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INTER-ACTIVE ASIAN STATIONS
JAPANESE SUSHI STATION - 9.95 PER PERSON
Wow Your Guests as a Sushi Chef Rolls Your
Favorite Sushi Selections Right in Front of You.
Choose from Over 20 Sushi Types. Includes
Portable Sushi Station.

MOO SHU STATION - 8.95 PER PERSON

Moo Shu, Chicken and Pork Presented with Hoisin
and Mandarin Pancakes and Rolled to Guest
Order. Served with Asian Noodle Salad with
Peanut Dressing.

MONGOLIAN STIR-FRY STATION - 8.95 PER PERSON
Guests’ Choice of Sesame-Ginger Beef Strips or
Szechuan Chicken Strips. Choice of Vegetables to
include Bean Sprouts, Bok Choy, Scallions, Water
Chestnuts, Celery, Mushrooms, Tomatoes, Bamboo
Shoots, Baby Corn, Broccoli. Served over Lo Mein
Noodles or Fried Rice with Guests’ choice of
Oriental Stir Fry Sauce, Teriyaki Sauce or Ginger
Sauce. Served in Chinese Take Out Boxes.

DIM SUM STATION - 8.95 PER PERSON

Steamed Pearl Balls, Chicken and Shiitake Gyoza,

Curried Chicken Buns and Japanese Dumplings

to Include such Flavors as Pork and Cabbage,
Spicy Smashed Shrimp and Vegetables
Prepared to Guest Order. Presented
with Flavorful Sauces to Include

Lemon-Soy, Fiery Ginger-Pepper
and Chinese Hot Mustard Sauces.

TEMPURA STATION - 7.95 PER PERSON

Shrimp, Chicken, Sweet Potatoes, Zucchini, Green
Beans and Mushrooms Presented with Tempura
Batter, Skewers, Ginger-Soy and Sweet and Sour
Sauces and, of course, the Woks!

CHICKEN AND TUNA LETTUCE WRAPS STATION
7.95 PER PERSON

Guests’ Choice of Chicken Breast or Teriyaki Tuna,
Sautéed with Water Chestnuts and Celery.
Topped with a Delectable Sherry-Soy Sauce and
Wrapped in Tender Lettuce Leaves.

PAD THAI STATION . 7.95 PER PERSON

Thai Rice Noodles Sautéed in Front of Your Guests
with Choice of Chicken, Tofu or Shrimp. Accented
with Chinese Chives, Garlic, Fried E¢g, Roasted
Chopped Peanuts and Bean Sprouts. Tossed with
Traditional Tamarind-Chili Thai Sauce and a
Splash of Lime. Served in Noodle Bowls.

HORS D’'OEUVRES

Thai Watermelon Soup with

Crab Claw Soup Shooter ........ 2.75 each _—
Avocado-Cucumber Soup Shooters /
with Thai Basil .............. 2.50 each

Crab Cakes with Pickled Ginger

Remoulade ................ 2.25 each

Seared Scallops and Miso

on Asian Spoon............. 2.25 each

Thai Chicken Sate with

Spicy Peanut Sauce .......... 2.25 each
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Ahi Tuna on Black Sesame Crouton

with Ginger and Wasabi................ 2.25 each
Shrimp Tempura in a Coconut-
MacadamiaCrust....................... 2.25 each

Chicken Yakitori with Pineapple Glaze ....2.25 each
Beef or Chicken Satay with Coconut

Peanut Dipping Sauce .................. 2.25 each
Cashew and Chicken Spring Roll ....... 1.75 each
BBQ Pork and Shrimp Spring Rolls

with Asian Peanut Sauce ............... 1.75 each
Spring Ahi Tuna Tartare on Nori Chip... 1.75 each
Vegetarian SpringRoll ................. 1.75 each
Spring Rolls with Shiitake

Mushrooms and Bok Choy ............. 1.75 each
Pork and Ginger Pot Stickers with
PonzuSauce...........oooiiiiiii, 1.50 each
Chicken Lollipops with Asian

Barbecue Sauce ................... 1.25 each
Coconut Wings with Thai

PeanutSauce ...l 1.25 each
STARTERS

Classic Fried Calamari............. 3.25 per Person

Crabmeat Rangoon, Fried Shallots

and Sweet & Sour Beurre Blanc ..4.95 per Person
White Shrimp and Chinese

Chive Dumplings.................. 3.95 per Person
Korean-Style Beef Short Ribs...... 3.95 per Person
Edamame Hummus with

Vegetable Dippers................ 3.25 per Person
Hoisin Glazed Chinese Pork Ribs . 3.95 per Person
Peking Duck Ravioli with a

Tropical Duck Sauce .............. 4.50 per Person

SALADS (CHOOSE ONE)
Wild Mushroom Salad with Pecans over Field

Greens Sprinkled with Fresh Citrus and Tossed
with our Sesame Vinaigrette.

Thai Chicken Salad with Penne Pasta, Snow Peas,
Carrots and Green Onions in a Peanut Vinaigrette

Fusion Slaw with Mango and Pineapple

Grilled Chinese Chicken Salad with
Sesame Soy Vinaigrette

Avocado and Lime Salad with Garden Greens
tossed with Red Onions and Avocado. Drizzled

with our Lime Dressing

Caesar Salad with Crispy Scallops and Wasabi
Wonton Croutons

Watermelon, Mango, Kiwi with Fresh Lime

Grilled Shrimp Salad with Cucumbers, Carrots,
Radishes, Mixed Herbs and Roasted Peanuts

Vermicelli Noodle Salad

Shrimp and Green Papaya Salad with Spicy
Lime Vinaigrette Dressing

Traditional Viethamese Chicken Salad with
Cucumbers, Cabbage, Carrots, Shredded Chicken
Breast and Vinegar Dressing



ENTREES
ONEENTREE................ 23.95 PER PERSON
TWO ENTREES ............. 25.95 PER PERSON

THREE ENTREES ............ 27.95 PER PERSON
All Entree Packages include your choice of one
salad and two accompaniments.

SEAFOOD
Grilled Halibut with Thai Chili Sauce

Teriyaki-Glazed Salmon with Yuzu Beurre Blanc

Grilled Mahi-Mahi Marinated in Lemon Grass
and Cilantro Pesto

Stir-Fried Shrimp and Scallops with Spring
Vedetables and Shiitake Mushrooms

Steamed Salmon with Black Bean Sauce
Grilled Sea Bass with Garlic Ginger Soy

Ginger Miso Glazed Sea Bass

BEEF
Asian Flank Steak

Beef Short Ribs Braised in Double Soy with
Ginger and Lemon Preserves

Beef Tenderloin and Broccoli with Water
Chestnuts and Oyster Sauce (add 5.00 per person)

Beef Tenderloin with Leeks and a Stir-Fry
of Straw Mushrooms and Oyster Mushrooms
(add 5.00 per person)
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PORK

Fried Salt and Pepper Pork Chops with Thai Chili,
Green Onions and Sweet Soy Sauce

—

Roasted Pork Tenderloin in a Tamarind Glaze with
Lychee Nuts

Mu Shu Pork with Scallions and Peking-style Pancakes

POULTRY
Red-Roasted Duck Simmered in Shou-Hsing Wine
and Asian Herbs and Spices (add 4.00 per person)

Chicken and Cashews with Bamboo Shoots, Straw >
Mushrooms and Bean Sprouts

General Tso’s Chicken with Macadamia Nuts and
Tri-Color Peppers

Chicken Chow Mien with Baby Bok Choy, Corn
and Fried Soba Noodles
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SIDES (CHOOSE TWO) DESSERTS
Vegetable Fried Rice with Bean Sprouts and Dynasty Flambé Station ........... 5.95 per Person
Green Onions Pears, Lychees, Pineapple and Mangoes Flambéed
in Sake to Guest order. Served over Vanilla Bean
\ Steamed Jasmine Rice with Toasted Sesame Seeds Ice Cream Drizzled with Toasted Coconut Flakes

Asian Napoleons with Berries

and Lemon Créme ................. 4.25 per Person
Mashed Okinawa Sweet Potatoes Chinese Toffee Apples, Pineapple
andBananas....................... 4.25 per Person
Spicy Vietnamese Bananas

Pad Thai Noodles-Thin Rice Noodles Sautéed with Coconut S)’I’l‘.lp ..... q oooocso0 2.75 per Person
in a Spicy Thai Sauce with Peanuts, Bean Sprouts, Coconut Custard in Martini Glass .. 3.75 per

Carrots, and Green Onions Person
Mango Sticky Rice.................. 3.25 per

Chow Fun with Vegetables Person

Wasabi-Spiked Mashed Potatoes

Lo-Mien Noodles with Crunchy Vegetables

Soba Noodles >\

Stir-Fried Vegetables in Sesame Oil

‘l with Ginger and Garlic \

Steamed Baby Bok Choy

8004 Alban Road
Springfield, VA 22150

phone: 703.451.2798
fax: 703.451.4380

rrcatering@aol.com
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