95 per person

Stir-fried rice with eggs, vegetables, basil and chilies
Pad Thai
Thai rice noodles stir-fried with eggs, vegetables, and tofu
Pad See Ew
Stir-fried wide rice noodles with Chinese broccoli, carrots, eggs, in our homemade sauce
Pad Kar Prow
Sautéed Thai basil with onions, bell peppers, carrots, bamboo shoots, and string beans
Pad Khing
Sautéed fresh ginger, onions, bell peppers, carrots, and mushrooms in our homemade sauce
Pad Mango
Sautéed mangos and vegetables in our homemade mango sweet and sour sauce
Curries
Your choice of Green (Gaeng Khiao Wan), Red (Gaeng Daeng), Yellow (Gaeng Garee), or Peanut (Massaman)

