ZABBITE

Thai E-Sarn

For inquiry and personalized quote, email us at
infoezabbite.ca

This menu is designed for buffet-style service, with a minimum
order requirement of 25 guests.



CATERING PACKAGE

ZAB BITE EXPERIENCE
$99 PER PERSON

2 Starter

1 Grill

1 Curry

2 Main Dishes

E-SARN ESSENCE
$69 PER PERSON

1 Starter

1 Grill

1 Curry

1 Main Dishes

TASTE OF THAILAND
$39 PER PERSON

1 Starter
1 Curry
1 Main Dish

All orders require a 48-hour
notice prior to the scheduled
event date and must be confirmed
by our dedicated team member
beforehand.

Delivery and Set Up is included
for Vancouver Area
(Within 5 KM Distance)

Server rates start at $28 per person
per hour wirh a minimum of 2 hours.

Table cloth, cutlery, and glassware
are available for an additional
charge

Price does not include 18% Auto-gratuity and Provincial taxes



STARTERS

VEGGIE SPRING ROLLS

Deep-fried spring rolls with
glass noodle, assorted
vegetables and mushroom.
served with sweet chili sauce

SHRIMP WRAP

Deep-fried seasoned shrimp
wrap served with sweet chili
sauce

TUM THAI

Shredded green papaya salad
mixed in sweet house-made
sauce. garnished with dried

shrimp and peanut

LAAB MOO

Minced pork mixed with
shallots, green onion, cilantro,
rice powder, and chili flakes,

E-SARN SAUSAGE

Grilled Pork sausage marinated

with fermented rice, garlic, and

Thai herbs. Served with pickled
ginger, peanut, and thai chili

CRISPY PORK CAKE

Deep-fried marinated Thai pork
cake, served with Sri-Ra-Cha
hot sauce

TUM PLA RA
Shredded green papaya salad

with shredded carrot mixed with

Thai fermented fish sauce

YUM MAMA MOO YOR

Instant noodle mixed with pork
sausage, minced pork, fresh
vegetables, Thai chili, and lime




GRILLS

JAEW GRILLED CHICKEN CRISPY GRILLED PORK

Grilled marinated chicken thigh Grilled juicy pork toro, served
served with chef's signature with chef's signature Jaew
Jaew dipping sauce, toasted rice dipping sauce, toasted rice
powder, and chili flakes powder, and chili flakes

(Optional add-on : Nam Tok / Yum Sauce (+2 per person)

MAIN DISHES

CURRY EDITION

GREEN CURRY PANANG CURRY

Coconut milk-based curry Red curry paste, peanut, lime
infused with green chili paste, leaves, thick coconut milk
and deep-fried eggplant with seasoning sauce, and
Deep-fried eggplant

Protein Choice : Chicken / Tofu / Stewed Beef (+ 3) / Tiger Prawn (+3)

Jasmice Rice is served with curry dishes




MAIN DISHES

STIR-FRY EDITION

HOLY BASIL

Stir-fried fresh Thai Holy Basil
with chef’s signature sauce.
Protein of your choice.

BOLAN FRIED RICE

Traditional fried rice with Chinese
broccoli, tomato, egg, and chef’s
signature seasoning sauce

PAD THAI

Stir-fried rice noodle with chef's
signature sweet-and-sour
tamarind sauce and bean sprouts

GARLIC & PEPPER

Stir-fried garlic and pepper with
chef's signature sauce.
Protein of your choice.

STIR-FRY VEGGIE

Stir-fried Chinese broccoli,
mushroom, and baby corn with
chef’s signature seasoning sauce

PAD SEE EW

Stir-fried thick noodle with
Chinese broccoli and chef's
signature dark seasoning sauce

Protein Choice : Chicken / Minced Pork / Tofu / Stewed Beef (+ 3) / Tiger Prawn (+3)

Jasmice Rice is served with stir-fry rice dishes

Please inform our representative if you have any food allergy or food restrictions. it is essential
to understand that our kitchen handles various ingredients, and the risk of cross-contamination
may exist; customer discretion is advised.




