The Art of Catenng
Chinese Menu

Chinese Chicken Salad
Lettuce, Topped with Shredded Chicken, Crispy Won Ton Strips, and Green Onions
Served with a Sesame Seed Dressing

Assorted Dim Sum

Gon Lo Mein Noodles
Chinese Noodles Prepared with a Medley of Vegetables, Sesame Oil, Soy Sauce, Oyster Sauce, and
Char Siu, Garnished with Green Onions

Fried Rice
Short Grain Rice Sauteed with Soy Sauce, Oyster Sauce, Char Siu, Egg, and Green Onions

Beef Broccoli
Tender Strips of Beef Braised in Oyster Sauce and Fresh Broccoli

Lemon Chicken
Crispy Chicken Strips Seasoned and Deep Fried, Served with a Tangy Lemon Sauce

Shrimp with Black Bean Sauce
Jumbo Prawns Sauteed with Onions, Bell Peppers, Bamboo Shoots, Carrots, Sesame Oil, Garlic,
and Chili. Served with a Black Bean Sauce

Sweet and Sour Pork
Pork Ribs are Seasoned and Marinated with Brown Sugar, Vinegar, Onions, Peppers, and Pineapples
Served with a Sweet and Sour Sauce

Chinese Fortune Cookies
Almond Float

Traditional Chinese Dessert Composed of Almond Tofu, Lychee and Assorted Berries.
Served with A Sweet AlImond Sauce

~ Additional Available Items ~

Crispy Gau Gee ~ Fresh Baked Manapua ~ Cold Ginger Chicken ~ Chinese Chicken Wings ~
Roast Duck ~ Almond Cookies ~Kau Yuk

The above mentioned menus are suggestions, Kahala Caterers specializes in
creating unique, one-of-a kind menus. Please feel free to contact your Catering
Coordinator to customize a menu created just for your special function.




