
THE CLASSICS 
MIN 2 GUESTSMIN 2 GUESTS

WE’LL SERVE UP A SELECTION OF  

CHIN CHIN’S FAVOURITE DISHES

CHEF’S BANQUET 
MIN 2 GUESTSMIN 2 GUESTS

CELEBRATION FEAST 
MIN 2 GUESTSMIN 2 GUESTS

EPIC FEAST 
MIN 2 GUESTSMIN 2 GUESTS

$110PP$88PP $130PP $150PP

+50PP FOR  
FREE FLOWING  

WINE + BEER

SUBJECT TO CHANGE.

KINGFISH SASHIMI 

LIME, CHILLI, COCONUT  

& THAI BASIL

OYSTERS 

THAI SEAFOOD SAUCE

POPCORN CHICKEN 

FIVE SPICE SALT, SRIRACHA MAYO

ISAN SALMON CEVICHE 

RICE CRISPS, ROE

DUCK DRUNKEN NOODLES 

GREEN PEPPERCORN, THAI BASIL

MARKET FISH EN PAPILLOTE 

GARLIC CHIVE, CORIANDER,  

LEMONGRASS BUTTER

ASPARAGUS 

KING OYSTER MUSHROOM, KRACHAI

CHIN CHIN MAGNUM

KINGFISH SASHIMI 
LIME, CHILLI, COCONUT  

& THAI BASIL 

HALF SHELL SCALLOPS 
POMELO, LEMONGRASS,  

PORK CRACKLE

WAGYU TARTARE 
PRAWN CRACKERS

CRISPY DUCK 
CHILLI JAM, PANCAKES & SLAW

WAGYU STRIPLION 
NAHM JIM JAEW,  

SALTED FISH RELISH

TOOTHFISH 
GREEN MANGO, VIETNAMESE MINT, 

CASHEWS

ASPARAGUS 
KING OYSTER MUSHROOM, KRACHAI 

ICE CREAM SANDWICH

KINGFISH SASHIMI 
LIME, CHILLI, COCONUT  

& THAI BASIL

 

CAVIAR, CRUMPET,  
KAFFIR LIME CRÈME FRAÎCHE, 

CHIVE

CITRUS CURED SNAPPER 
LEMONGRASS, ORANGE CHILLI, 

BETEL LEAF

LAMB RIBS, 
CUMIN & CURRY LEAF

MORTON BAY BUG & BANANA FLOWER 
SALAD, COCONUT CHILLI JAM

GRILLED QLD TIGER PRAWNS 
PICKLED CHILLI, LIME

WAGYU FILLET STEAK 
CURRY BUTTER, BABY LEEK,  

BEETROOT LEAVES

WHITE ASPARGUS 
GARLIC CHIVE, PORK CRUMB

PICKLED SEASONAL VEG

ICE CREAM SANDWICH

MIN 6 GUESTSMIN 6 GUESTS


