
Big table. Thai feast. Dinner sorted.

P A R T Y  F E A S T S
—  O R D E R  O N L I N E  N O W ready to go, no notice needed

T H E  FA M I L Y  F E A S T
F E E D S  4 – 5 Friday night in

$179
≈ $36 a head

worth $197
Pad Thai chicken · green curry chicken · fried rice beef · cashew veggie + tofu ·
spring rolls (8) · satay (4) · prawn crackers · rice: large jasmine + coconut

T H E  B I G  T H A I  F E A S T
F E E D S  8 – 1 0 Birthdays & get-togethers

$419
≈ $42 a head

worth $461
Panang beef · Pad Thai chicken + beef · green curry chicken ×2 · cashew
chicken · fried rice chicken · tamarind tofu · som tam · spring rolls (12) · satay
(8) · dumplings (8) · roti · crackers ×2 · rice: XL + large jasmine, XL coconut

M O S T  P O P U L A R

—  P R E - O R D E R  ·  7  D A Y S '  N O T I C E so our chefs can prepare it all fresh

Email reservations@mahsuri.com.au · 50% deposit to confirm

P A R T Y  F E A S T
F E E D S  1 2 – 1 5 Hosting a crowd

$649
≈ $43 a head

worth $711
Massaman beef ×2 · Pad Thai chicken ×2 + beef · green curry chicken ×2 ·
cashew chicken · fried rice chicken ×2 · tamarind tofu · cashew veggie + tofu ·
som tam · Thai beef salad · spring rolls (16) · satay (12) · dumplings (12) · roti ×2 ·
prawn crackers ×3 · rice: XL jasmine ×2 + large, XL coconut + small

B I G  P A R T Y  F E A S T
F E E D S  1 8 – 2 0 The full Mahsuri spread

$889
≈ $45 a head

worth $984
Massaman beef ×2 · Pad Thai chicken ×2 + beef · green curry chicken ×2 ·
cashew chicken · fried rice chicken ×3 · pad see ew beef · tamarind tofu ×2 ·
green curry veggie + tofu · cashew veggie + tofu · som tam ×2 · Thai beef salad ·
spring rolls (20) · satay (16) · BBQ skewers (8) · dumplings (12) · roti ×3 · prawn
crackers ×4 · rice: XL jasmine ×3, XL coconut ×2 + large

+ SEASONAL FRUIT PLATTER
Fresh seasonal fruit, serves 10

45

M A K E  I T  A  C E L E B R A T I O N  + iced drinks from 10 · tapioca puddings 12

LITTLE ELEPHANT PLATE 18 — M O S T  L O V E D

Spring rolls, chicken skewer & satay, rice, fruit, roti + prawn crackers

CHICKEN SKEWERS & RICE 16
PINEAPPLE FRIED RICE 17

K I D S  M E A L S

Prices include GST and may change. Public holiday surcharge 15%. Cocktails & spiked drinks
18+ only, with food, max 4 per order. Any protein can be swapped for tofu. Please tell us about
allergies; our kitchen handles nuts, gluten, shellfish and other allergens; we can't guarantee
any dish is allergen-free. GF gluten free · GF opt gluten free on request · VEG vegetarian · VG

vegan · Seafood origin: A Australian · M mixed (Australian & imported) · Menu Oct 2026

3 more flavours on our online menu → mahsuri.com.au

MAKE IT CHEWY +1.50
Add brown sugar or crystal pearls,
best in the Cha Yen & Ube

N E W

M A H S U R I
I C E D  D R I N K S

Thai-inspired favourites, made ice cold.

THAI LIME
ICED TEA

Thai black tea with fresh
lime and a subtle

sweetness

10
Spike with vodka 18

CL ASSIC
CHA YEN

Creamy Thai milk tea
with smooth vanilla

notes

10
Spike with rum 18

UBE
COCONUT L ATTE

Velvety ube, creamy
coconut and vanilla

12
Spike with vodka 19

M O S T  P O P U L A R

With food only · max 4 cocktails or spiked drinks per order · 18+

WHITE ELEPHANT 23
Malibu, Bacardi, lime juice, pineapple and Thai-infused coconut cream

LYCHEE + KAFFIR LIME SPRITZ 20
Dry gin, lychee and kaffir lime, fresh and zesty

SPIKED THAI LIME ICED TEA 18 — S I N G L E  S H O T

Vodka, Thai black tea, palm syrup, lime · about 1 standard drink

COCONUT PINE ORANGE SPRITZ 15 — M O C K T A I L

Orange, pineapple and lime juice with coconut water

T A K E A W A Y  C O C K T A I L S

THAI COCONUT TAPIOCA PUDDING 12 — O U R  P I C K

Creamy coconut, soft tapioca pearls, served chilled

MANGO STICKY RICE 17 — S E A S O N A L

Sweet sticky rice and fresh mango

GOLDEN BANANA FRITTER SPRING ROLLS 17 — M O S T  L O V E D

Hot banana spring rolls, caramel sauce

SWEET BLACK RICE PUDDING 17
Sweet coconut and black rice pudding

S A V E  R O O M

K I N G S C L I F F

T A K E A W A Y
M E N U

Thai flavours made for sharing.

P A R T Y  F E A S T S  F O R  4  T O  2 0  ·  F R O M  $ 1 7 9  ·  I N S I D E

5 ×  R E A D E R S '  C H O I C E  W I N N E R
T H A I  ·  A U S T R A L I A N  G O O D  F O O D  G U I D E

2 0 2 0  ·  2 0 2 1  ·  2 0 2 2  ·  2 0 2 5  ·  2 0 2 6

O R D E R  &  B O O K  O N L I N E
W W W. M A H S U R I . C O M . A U

Skip the queue · order ahead & pick up
Book your table online, quick and easy

D E L I V E R Y  V I A  U B E R  E AT S

F I N D  U S
Shop 7, Bells Blvd, Salt Village, Kingscliff NSW 2487

Other enquiries: 02 6674 2022

O P E N  6  D AY S
Closed Tuesdays · dinner 5pm, kitchen closes 9pm

Sat & Sun lunch 12–3pm

H A P P Y  H O U R
Dumplings & drinks · Wed–Mon 4.30–5.30pm · weekends 12–3pm

New specials every fortnight → @mahsurithai



In the spirit of Thai dining, our dishes are made for sharing.

PORK DUMPLINGS 17
Juicy dumplings with garlic-pepper warmth (4 pcs)

ROTI BREAD WITH SAUCES 14
Flaky roti with house-made satay + green curry sauce

GOLDEN CHICKEN CURRY PUFFS 16
Flaky golden pastry, curried chicken filling (4 pcs)

GOLDEN VEGGIE SPRING ROLLS 16 — M O S T  L O V E D

Crisp vegetable spring rolls, sweet chilli (4 pcs)

RED CURRY FISH CAKES 16 GF · A

Fragrant red curry and herbs (4 pcs)

FRESH RICE PAPER ROLLS 16+ GF

Tofu 16 · roast duck 18 · king prawn (A) 19 (3 pcs)

GARLIC & PEPPER CALAMARI 20 GF · A

Lightly crisp calamari with honey aioli

S H A R E  P L A T E S

THAI CHICKEN SATAY 11 GF — M O S T  L O V E D

Chargrilled coconut chicken breast, rich peanut satay

SIGNATURE THAI BBQ CHICKEN 12 GF

Sweet-savoury chicken thigh with vibrant nahm jim

CRISPY COCONUT KING PRAWNS 12 GF · A

Golden Australian king prawns, nahm jim or sweet chilli

STICKY CHILLI CARAMEL PORK BELLY 14
Sticky chilli caramel with fresh lime

S K E W E R S ·  2  P E R  S E R V E

HOISIN ROAST BBQ DUCK 16 — M O S T  L O V E D

Roast duck with hoisin and cucumber salsa

SLOW-COOKED PULLED PORK 16
Tender pork with hoisin glaze

CRISPY RED CURRY CHICKEN 15
Golden chicken with creamy sriracha

MARINATED TOFU 14 VEG

Golden tofu with sweet soy glaze

Filled with crisp fresh salad

B A O  B U N S ·  2  P E R  S E R V E

H O I S I N  R O A S T  B B Q  D U C K

F R O M  O U R  K I T C H E N

C H E F ' S  S P E C I A L S

MASSAMAN BEEF 36 GF — C H E F ' S  S I G N A T U R E

Six-hour slow-cooked beef in rich Massaman curry

SLOW-COOKED BEEF RENDANG CURRY 35 GF

Rich Malaysian coconut curry

TAMARIND TOFU STIR FRY 28 GF opt

Tofu in sweet-tangy tamarind caramel with vegetables

Best enjoyed with coconut rice · 7

B U I L D  Y O U R  M A I N

1 C H O O S E  Y O U R  D I S H
Every dish can be made mild to hot. Just ask.

N O O D L E S all GF except Hokkien

PAD THAI — M O S T  L O V E D

Sweet-tangy tamarind, peanut
PAD SEE EW
Wok-charred noodles, soy

DRUNKEN NOODLES
Holy basil, fresh chilli

LAKSA NOODLE SOUP
Coconut curry broth

HOKKIEN EGG NOODLES
Thick egg noodles, savoury sauce

F R I E D  R I C E  &  S O U P all GF

CLASSIC THAI FRIED RICE
— M O S T  L O V E D

Traditional, with vegetables

TOM YUM SOUP
Hot, sour, fragrant broth

TOM KHA SOUP
Creamy coconut, gentle spice

C U R R Y all GF

GREEN CURRY — M O S T  L O V E D

Creamy coconut, Thai herbs
PANANG CURRY
Rich coconut, roasted peanuts

RED CURRY
Bold, aromatic, spicy

YELLOW CURRY
Mild, creamy, comforting · VG opt

S T I R  F R Y GF on request

CASHEW — M O S T  L O V E D

Chilli jam, roasted cashews
THAI CHILLI BASIL
Fresh basil, fiery chilli

GINGER GARLIC
Fresh ginger, fragrant garlic

SATAY SAUCE
Creamy coconut peanut

GARLIC PEPPER
Bold garlic, cracked pepper

PAD PRIK KHING
Fragrant red curry spice

OYSTER SAUCE
Savoury oyster glaze

2 C H O O S E  Y O U R  P R O T E I N
Find your dish, then read across.

U P G R A D E  ↓

VEG +
TOFU

CHICKEN BEEF FISH
A

DUCK KING
PRAWNS A

MIXED
SEAFOOD

M

NOODLES 28 30 31 34 34 36 38

FRIED RICE 27 29 30 32 32 35 36

CURRY 30 32 34 36 36 38 39

STIR FRY 28 30 31 34 35 37 38

SOUP 18 22 23 – – 26 30

e.g. Pad Thai + chicken = 30 · fried rice + king prawns = 35

H O U S E  S P E C I A L T Y

ROAST DUCK & PINEAPPLE FRIED RICE 34 GF
BBQ roast duck wok-tossed with sweet pineapple

3 M A K E  I T  A  M E A L
+ Add rice & crunch: jasmine 6 · coconut 7 · roti 6 · prawn crackers 7

YUM NUA THAI BEEF SALAD 29 GF — M O S T  L O V E D

Grilled beef, lemongrass, mint and a spicy lime dressing · pairs well with
coconut rice

SOM TAM PAPAYA SALAD 24 GF

Fresh, zesty and fiery · pairs well with BBQ chicken skewers

LARB GAI CHICKEN 28 GF

Tangy chicken with herbs and lime · pairs well with fried rice

S H A R E  S A L A D S

R I C E  &  S I D E S
S M A L L

for 1
L A R G E

for 2
X L

for 3–4

COCONUT RICE GF 7 12 15

JASMINE RICE GF 6 9 13

Roti bread, 1 pc 6 Prawn crackers 7

Steamed vegetables 8 Extra chicken or beef 7

Extra king prawn (A) 6 Peanut sauce 4

Cucumber salsa 4 Chopped chillies 4

Ordering for 4 or more? Our Party Feasts are easier and better value.
Flip this panel over.


