Multiple files are bound together in this PDF Package.

Adobe recommends using Adobe Reader or Adobe Acrobat version 8 or later to work with
documents contained within a PDF Package. By updating to the latest version, you'll enjoy
the following benefits:

- Efficient, integrated PDF viewing
- Easy printing

« Quick searches

Don’t have the latest version of Adobe Reader?

Click here to download the latest version of Adobe Reader

If you already have Adobe Reader 8,
click a file in this PDF Package to view it.



http://www.adobe.com/products/acrobat/readstep2.html


Chicken Spring Roll (10) 12.
Vegetarian Spring Roll (10) 12.
Steamed or Pan Fried Meat Dumpling (20) 18.
Steamed or Pan Fried Chicken Dumpling (20) 18.

Steamed or Pan Fried Vegetarian

Dumpling (20) 18.
Steamed or Pan Fried Shrimp Dumpling (20) 18.
Fried Wonton (30) 15.
Chinese Scallion Pancake (40 wedge) 20.
Coconut Shrimp (20) 25.
Peking Duck Roll (10) 30.

Noodle and Rice @2

Lo Mein 40.
(Choice of Chicken or Beef or Veg. or Shrimp)

House Special Lo Mein 45.
Fried Rice 35.
(Choice of Chicken or Beef or Veg. or Shrimp)

House Special Fried Rice 45.
Beef (or Chicken or Vegetarian) Chow Fun 40.
Singapore Noodle 40.
Shanghai Noodle 40.
Phad Thai 50.

(Choice of Chicken or Shrimp or Vegetarian)

Catering

Menu
Vegetarlan  @apm

Sauteed String Beans in Garlic Sauce 40.
Sauteed / Steamed Mixed Vegetables 40.
Stewed Tofu and Veg. in Thai Coconut

Curry Broth 45.
Sauteed Five Spice Pressed Tofu w.

Chive Blossom 45,
Baby Bok Choi w. Shitake Mushroom Sauce 45.
Ma Pao Tofu 40.

Tredition @/29m)

Chicken with Mixed Vegetables 45.
Shrimp with Mixed Vegetables 50.
Beef with Broccoli 50.
Chicken with Broccoli 45.
Kung Pao Chicken 45.
Kung Pao Shrimp 50.
General Tso’s Chicken 45.
Shrimp with Cashew Nut 50.
Chicken with Cashew Nut 45.

Chicken with String Bean in Garlic Sauce  45.

Pineapple Chicken in Black Bean Sauce 45.
Sauteed Chicken with Ginger and Scallion  50.

Pork Tenderloin in Peking Sauce or
XO Sauce 45.

Four Season 95.
(Chicken, Beef, Shrimp, Roast Pork)

Golden Shrimp with Walnut in Creamy

Sauce (30 Prawn) 45,
Stuffed Eggplant (Pork and Shrimp)
in Black Bean Sauce (30) 40.

Flounder Fillet in Ginger & Scallion Sauce  60.

* each 1/2 size hotel pan serving 5-8 people

* each chafing dish set up fee is $10.00,
each server charge $75. up to 3 hour
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““lasian bistro

Sheraton University City Hotel 5320 SF Modern Ball Room A Unique Experience in Catering
Serves a 10 course traditional Chinese wedding banquet

I C 1 cateyyourfonceinlallifetimeremarkablememory,
SErs. Memnu S

1. Cold Combination Platter
(Roasted pig, jelly fish, ham,
five spice beef, cuttle fish, meat roll)

2. Peking Duck - with Bun
(or Seafood Bird’s Nest)

3. Crispy Jumbo Shrimp with Honey Walnut
4. Seafood Fish Maw Soup

""n&/ﬁ 7 5. Stewed Short Rib (boneless) with Baby Bok Choi
r (or Crispy Flounder - Whole Fish)

6. Double Lobster with Ginger and Scallion Sauce
7.Snow Peas Leaves with Mushroom Sauce

8. Fried Chicken
(or Steamed Empress Chicken)

9. Sauteed E-Foo noodle
10. Young Chow Fried Rice

11. Red Bean, Lotus Seed Sweet Soup
(or Fresh Fruit Platter)

. For information: 215-387-8808
3549 Chestnut Street
Philadelphia, PA 19104

339 E. Lancaster Ave.
Wynnewood, PA 19096
Tel.: 610 658 0618

Fax: 610 658 0630






