
CHRISTMAS 
MENU



GROUP DINING 
AT SOM SAA

Nestled in an old fabric 
warehouse near to 
Spitalfields Market, 

som saa is a unique 
type of restaurant.  

We use seasonal British 
produce and quality Asian 

ingredients to prepare 
regional thai dishes with 

uncompromising flavours.

We are fascinated by 
old cooking techniques, 
lesser known dishes and 

unusual recipes.



THIS PLACE IS FREAKING AWESOME
- Giles Coren, The Times

A RESTAURANT OF 
INCANDESCENT APLOMB...DO WHAT 

YOU MUST TO GET IN
- Tom Parker Bowles, The Daily Mail

THIS IS A PLACE THAT’S 
WORTH THE WAIT

- Grace Dent, The Evening Standard



CHRISTMAS GROUP 
DINING

As a Buddhist nation, Christmas isn’t 

formally celebrated in the Land 

of Smiles.  Buddhism and Thai culture 

are both welcoming of other religions 

though, and throughout December, 

you’ll see  food vendors, tuk tuk 

drivers and even the occasional 

elephant in a Santa hat. 

Most of all though, Thais never miss 

the chance for a party and people 

love to celebrate in much the same 

way as we do - with friends, family, 

food and drink - all of which are close 

to our hearts here at som saa, and all 

the more so during the festive season.

Our Christmas menus, as with our 

standard menus, are designed to 

encourage eating with others. Whether 

you go for our Christmas Sharing Menu 

or the Christmas Feasting Menu, our 

kitchen will prepare a beautiful and 

varied selection of dishes to sample 

from across the cooking styles, 

giving your whole table a 

balance of flavours and textures.

We are able to cater to almost all 

allergies, vegetarians, vegans and 

religious dietary requirements.

THE CHRISTMAS 
MENUS

Our Christmas Sharing Menu contains a 

wide selection of som saa favourites - 

from smoky grilled meats and tangy 

salads to rich curries, and our famous 

isaan style whole deep fried seabass. We 

will also be serving a festive 

massaman curry of dry aged Warren's 

duck.

We serve all the dishes shown for the 

table to share, and for dessert we 

offer our unique salted palm sugar ice 

cream with grilled bananas in a 

turmeric caramel.

The Christmas Feasting Menu adds some 

extra tinsel to the tree with dishes 

such as a starter of crispy noodles with 

fresh dorset crab, a luxurious tiger prawn 

and wild ginger coconut cream relish and 

a fiery jungle curry of grilled guinea fowl.

The dishes are served family style for 

the whole table. You are welcome to add 

dishes from the a la carte menu too, but 

rest assured there will be plenty of food 

for everyone.  

Just  tell us of any dietary requirements 

on the booking form at the end.



vegetarian / vegan options available 
all dietary requirements can be 

catered for with sufficient notice

3 9  p e r  p e r s o n 4 5  p e r  p e r s o n



COCONUT SMOKED DUCK

For larger groups during the festive 
period, the kitchen have been testing 
something truly special.

Pekin breed ducks, raised in Devon, 
dry aged by Warren's butchers and 
smoked over coconut and sticky rice 
willl be served for the table to 
share with a sweet and smoky palm 
sugar jaew dipping sauce.

- £49 per whole duck -

- £25 per half duck -

The ducks are large and ideal for 
a group of six to share or alternatively, 
a half can be pre-ordered for smaller 
groups. We have a limited allocation, 
and due to the special cooking process 
we need a few days notice. If you 
would like to pre-order please give 
us a ring or email 
bookings@somsaa.com



WHAT YOU NEED TO KNOW

Whether you would like to come with a 

significant other, or come down for a full 
family Feasting Menu, we hope you’ll join us 

to celebrate the festive season at som saa.

Menu
During December, we are offering:

- Sharing Menus at £39 per person

- Feasting Menus at £45 per person

The price includes all dishes shown, which 

are served family style for the table to share. 

There will be plenty for everyone, but 

extra dishes may be ordered at the a la 

carte price on top of the menu price per 

head. 

Prices are exclusive of service but an 

optional 12.5% service charge will be added 

to your bill which goes directly to the staff. 

Party Size
We are taking bookings for the 

Christmas menus for groups of 3 - 6 

guests from the 23rd of November to 

the 22nd of December. We may be able 

to offer the Christmas menus to a 

limited number of tables on the night but 

cannot guarantee availability without a pre-

order. A number of dishes will be available 

on both the 'a la carte' and Christmas 

menus though.

Allergies and Diets

We can cater for almost all allergies 

and dietary requirements but do require 

notice at the time of the booking.

We have fully vegetarian and vegan 

menus available on request and thai food 

naturally complements a gluten free diet. 

We can also ensure there are no spicy dishes 

for those who are warm enough already. 

Please ask at the time of booking for 

all other allergy or dietary information. 

Booking Terms and Conditions

If you'd like to join us during the festive 

season, please simply use the som 

saa website to choose your preferred date, 

time, party size and menu. 

To secure a booking for the Christmas menus 

we ask for valid credit card details. These 

are securely stored as an encrypted token and 

not accessible by staff. By entering your 

credit card details you confirm  that you 

have read and agree to these Terms and 

Conditions. 

However, for late notice cancellation, or 

absence of notice of cancellation, we 

will charge the given details the full value of 

£39 or £45 per head for the relevant 

reserved menu. 

Late notice is defined as any cancellation 

within 48 hours of the booking time. 

Please understand, we never wish to charge 

anyone unnecessarily. We like happy guests 

and will always seek to help but we also run a 

business and need a firm commitment to 

the menu and party size.  For 

amendments of more than one person to 

the party size we reserve the right to charge 

the menu price given per head.

Booking Time
To ensure all our guests have 

an enjoyable experience, for those dining on 

the Christmas menus, food will need to begin 

to be served reasonably close to the the 

agreed dining time. During such a busy period 

we are unable to change the dining time if 

individuals are late.

Turn Time
We never wish to move happy guests but 

have many group reservations to cater for 

during the Christmas period. The table times 

below will be offered to all groups but do 

discuss with our reservations team if you feel 

you'll need longer.

Tables of 3 - 4:  2hr

Tables of 5 - 6:  2hr 15 min



Notes on COVID-19 Situation

The following notes form part of the Terms 

and Conditions of the Booking  Form.

Due to the unprecedented situation 

regarding COVID-19 we are aware  some 

guests may desire some reassurance 

regarding bookings and  cancellation 

charges. Most of all we are a small team who 

wish to focus our energy on ensuring 

guests have a great experience. As noted 

on the previous page, we never wish to 

charge for late cancellation and will do all 

we reasonably can to help. However, for 

the sake of clarity we have put together the 

following notes which are specifically with 

reference to the briskly changing COVID-19 

situation:

som saa will continue to operate 

throughout December unless required to 

stop trading by law or local government 

policy. We have all the usual protocols in 

place regarding transmission of the virus, 

with the required distance between tables, 

screens, masks, checks, cleaning procedures 

etc. For further details please see the 

Health Measures section of our website or 

give us a call on 020 7324 7790.

If som saa is required to stop, or partly stop 

trading, has the number of guests per table 

or in the restaurant capped, or any other 

circumstance that prevents the restaurant 

honouring a confirmed Christmas menu 

reservation we will inform parties as soon as 

reasonably possible. In such situations, we 

will not, of course, charge for late notice 

cancellations. 

Equally, if regulations change within the 48 

hour 'late notice cancellation' window that 

prevents guests honouring a confirmed 

Christmas menu reservation, we will not 

charge for late notice cancellations.

However, if restrictions are brought in 

that prevent all, or a significant number, 

of your guests from attending, and these 

fall outside of the 48 hour 'late notice 

cancellation' window, we reserve the right to 

charge the given credit card details £39 per 

head for the Sharing Menu, or £45 per head 

for the Feasting Menu.

ie if your group are travelling from 

Manchester and the whole of the North West 

region comes under local lockdown

within the 48 hour period before your 

reservation, we will not charge for late 

cancellation. On the other hand, if such an 

event occurs, for example, one week ahead 

of your reservation date, it remains your 

responsibility to let us know. 

We recognize that situations may also occur 

in which a guest begins to feel unwell within 

the 48hrs before their reservation. Whether 

the symptoms of illness relate to coronavirus 

or another illness, we respectfully reserve the 

right to charge the cancellation fee without 

evidence of illness. We reiterate that we 

rarely charge the late cancellation fee and 

take no joy in it whatsoever but we ask 

guests to understand our position.

If you would like any more information on 

menus, allergies, booking process and more, 

please don't  hesitate to contact the front 

desk by emailing bookings@somsaa.com or 

by telephone on 020 7324 7790.
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