850.231.2461

We are pleased to present the following
menus. You may choose any part of
these menus and mix and match. We
know that your event is unique to you
and we want to make sure your guests
are well fed and happy!

Being Chef owned, we take pride in our
menu design and our dedication to
cooking or completing each item on site
to ensure the highest quality possible. In
addition, we believe that it’s just as
important to please the eye as the
palate, and we take great care with our
presentation in buffet and plate design.

Stations

NOODLE STATION

Assorted Noodles cooked with Pork, Beef, Chick-
en, Scallops & Shrimp, Carrots, Snow Peas, Bean
Sprouts, Scallions, Cabbage, With Sweet and
Spicy, Pad Thai, Garlic and Curry Sauces

SATAY GRILLING STATION

Bulgogi, Chicken Satay, Grilled Shrimp, Teriyaki
Salmon, Tandoori Spiced Lambchop Lollipops
Served with Fried Rice or LoMein Noodles

LETTUCE WRAP STATION

Butter Lettuce Cups served with Miso-Glazed
Beef Tenderloin, Bulgogi, Sugarcane Shrimp,
Caramel Scallops, Hoisin Roasted Pork, Lemon-
grass Chicken. Scallion Pancakes, housemade

Plum Sauce, Cucumber, Shredded Carrots,
Pickled Daikon, fresh Mint, Cilantro and Basil
ASIAN TACOS

Miso Grouper, Chicken Satay, Hoisin BBQ Duck
and Soy Braised Short Ribs, with Sizzling Saigon

Crepes, Wasabi Guacamole, Ginger Pico de
Gallo, Kimchi Slaw and Plum Salsa
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Thai Summer Rolls with Spicy Peanut Dipping Sauce

Icy Lemongrass Soup Shooters

Icy Stone Fruit Soup and Champagne Shooters with Crystallized Ginger
Hot Thai Coconut Scallop Soup Shooters

Tuna Tatake on Black Rice Crackers with Citrus Salsa

Tuna Tartare in Five Spice Cones

Coconut Shrimpwith Thai Red Curry Coconut Dipping Sauce

Hamachi on Pink - Served on Himalayan Salt Blocks with Wasabi and Soy
Bahn Mi Sandwich - Vietnamese Pork and Daikon Radish on a Baguette
Hamachi Lemon Shooters

DUMPLINGS

Pork and Shrimp Potstickers

Tibetan Momos with Beef and Peppercorns

Kimchi Dumplings

Tofu, Pork and Vegetable Dumplings

Golden Nepalese Paneer and Vegetable Dumplings
Shanghai Soup Dumplings

Lumpia - Filipino Shrimp, Meat and Vegetable Spring Rolls
Cantonese Pork and Vegetable Spring Rolls
Karipap - Potato and Lamb Curry Puffs

Cantonese Hoisin Pork and Scallion Buns
Cantonese Mushroom Buns

SALADS

French Asian-Fusion Asparagus and Crab Salad
Shrimp and Glass Noodle Salad

Sesame Peanut Salad

Sake Salad

Asian Pear Salad

Cucumber Salad in Ginger Sesame Oil Vinaigrette
Spicy Thai Beef Salad

MAINS

Korean Bulgogi with Asian Pear Slaw

Tempura Lobster or Shrmip with Miso scented Enoki Mushrooms

Tempura Zucchini, Sweet Potatoes, Asparagus, Cauliflower and Sweet Onion
Miso-glazed Scallops on Seaweed Salad with Cucumbers

Seared Beef Tenderloin with Radishes, Cilantro and Sesame Lime Drizzle
Chef Eric’s Asian braised Shortribs with Sticky Rice and Five Spice Popcorn

Administrative Fee (17.5%) and Sales Tax (7%) will be applied to final invoice.



