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O/OD Family-Style Meals (()\g

Menu 1 - Family Style

Starters

Chilled Spicy Cucumber Salad
Pickled Japanese Cucumbers with Rice Wine

Viethamese Summer Rolls
With shrimp
Entrées

Orange Chicken
Shaved Fried Chicken Breast tossed in an Orange Soy Reduction

Mongolian Beef
Beef Tenderloin and Whole Roasted Tinker Bell Peppers

Ten Vegetable Fried Rice
Garnished with Fried Shallots

Green Beans & Wild Mushrooms
Tossed in a Caramelized Lemon Gastrique

$30.00 per guest
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Menu 2 - Family Style

Starters

Chilled Spicy Cucumber Salad
Pickled Japanese Cucumbers with Rice Wine

Viethamese Summer Rolls
With shrimp

Pot Stickers
Pork filled Potstickers with Sesame Soy Sauce, garnished with toasted sesame seeds

Entrées

Chicken Lo Mein
Soft Egg Noodle tossed with Sugar Snap Pea Pods, Roasted baby Carrots, Roasted Wild Mushrooms, Baby green Onions,
Broccolini and Bean Sprouts

Black Pepper Beef Tenderloin
Asparagus, Chinese Long Beans and Black Pepper Soy Reduction

Kung Pao Chicken
Whole Roasted Tinker Bell Peppers, Roasted Cippolini Onions

Braised Eggplant
Baby Eggplant tossed with a Red Wine Vinegar and Soy Reduction

$35.00 per guest
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Menu 3 - Family Style

Starters

Chilled Spicy Cucumber Salad
Pickled Japanese Cucumbers with Rice Wine

Viethamese Summer Rolls

Pot Stickers
Pork filled Potstickers with Sesame Soy Sauce, garnished with toasted sesame seeds

Chicken Lettuce Cups
Minced chicken breast wok seared with String Salad of Daikon, Carrofts, Jicama & Radish Sprouts

Entrées

Shrimp Pad Thai Noodle
Seared Black tiger Shrimp, Flat Rice Stick Noodle, Roasted Bay Carrots, Baby Green Onion

Combination Fried Rice
BBQ Pork Belly, Stfeamed Australian Lobster, duck confit, and ten vegetable

Honey Walnut Shrimp
Crispy Battered Tiger Prawns Tossed with a Sweet Mayonnaise and Candied Walnuts

Sweet & Sour Chicken
Shaved Fried Chicken Breast tossed in a Sweet & Sour Reduction with Roasted Shishito Peppers

$40.00 per guest




