Pacific R m Menu

SALADS
Mixed Greens Salad with T oasted Almonds and Miso Vinaigrette
Spicy Marinated Cucumber Salad with Sweet Soy-Chili Vinaigrette
Thai Style Rice Noodle Salad with Thinly Sliced Organic Vegetables
Traditional Chinese Chicken Salad with Black Sesame, Pickled Red Ginger, Carrots, Red
Cabbage, Toasted Almonds, Mandarin Oranges, Crispy Won T ons and Sesame Vinaigrette
Asian Style Napa Cabbage Salad with Red Peppers, Carrots and Black Sesame

S| DES
Braised Shitake Mushrooms with Ginger, Soy and Rice Wine

Stir-Fry Organic Vegetables with Crispy Noodles
Wok Cooked Snow Peas, Red Pepper and Water Chestnuts
Traditional Fried Rice
Thai Style Coconut Rice with Fresh Mint and Cilantro
Traditional Vegetable Chow Mien

ENTREES
Salmon with Sweet Soy, Green Onions and Crispy Won T on Strips
Sesame Seared Ahi with Ponzu Sauce
Sautéed Shrimp and Scallops with Orange and Sesame Flavors
Rice Noodles with Lobster, Shrimp and Oyster Sauce
Whole Roasted Pieces of Chicken with Soy and Ginger
Stir-Fry Chicken or Beef with Organic Vegetables
Korean Style Crispy Chicken Legs with a Spicy Hoisin Glaze
Ginger and Scallion Marinated Sliced NY Strip
Sautéed Filet Mignon Medallions with Sesame, Snow Peas and Water Chestnuts

Stir-Fry BBQ Pork with Organic Green Beans

APPETI ZER SUGGESTI ONS

If you are considering one of our complete packages with appetizer service, we have suggested some items
that will go with the above menu items

Assorted “Dim Sum” With Dipping Sauces —Won Tons, Egg Rolls, Potstickers, Etc...
Classic T hai Style Grilled Chicken Satay with a Spicy Peanut Dipping Sauce
Classic Thai Style Grilled Beef Satay with a Spicy Peanut Dipping Sauce
Ahi Tuna, Wasabi and Black Sesame Tartare on a Won Ton Crisp
White and Black Sesame Coated Prawns
Maui Chicken Skewers with a Pineapple-Hoisin Glaze
Japanese Style Grilled Beef Skewers with a Ponzu Dipping Sauce
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