
 
         
 
 

 
           Madame Geisha’s Buffet Menu 
 
            Choose from the following list: 
            5 options for £11.50 per person 
           7 options for £15.50 per person  

 
Edamame 

Freshly steamed & lightly salted green soya beans 
 

Chilli Rice Crackers 
with sweet chilli dipping sauce 

 
California Prawn Sushi Roll 

Hand rolled with prawn, avocado & spring onion with soy sauce & wasabi 
 

Malaysian Chicken Satay 
Bite size pieces of marinated free range chicken, with peanut satay sauce 

 
Homemade Duck Spring Rolls 

Five spice crispy duck spring roll with hoi sin dipping sauce 
 

Vegetable Gyoza (v) 
Seasoned with sesame, ginger & chives 

 
Teriyaki Beef 

Tender marinated locally sourced beef, seared & drizzled with teriyaki sauce 
 

Thai Green Tiger Prawn Curry 
Coconut milk curry with Thai basil, galangal & kaffir lime leaves, seasonal vegetables & 

tiger prawns 
 

Bangkok BBQ Sticky Ribs 
Sweet chilli marinated slow roasted pork ribs, finished on a chargrill, with homemade Thai 

BBQ sauce 
 

Crab Cakes 
Mini white crab & dill potato cakes, coated in crispy breadcrumb, with wasabi tartar 

sauce 
 

Wild Mushroom Stir Fry (v) 
Shitake & button mushrooms, with roasted red pepper & spinach, stir fried in soy & ginger 

 
Shanghai Fries 

Tossed in paprika, served with Asian mayonnaise 
 

Steamed Jasmine Rice 
 



 
SIDES  

  
 

Madame Geisha Fried Rice (v)         2.95 
Madame Geisha’s take on an old favourite, with mixed vegetables,  
Chinese five spice & soy sauce 
 
Asian Flatbread (v)           2.30 
with sweet chilli olive oil dip 
 
Steamed Jasmine Rice (v)          1.95 
 
Thai Herb Leaf Salad (v)         
With crisp fresh cucumber, carrot & pepper, with a lime, 
chilli, honey & soy dressing          3.75 
  
Triple cooked homemade chips (v)         3.20 
tossed in paprika, served with Asian mayonnaise       
     
Pad Thai Style Noodles           3.80 
Egg noodles with peanut, egg, beansprouts,  
tofu, shrimp paste & fresh lime 
 

____________________________________ 
 

 
HOMEMADE DESSERTS 

 
ADD CHEF’S SELECTION OF MINI DESSERTS PLATTER FOR £2 per person (must be ordered in 
advance)  
 
Hot Chocolate Chilli Brownie                      4 
served with hot chocolate sauce & vanilla ice cream 
 
Ice Cream Sundae           4.50 
hot chocolate chilli brownie, hand infused ice creams 
 – vanilla, orange marmalade & ginger,  
with butterscotch & chocolate sauce 
 
Crème Brulee                                      4 
infused with cardamon       
 
Fruit Sorbet              4 
Ask your server for today’s flavour   
 
All our dishes may contain traces of nuts and dairy and gluten. Please advise us in advance if you have 
allergies & we will try and accommodate you, but we cannot guarantee that any of our dishes are nut, dairy or 
gluten-free. 
 
An optional service charge of 12.5% will be added to your bill.  


