C—
ANTONESE CUISIE

S

Pre- Theatre Dinner

AFPETIZER
hoice of

Cantonese SPring Rolls
Asian \/cgctablcs, chct r#]awthom Bcrrg Saucc

Cantonese Ribs
Hong Kong~5tgle Hon63~61azed Ribs

Hot & Sour 5ouP
Jar Choy, T ofu, Wood Mushroom Sea Cucumber & E_gg Drop

Chicken Corn Chowder
Sweet Comn, Minced Chicken

ENTREE
Choice of

Girilled Salmon
Wok-Grilled Filet with Black Bean
Roasted (Garlic, PBraised T ofu & E_ggplant

5wcct & Sour For‘c
Caramelizcd Fori( Tenderloin, Costa Kica FincaPPIc

Kung FPao Chicken
Spicy (lassic Kecipe with (Green and Red PBell FePPers, Roasted Peanuts

Braised 5l1iital<c Mushroom & Tofu
Servedin Clag~f>ot with Babg Bok Cl’log

AN ntrées served with ch@ta/y/@s Fried Kice

DESSERT
hoice of

Mango Fuclding or
Coconut ]cc Crcam
Toppcd with Scasonal Berries

§crvcc/5:50/9m & é.'OOpm



	Asian Vegetables, Sweet Hawthorn Berry Sauce 
	Hong Kong-Style Honey-Glazed Ribs 
	 
	Jar Choy, Tofu, Wood Mushroom Sea Cucumber & Egg Drop 
	Sweet Corn, Minced Chicken 
	ENTRÉE 

	Wok-Grilled Filet with Black Bean 
	Roasted Garlic, Braised Tofu & Eggplant 
	Caramelized Pork Tenderloin, Costa Rica Pineapple 
	Spicy Classic Recipe with Green and Red Bell Peppers, Roasted Peanuts  
	Served in Clay-Pot with Baby Bok Choy 
	All Entrées served with Vegetables Fried Rice 
	DESSERT 


	Topped with Seasonal Berries 


