
 
  

 

 
 

ATAN AHAN 

Authentic Healthy SouthEast Asian Food 

 
 
 
 
 
 
 
 
 
 
 
 

Please note, this is a bulk takeaway. Food will be prepared at our premises and can be 

collected or delivered (subject to driver availability and distance) at any of your preferred 

time between 10.00 hrs. and 20.00 hrs. Our containers can be kept in the oven, hot plates 

or bain-marie. All our containers must be clean and returned the following day. There is no 

charge for this as long our dishes/equipment are returned in good clean condition. If you 

would like to use your own containers, please let us know. 

 

Collecting & Cleaning Service is available at an addition charge of 10%.  
 

 
This is a set price menu. However, we can cater for/by the number of guests. 

Please speak to our team to discuss further about the menu and prices. 

 
 

PARTY POT 

MENU 



 
  

CANAPÉS 

 
Gai-Bing (15 / 30 pcs)     £42 / £75 

Thai style Chicken slivers marinated in Thai herbs & spices served on sticks and Jaew Sauce. 

 

Moo-Bing (15 / 30 pcs)     £42 / £75 

Thai style Pork slivers marinated in Thai herbs & spices served on sticks and Jaew Sauce. 

 

Nur-Bing (15 / 30 pcs)     £49 / £79 

Thai style Beef slivers marinated in Thai herbs & spices served on sticks and Jaew Sauce. 

 

ATAN Chicken Satay (15 / 30 pcs)    £42 / £75 

Chicken slivers marinated in coconut milk, fresh turmeric, palm sugar & an Asian spice served 

alongside our home made peanutty sauce and Thai style Ar-Jaad salad. 

 

Goong Chuppa Chups (15 / 30 pcs)   £49 / £79 

Spiced King prawn, balled and rolled in panko breadcrumbs served on sticks and home-made 

sweet chilli sauce. 

 

SE-Asian Sticky Belly Pork (15 / 30)   £42 / £75 

Belly pork cubes marinated in Asian rice wine, spices and soy sauce served on sticks and 

pickled mustard and chilli salad. 

 

Salt & Pepper Crispy Mini Ribs (2L / 4L)   £39 / £59 

Crispy Mini pork ribs seasoned with French rock salt, black pepper. 

 

Porky Sticky Ribs (2L / 4L)     £39 / £59 

Mini Pork ribs marinated in Asian rice wine, spices and dark soy sauce. 

 

Sticky Cheeky Chicken wings (2L / 4L)   £39 / £59 

Mini Wings marinated in Asian rice wine, spices and dark soy sauce. 

 

Salt & Pepper Chicken wings (2L / 4L)   £39 / £59 

Crispy mini chicken wings seasoned with black pepper and Himalayan pink salt. 

 

Vegan SamLiam (20 / 40 pcs)    £42 / £75 

Home-made crispy pastry triangle shaped filled with mixed beans, coconut, lentils & squash 

served with sweet chilli & Thai style Ar-Jaad salad. 

 



 
  

Vegan mini Spring Rolls (20 / 40 pcs)   £42 / £75 

Spring Rolls are filled with Bean Sprout, shiitake, mung bean Noodles & Vegetable. Served with 

sweet chilli & Thai style Ar-Jaad salad.  
 

ATAN Spicy Sausage (2L / 4L)    £42 / £75 

Home-made in Guernsey, but Thai Style Herby & Spicy Pork Sausages, sliced and served with fresh salad 

& pickled ginger. 

 
Vegan Sushi Rolls (20 / 40 pcs)    £42 / £75 

Served with pickled ginger and wasabi. 

  

Bla-dib (salmon or tuna kebabs) (20 / 40 pcs)   £49 / £79 

Marinated fresh salmon or tuna (raw) in orange and basil sauce served on sticks alongside with Thai style 

spicy hot and twangy dip. 

 

Veggie Crispy Quail Eggs (20 / 40 pcs)   £42 / £75 

Quail eggs wrapped in wonton pastry and deep fried. Served alongside Ar-Jaad salad & sweet 

chilli sauce. 

  



 
  

 

 

 

 

SNACKS & SWEETS 

 

 

Thai Peppery Prawn Crackers (approx 200g)   £10.90 

Gluten free 

Vietnamese Prawn Crackers (approx 200g)   £10.90 

Gluten free 

Vegan Vegetable Crackers (approx 200g)   £10.90 
 

 

Coconut Ice-Cream – VEGAN (2L / 4L)     £42 / £75 

ATAN home-made coconut ice-cream (coconutty sorbet). No bits. Gluten and Dairy Free. 

 

Thai Black Beans & Sticky Rice Pudding – VEGAN (2L / 4L)  £42 / £75 

ATAN home-made glutinous rice and black beans soaked for 8 hours and steamed in jasmine 

or pandan water served with sweet coconut sauce and young coconut meat. Gluten and Dairy 

Free. 

 

Ripe Mango & Sticky Rice Pudding – VEGAN (2L / 4L)  £42 / £75 

ATAN home-made glutinous rice soaked for 8 hours and steamed in jasmine or pandan water 

served with fresh sliced ripe mango. Gluten and Dairy Free. 

 

Kanom Kroke VEGAN (15 / 30 pairs)     £42 / £75 

Thai style mini pancakes. Crispy on the outside but sweet, gooey & coconutty in the middle.  

 

 

 

 



 
  

MAIN 

 
KowMunGai (2L / 4L)       £42 / £75 

Chicken and garlic rice served alongside ATAN home-made Gingy Tingy sauce 

 

KowMooGrob (2L / 4L)       £49 / £79 

Crispy Belly Pork with Rice served alongside Fragrant Tomato & sesame sauce 

 

Traditional PadThai Noodles – VEGAN (2L / 4L)   £42 / £75 

Rice noodles stir fried with ATAN 's own made PadThai sauce, grated mixed vegetable and 

garnished with home roasted/crushed red skin peanut, crispy shallot. 

 

GueTiew Hang – VEGAN (2L / 4L)     £42 / £75 

A healthier version of PadThai noodles consisting of rice vermicelli, mixed grated vegetable, 

garlic oil, mixed soy sauce, home roasted/crushed red skin peanut, Goji berries, crispy shallot. 

Gluten free as requested. 

 

Pad See-Ew – VEGETARIAN (2L / 4L)    £42 / £75 

A Vegetarian Stir fried fat or medium sized rice noodles with eggs, vegetable black soy, garlic 

& pepper 

 

Egg Fried Rice  (2L / 4L)       £42 / £75 

Fragrant rice Stir fried with mixed vegetable and free range eggs, seasoned with soy and pepper. 

 

 

Larb  Please see price on ‘ YOUR SELECTION’ page 

A dish meaning luck, used at all kinds of celebratory occasions. 

Your choice of meat or fish spiced with Thai mixed herbs, shallot, home roasted chilli, fresh 

mint and a hint of fresh lemon/lime. 

 
 

YUM (Hot & Twangy Noodly Salad) Please see price on ‘ YOUR SELECTION’ page 

Your choice of meat or fish consisting of mung bean noodles, Thai mixed herbs, fresh chilli, 

spring onion, coriander and fresh lemon/lime. 

 

Thai Style Spicy Salad (2L / 4L)      £42 / £75 

Mixed grated season crispy vegetable or/and green papaya (subject to availability) with or 

without whole peanuts, in a spicy and twangy sauce. Available for Vegans. 



 
  

RICE AND NOODLES 

Rice available in 3L (serve 15pp+) and/or 6L (serve 30pp+) 

deliver in its own rice cooker/warmer 

 

 

Mixed White/Brown Fragrant Rice  £35 / £55 

 
Mixed White/Red Fragrant Rice   £39 / £59 

 
Blue Jasmine Rice     £39 / £59 

Thai fragrant Rice cooked with Anchan flower water. 

 

Yellow Fragrant Rice     £39 / £59 

Thai fragrant Rice cooked with saffron flower or turmeric water. 

 

Thai Sticky Rice     £45 / £65 

Thai glutinous Rice, soaked for 8 hours and steamed in jasmine, pandan, Anchan or plain 

water, ideal served with meat kebabs or spicy salad or dunk in curry. 

 

Coconut Rice     £39 / £59 

Thai fragrant Rice cooked with coconut milk and finished with toasted coconut. 

 

Garlic Rice       £39 / £59 

Cooked Thai fragrant Rice mixed with crispy fried garlic. 

 

Kanom Jeen (2.5L / 5L)   £39 / £59 

Vietnamese rice round vermicelli, ideal served with curries or spicy salad. 



 
  

CURRIES 

 
NumYa Curry 

Traditional Thai herby curry with or without coconut milk, ideal served with rice vermicelli. 

 

Mussaman Curry 
A Thai style curry influenced by the Asian origin who brought spices to Asia SouthEast Asia 

 

Thai Green (Gang Kew-Waan) 
 

Thai Red Hot (Gang Pehd) Hot & Herby 
 

Thai Red Mild (Gang Dang / Gang Gatti) mild & creamy 

 

Thai Panang (Gang Kem-Kon Rich & Meaty) 
 

Yellow (Gang Ga-Rhee) Turmeric & Five-spice  

 

Jungle Curry (Gang Bah) 
A herby brothy type of curry consisting of Garlic, chilli, Chinese keys, shallots, peppercorn & basil.  

 

Hung-Lay Curry (Gang Hung-Lay) 
Northern style Thai curry 

 

Hot and Sour Curry (Gang Sohm) 
A herby & twangy brothy type of curry consisting of tamarind, lemongrass, galangal, Chinese keys, 

shallots, garlic & chilli.   

 

Hot & Spicy Pot (Traditional TomYum) 
A herby spicy and twangy broth, consisting of lemongrass, galangal, chilli, lemon juice & kaffir lime leaf. 
 

 

 



 
  

STIR FRIES 

 
Apple Cider Vinegar Apple cider vinegar, garlic, pepper and soy sauce. 

 

Pad Preek-Pao tamarind & chilli jam sauce stir fry. Contained crustaceans! 

 

Pad Preek fresh garlic & large medium heat chilli 

 

Pad Preek-Gang hot & herby sauce 

 

Pad King  fresh ginger & vegetable stir fry with your choice or meat/fish/vegan 

 

Pad Preek-King hot herby sauce and fresh ginger 

 

Pad Priew-Waan  sweet & sour 

 

Pad Gra-Pow fresh garlic, chilli & holy basil 

 

Pad Mamoung stir fried with mixed vegetable and cashew nut. 

 

Pad PonGa-Rhee stir fried with mixed vegetable and turmeric and five-spices. 

 

 
 



 
  

YOUR SELECTIONS 

(2L / 4L) 

 
 

VEGAN  £42 / £75 

SALMON  £55 / £85 

SEA-BASS   £55 / £85  

SEA-BREAM  £55 / £85 

MONK FISH  £59 / £89 

KING PRAWN £55 / £85 

SQUID   £55 / £85 

CHICKEN   £42 / £75 

PORK   £42 / £75 

CRISPY BELLY PORK £59 / £89 

GUERNSEY BEEF £49 / £79 

BEEF FILLET  £55 / £85 

DUCK    £59/£89 

LAMB    £59 / £89

 

 

2 Litre pot (serve 5 people+) 

4 Litre pot (serve 10 people+) 

 

* Please check ahead for availability as some meat or fish are available seasonal only * 



 
  

PLATES/BOWLS/CUTLERY 

* Subject to availability * 

 

7" Round or Square Palm Plate pack of 25  £ 

8" Round or Square Palm Plate pack of 25  £ 

10” Round Palm Plate pack of 25    £ 

10” Square Palm Plate pack of 25    £ 

 

6.5in compostable CPLA spoons pack 50    £6.90 

6.5in compostable CPLA forks pack 50    £6.90 

Compostable wooden fork (wrapped) pack 100  £13.90 

 

 

16oz plant-based Pots pack 25      £7.90 

Lids to fit the pot plant-based pack 50     £13.90 

 

32oz PLA-lined paper food bowl pack 50    £32.50 

185-Series, PLA-Lined Paper Lid with vents pack 50  £32.50 

 

 

 

 

Other Equipment 

 
Bain-Marie (per day)      £20 

Keep food hot and can hold up to six dishes. 

 

Serving Spoons, Ladles, Tongues etc (each)  £1 
 

 

 



 
  

 

 

 
 
 
 
 
 

ATAN LIMITED 

  

4 Caesarea Terrace 
Southside, St. Sampson 

Guernsey, GY2 4QH 
 

Tel. 01481 242170, 07781 430620 
 

e-mail: smile@atan.gg 
 

WWW.ATAN.GG 
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