
Amazing Upni Duniya!

Presenting our Unique Special Package for 2018 guests-

Fully Inclusive- Breakfast, Lunch & Dinner.

At Upni Duniya we take pride in our personalised 5 star levels of 

service- what better way to demonstrate our commitment to 

that by offering all of our guests for 2018 an all-meals inclusive 

service. Choose from authentic Thai and Indian food menus 

lovingly prepared by our in-house Executive Chef, or design 

your own personal menus from our large range of dishes - all 

included in your booking! We also have Lunch Menus and Kids 

Menus available.

You won't find another luxury villa on Samui offering these 

levels of service- we are unique! 

Combined with our beautiful beachfront location, exotic archi-

tecture and family friendly environment, Upni Duniya becomes 

your own private 'hotel', offering fantastic value for families and 

group bookings, and the ideal holiday destination for all.

Don't miss out!



Introducing ‘Our World’ of food

Our executive chef at Upni Duniya is proud to present his new distinctive 

choice of set menus for your dining pleasure. Only the finest ingredients are 

rigorously selected for their quality and flavour before being cooked to per-

fection. A medley of intriguing delights, designed with the utmost care, to take 

your palate on an extraordinary epicurean journey of discovery into some of 

the world’s finest cuisines.



Thai Menus

Thai cooking is essentially a marriage of centuries old east-

ern and western influences. Placing emphasis on lightly 

prepared dishes with strong aromatic components and a 

spicy edge, harmony is the guiding principle behind each 

recipe. It is known for its complex interplay of the five funda-

mental taste senses in either each dish or the overall meal; 

sour, sweet, salty, bitter and spicy combining to make 

something uniquely and wonderfully Thai.



Thai Menu 1   -  NORTHERN THAI
 

This set focuses on dishes which are hearty and robust such as the deliciously rich and 

aromatic Kaeng Hung Ley pork curry. Our chef deftly blends mild, dried herbs and spices 

to subtly enhance the inherent flavours of the principle ingredients, giving a thickness and 

complexity to these Northern curry sauces that simply burst with aroma and a glorious 

orange Turmeric colour.

STARTERS
Corn Cake

Tender corn kernel patties with sweet chili dipping sauce

Grilled Egg Plant 
Marinated young eggplant grilled to a delicate hue

Thai Green Chili Dip
Characterful and spicy traditional chili-garlic dip

MAIN COURSES
Kaeng Hung Ley

Rich and aromatic porkbelly curry

Jackfruit Curry
Spice infused, shredded green Jackfruit in a complex and tangy sauce

Stirfried Choyote 
Sweet and crispy strips of squash flash fried in oyster sauce

DESSERT
Sweet sticky rice with Longan in coconut milk

Juicy Longan fruit on a bed of unctuous creamy rice



Thai Menu 2   -  NORTHEASTERN THAI

Experiencing the food from the ‘Isaan’ region is akin to taking a step back in time as the 

cuisine here is arguably the country’s most rustic. The perenially popular and zesty minced 

chicken salad, Laab Kai, is presented here by our chef in its traditional form. He combines, 

in tasteful unison, all the prevalent taste sensations of sweet, salty, spicy and sour that are 

so intrinsic to recipes from the North-east.

STARTERS
Papaya Salad

Finely chopped green Papaya in a zesty lime and chili dressing

Grill Chicken or Chicken Satay
Skewers of tender grilled chicken breast with a smooth peanut sauce

MAIN COURSES
Laab Kai

Classic northeastern minced chicken and chili salad

Dill soup with Chicken or Beef
Spicy herb broth lightly enhanced with Dill

Grill Fish
Plain grilled whole Snapper with a salted crispy skin and succulent flesh interior

Spicy Shredded bamboo-short salad
Crisp young bamboo shoots with fresh mint and chilies

DESSERT
Lod Chong with coconut milk

Tapioca flour noodles luxuriate in a ladleful of creamy coconut milk



Thai Menu 3   -  CENTRAL THAI

The central region’s cooking style of blending flavours in aromatic curry sauces is well 

represented in this set. Highlights include; lightly fried, morning caught Mackerel that quite 

literally melts in the mouth and the stuffed cucumber soup where the firm texture of the 

young vegetable’s outer shell contrasts magnificently with the mildly spiced and succulent 

pork stuffing in a comforting, savoury broth. 

STARTERS
Savoury Leaf Wrap

Raw fresh Piper leaf stuffed with Coconut shavings, Tamarind and Ginger

Tapioca Ball with Chicken Filling
Stir fried chicken and garlic stuffed in lightly steamed Tapioca

MAIN COURSES
Spicy Shrimp pate and fried mackerel

Simply fried fresh Mackerel accompanied by savoury shrimp pate and vegetables

Sweet and sour egg
Hard boiled and deep fried Duck egg coated in spicy Tamarind sauce

Stuff cucumber soup
Crunchy cucumber stuffed with minced chicken and Coriander root in a mild soup

Stir Fried Morning Glory
Thai water spinach quickly wok fried in Oyster sauce, garlic and chilies

DESSERT
Rice Dumpling in coconut soup

Taro coloured and fun rice flour balls in a sweet coconut dessert soup 



Thai Menu 4   -  SOUTHERN THAI

The cuisine of the South is without doubt the spiciest of all, its curries, dips and sauces are 

so loaded with chilies that the addition of the region’s quintessential coconut milk to reci-

pes brings a welcome, cooling influence such as with the Orange coconut curry. Morning 

caught Red Snapper, Pomfrey and Barracuda, are transformed into some of the finest 

recipes like the golden fried and tenderly flaky fish lightly coated in Turmeric.

STARTERS
Fish Cake

Deep golden fried patties of flaked fish and mild chili paste

Wing Bean Salad
‘Four cornered’ wing beans with egg, coconut milk and spicy chili dressing

MAIN COURSES
Deep fried fish with Tumeric

Tamarind and Turmeric marinated Snapper golden fried

Sour coconut curry
Zesty Kaffir lime and chili based curry with fish or young shrimp 

Liang Vegetable stirfried with Egg
Fresh Liang leaves wok softened in garlic and Oyster sauce with lightly scrambled egg

Stirfried calamari
Ocean fresh Calamari, in garlic and pepper

DESSERT
Sweet Potato with Ginger Syrup

Delicious soft boiled sweet potato in a rich Ginger infused glossy syrup



Thai Menu 5   -  BARBECUE LOVER
 

In this popular set our chef presents only the finest chicken, fish or Thai beef, lovingly 

marinated in  barbecue sauces then grilled to your personal specifications over aroma 

enhancing Hickory wood charcoal. Who could possibly resist this tempting and divinely 

smoky option, a meat lovers Nirvana right here on Earth.

STARTERS
Mixed salad Or Soup

Fresh garden salad with choice of dressings or our hearty homemade soup of the day

MAIN COURSES
Chicken BBQ  /  Fish BBQ  /  Thai beef BBQ

Your choice from our fine selection of organic chicken and beef or market fresh White Snapper grilled
to your liking served with home crafted dipping sauces

Baked potato, Sweet corn, Grilled vegetables
Fluffy jacket potato, ears of tender corn and a selection of young vegetables to accompany

your sizzling barbecue choice

DESSERT
Deep fried Banana with ice cream

Lightly battered slices of banana golden fried and served with a generous
creamy scoop of homemade vanilla pod icecream



Indian Menus

Indian food culture encompasses a wide variety of regional 

cooking practices, there is as much varied cuisine in India as 

one may find in the whole of Europe. The diverse range of 

climate and soil types mean that styles of cuisine vary signifi-

cantly from each other using locally available spices, herbs, 

vegetables and fruits.  Dishes are then served according to 

taste in either a mild, medium or hot format for an exciting 

and sensual taste experience that is singularly Indian. 



Indian Menu 1   -  VEGETARIAN
 

This sumptuously presented set menu offers Indian vegetarian specialties from the 

semi-dry Bhindi (Okra) Masala curry to the Paneer Makhani where the soft cheese 

combines delightfully with the famous rich and creamy spiced gravy, Makhani. The 

tempting savours of our delicious vegetarian selection may just appeal to even the most 

confirmed meat afficianado.

STARTERS
Onion Bhaji

Fragrant strips of onion lightly battered deep fried to a golden brown

Paneer Tikka
Cubes of soft Paneer cheese marinated in Tikka Masala and Tandoor grilled

MAIN COURSES
Vegetable Curry

Gently poached seasonal vegetables in a thick and savoury curry gravy 

Paneer Makhani
Chunky pieces of Paneer slow cooked in a tomato puree, ginger and garlic sauce

Bhindi Masala
Gently fried Okra coated in aromatic roasted and ground Coriander, Cumin and Cardamom

Aloo Jeera
Plain boiled potatoes tossed in Masala spice and coarsely crushed roast Cumin seeds

Naan and Jeera Rice
Crispy Tandoor baked flat bread and Al dente Basmati rice flavoured with Cumin 

DESSERT
Kheer

Creamy rice pudding prepared with Rose water, Cardomom and Saffron topped with
crushed ground almonds



Indian Menu 2   -  TANDOORI SET
 

Our choice of select meats are first marinated in plain yogurt and smothered in a harmoni-

ous blend of herbs and spices. The tender chunks of meat are then lowered into the 

smoking hot Tandoor oven on metal skewers where the intense heat instantly seals in all 

the natural flavours.

STARTERS
Papadum

Thin, crispy flat bread made from seasoned chick pea flour 

Dal Makhani
A black lentil Dal in a sumptuous  butter and cream sauce

MAIN COURSES
Tandoori Chicken

Juicy chicken pieces marinated in yogurt and spices then Tandoor roasted

Fish Tikka
Tender flakes of spice marinated Snapper lightly grilled in the tandoor oven 

Shish Kebab
Succulent grilled choice cuts of skewered beef  with onion and green and red peppers 

Chicken Malai Kebab
Chicken breast pieces marinated in yogurt and a complex blend of ginger and

garlic pastes with a hint of Nutmeg 

Naan and Jeera Rice
Crispy Tandoor baked flat bread and aromatic Cumin flavoured Basmati rice

DESSERT
Kheer

Traditional, Saffron infused creamy rice pudding topped  with crushed almonds



Indian Menu 3   -  UPNI DUNIYA CLASSIC

Our chef has created a classic ‘India Taste Experience’ combining many of the different 

regional gastronomic specialities in one multi-cultural set menu. Each of the five regions 

has its own cuisine and style of preparation, so this menu has been carefully crafted to 

offer a selection of authentic dishes to take you on a gourmet tour of this country’s vibrant 

and diverse culinary history.

STARTERS
Tandoori Chicken

Juicy chicken pieces marinated in plain yogurt and spices then Tandoor roasted

Papadum
Thin and crispy flat bread made with seasoned chick pea flour fried to a golden brown

MAIN COURSES
Butter Chicken

Marinated overnight in yogurt and Garam Masala then Tandoor cooked in a mild and buttery sauce

Rogan Josh
Spicy, slow cooked Lamb curry offering subtle, aromatic notes of Bay and Cardomom

in a rich tomato based gravy

Aloo Gobhi
A vibrant, mildly spiced vegetarian potato dish flavoured with ginger, garlic and Coriander

Dal Makhani
Black lentil Dal in a sumptuously rich butter and cream sauce

Naan and Jeera Rice
Crispy Tandoor baked flat bread and aromatic, Cumin flavoured Basmati rice

DESSERT
Kheer

Saffron infused creamy rice pudding topped with crushed almonds



Indian Menu 4   -  SEAFOOD SET

Ocean fresh prawns or fleshy chunks of juicy Red Snapper are doused in our homemade 

blend of ‘Paanch Phoron’ or five spice comprising; Cumin, Fennel and the indispensible 

Black Mustard seeds then gently cooked in a rich gravy that marries so well with the often 

delicate flavour of the fish, producing a phenomenal experience in an alchemy of aroma, 

texture and savour.

STARTERS
Fish Koliwada

Fresh Snapper fillets slowly marinated in Turmeric, Ginger and Red Chili then flash fried in the wok

Tandoori Prawn
Firm, juicy skewered prawns coated in yogurt and mild spices seared in the smoking hot Tandoor

MAIN COURSES
Fish Curry

Fresh filets of Snapper in a Tamarind based mild curry sauce

Prawn Masala
Jumbo prawns basted with a Masala spice mix quickly cooked in garlic and ginger paste

Tarka Dal
A dried yellow split pea Dal flavoured with Turmeric, Ginger and plenty of garlic

Palak Paneer
Soft chunks of Paneer cheese in a rich and thick Spinach paste enhanced with Garam Masala spices

Naan and Jeera Rice
Crispy Tandoor baked flat bread and aromatic, Cumin flavoured Basmati rice

DESSERT
Kheer

Saffron infused, creamy rice pudding topped with crushed almonds



Lunch Menu

Whether you choose to have a light snack or something a little more substantial, our chef 

proposes a selection of typical western style lunch items and some very traditional Thai 

options that have been thoughtfully considered to cater for all tastes.

Pad Thai
Wok fried wide rice noodles with egg and beansprouts

Stir Fried Noodles
Rapidly stir fried noodles with your choice of succulent chicken or beef strips

Fried rice with pineapple
Flash fried rice subtly enhanced with sweet and juicy chunks of local pineapple

Chiang Mai noodle soup
Wheat and egg noodles in a rich and fragrant curry based broth

Steamed chicken with rice
Lightly steamed tender chicken breast on a bed of fluffy white rice

Shrimp paste fried rice
Fried rice incorporating full flavoured shrimp paste, shredded green mango, shallots and hot chili peppers

Fresh bread sandwiches
Your choice from one of our selections of generously filled sandwiches including:

Chicken Sandwich - Boneless, skinless tender breast meat in a freshly baked baguette

Ham and Cheese Sandwich - Cuts of smoked ham combined with cheddar cheese in a
     freshly baked baguette

Club Sandwich - A toasted bread sandwich with sliced chicken, fried bacon, lettuce,
     tomato and mayonnaise

Hamburger
Our flame grilled Upni Duniya specialty using only the best quality beef, cooked to your preference

and served in a toasted sesame seed bun

Mussel or Spinach bake with cheese
Juicy locally caught fresh mussels or leaf spinach baked in the oven in a tangy and

full flavoured cheddar cheese sauce 



Terms & Conditions

(i) Offer applies to all bookings made on or after 1st August 2017, and is valid until 31st     

    December 2018. Any bookings made prior to the 1st August 2017 do not qualify for the     

     all inclusive package.

(ii) All Inclusive Meals:

     

     Breakfast- Full English or Continental Breakfast

     Lunch- Choose from our range of dishes on our Lunch Menu

     Dinner- Choose from our range of 9 set menus featuring Thai and Indian dishes                          

     or design your own menu choosing from our wide range of dishes (selecting 2                         

     starters, 4 main courses and 2 desserts)

(iii) The offer only applies to dishes featured on our menu listings. If a guest requires the    

     Chef to prepare a dish not featured on our listings, the guest will be billed for food costs     

      plus a surcharge for the meal.

 


