
CATERING IS OUR SPECIALTY!!
CONTACT US TO DISCUSS YOUR UPCOMING EVENT

Drinks
THAI ICED TEA
1 Gallon $40

THAI ICED COFFEE
1 Gallon $40

REGULAR ICED TEA
1 Gallon $15

LEMONADE
1 Gallon $15

HOT OR ICED GINGER TEA
1 Gallon $40

BOBA TEA
Thai Tea, Thai coffee, Milk Tea, Taro, Chai Tea $5

BOYLAN CANE SUGAR COLA
Cola, Diet Cola, Root Beer, Ginger Ale $3.50

SPARKLING WATER $4

APPLE JUICE $2.50

Sides
STEAMED RICE (WHITE OR BROWN) $10

STEAMED NOODLE (WIDE, THIN, WOONSEN) $10

STEAMED MIXED VEGETABLES $15

Desserts
  MANGO STICKY RICE $35

COCONUT BEAN CAKE  $35

 COCONUT BEAN CAKE & STICKY RICE 
$35

NEW YORK STYLE CHEESECAKE $35

TIRAMISU $35

Curries
Served with white or brown rice

Choice of chicken, beef, pork, or organic tofu $75
Shrimp add $15 Seafood or Fish add $20

  RED 
Thai basil, carrot, zucchini, and bell pepper cooked in

red coconut curry.

  GREEN  
Thai basil, carrot, zucchini, and bell pepper cooked in

a green coconut curry.

  PANANG 
Thai basil, carrot, bell pepper, and broccoli cooked

cooked in a thick panang coconut curry.

  YELLOW 
Potato and onion cooked in yellow coconut curry

topped with fried onion.

 ROYAL 
Broccoli cooked in a sweet Thai peanut coconut

curry.

 MUSSAMUN  
Thick and creamy Mussamun curry with potato and

onion. Topped with peanuts and red bell pepper.

CATERING�MENU

 - Vegan  - Gluten Free  - Spicy  

Gluten free and vegan friendly
Colorado Proud Products

No hormones added to meats
Rice bran oil and coconut oil

Take Out / Delivery / Catering

2720 Canyon Blvd.
Boulder, CO 80302
(303) 440-2903
(720) 381-6620

Open Daily 11:00am-9:30pm

Order Online
www.aloythai.com



Fried Rice
Choice of chicken, beef, pork, or organic tofu $70

Shrimp add $15 Seafood or Fish add $20
Substitute coconut oil $2.50

*Gluten Free & Vegetarian Option Available*

THAI FRIED RICE
Green onion, onion, tomato, and egg in a garlic soy

sauce.
 BASIL FRIED RICE 

Thai basil, bell pepper, onion, thai chilies, and egg in a
spicy garlic sauce.

 CHEF'S FRIED RICE 
Bell pepper, zucchini, onion, and broccoli in a roasted

Thai chili sauce. (contains shrimp paste)

 SRIRACHA FRIED RICE 
Onion, bell pepper, tomato, and egg in Aloy's special

sriracha sauce.

PINEAPPLE FRIED RICE
Pineapple, carrot, onion, bell pepper, egg, and

cashews in yellow curry sauce.

Noodles
Choice of chicken, beef, pork, or organic tofu $70

Shrimp add $15 Seafood or Fish add $20
Substitute coconut oil $2.50

*Gluten Free & Vegetarian Option Available*

PAD THAI
Thin rice noodles with chopped tofu, green onion,

red onion, bean sprouts and egg in a tangy Pad Thai
sauce.

PAD SEE EEW
Wide rice noodles stir fried with egg and broccoli in

a garlic soy sauce.

 DRUNKEN NOODLE 
Wide rice noodles stir fried with egg, onion, bell

pepper, and Thai basil in a spicy garlic sauce.

 CHEF'S NOODLE 
Wide rice noodles and vegetables stir fried in a spicy

roasted chili sauce. (contains shrimp paste)

 SRIRACHA NOODLE 
Thin rice noodles with egg and vegetables stir fried

in Aloy's special sriracha sauce.

PAD WOONSEN
Bean thread noodles, egg, and vegetables stir fried

in a garlic soy sauce.

Wok Fry
Served with white or brown rice

Choice of chicken, beef, pork, or organic tofu $70
Shrimp add $15 Seafood or Fish add $20

Substitute coconut oil $2.50
*Gluten Free & Vegetarian Option Available*

GARLIC AND PEPPER
Onion, bell pepper, carrot, and broccoli in a garlic and

pepper sauce.
 THAI BASIL (KRA PROW) 

Fresh chili, Thai basil, bell pepper, onion, and bamboo
shoots in a spicy garlic sauce.

MIXED VEGETABLES
Seasonal veggies in our garlic soy sauce.

 PRIG POW 
Spicy roasted chili sauce with zucchini, broccoli, onion,

and bell pepper.(contains shrimp paste)

 EGGPLANT 
Eggplant, onion, bell pepper, fresh chilies, and Thai basil

in a spicy garlic sauce.

CASHEW
Cashews, green onion, carrot, bell pepper, onion, and

dried chilies in a garlic soy sauce.
 GINGER 

Fresh ginger, onion, green onion, bell pepper,
mushroom, and tomato in a garlic soy sauce.

Soups
Choice of natural chicken, beef, pork, or organic tofu

$45
Shrimp $60 Seafood or Fish $65

  TOM KHA 
Coconut milk broth infused with lemongrass and lime

leaves with mushroom, onion, and cabbage.

 TOM YUM 
Spicy herbal broth infused with lemongrass, lime

leaves, and chilies, with onion and mushroom.

Grilled
CRYING TIGER

Marinated and grilled steak. Served with spicy
tamarind sauce. $60

THAI BBQ CHICKEN
Marinated and grilled. Served with spicy tamarind

sauce or sweet & sour. $50

Salads
Choice of natual chicken, beef, pork, or organic tofu

Shrimp add $15 Seafood or Fish add $20
*Gluten Free & Vegetarian Option Available*

 YUM YUM 
Spicy seafood dressing with celery, onion, green

onion, lettuce, carrot, and tomato. $45

 LARB SALAD 
Ground meat with spicy lime dressing, mint, green

onion, red onion, and brown rice powder. $45

PAPAYA SALAD (SOM TUM)
Spicy lime dressing with fresh green papaya, carrot,

and tomato. Topped with peanuts. $45

HOUSE SALAD
Mixed greens topped with tomatoes, cucumbers &

crispy wontons  $30
Choice for dressing: Thai Peanut, Curried Mango,

Carrot Ginger.

Add Fried Chicken, Grilled Chicken or Fried Shrimp $50

Appetizers
  FRESH SPRING ROLLS (20) 

Shrimp or Tofu with bean sprouts, cucumber,
carrots, basil, and lettuce. $55

 VEGETABLE OR PORK EGG ROLLS (20) 
Cabbage, carrots, and woonsen noodles. $55

FRIED SHRIMP ROLLS (20)
Fried coconut shrimp with curried mango sauce.

$55

CRAB CHEESE WONTON (20) $30

POTSTICKERS (20)
Ground pork, green onion, and spices stuffed in a

dumpling shell. $30

GOLDEN CALAMARI $40

CHICKEN SATAY
Coconut milk glazed chicken skewers. Served with
satay peanut sauce and cucumber dressing. $45

CRISPY TOFU $30

Catering Portions serve 5-6 people


