
 
 
 
 

Special Events Menu $85 per person  
Served family style 

Soup Course “Optional” (Select one) 
Sup Chay $6 (VG) 

Vegetarian broth soup with king oyster mushrooms, tofu and carrots garnished with won ton chips  

Sup Mang Tay Cua $9 
Asparagus, crab and egg drop soup with cilantro and black pepper 

Appetizers (Choice of four) 
Goi Cuon 

Fresh spring rolls with poached prawns, red leaf lettuce, pickled daikon, rice noodles & hoisin peanut sauce (g) 
Bo Bia Chay  (VG) 

Fresh spring rolls with sautéed mushrooms, chayote, jicama, carrots, tofu, herbs & hoisin peanut sauce (g) 
Cha Gio Tom Cua 

Crispy rolls with Dungeness Crab, shrimp, chicken, vermicelli noodles, taro, mushroom & nuoc cham 

Goi Bap Cai Ga (VG) 
Shaved green and purple cabbage with shredded chicken, banana blossoms, carrots, onions,  

mixed herbs, roasted peanuts mixed with nuoc cham 

Suon Nuong (G) 
Hoisin glazed baby back pork ribs with marinated cabbage and carrots  

Crab Cakes  
Mini coconut crusted Dungeness crab cakes served with mint and cilantro aioli 

 

Main Courses (Choice of three) 
Ga Chien Xa 

Lemongrass chicken served two ways with sautéed asparagus and coconut chicken au jus 

Vit Sot Me 
Roasted duck breast with bamboo shoots, pineapple, shiitake mushrooms and tamarind sauce  

Ca Thu Nuong 
Grilled Ahi Tuna with glass noodles, carrots, bean sprouts, onions and sweet black vinegar jus 

Dau Hu Xao Nam (VG) 
Seared all natural tofu with carrots, beech mushrooms, bell peppers and vegetarian sauce 

Cuu Nuong 
Hoisin marinated grilled ribs of lamb rack with asparagus and frisee salad  

Ca Hap La Chuoi 
Steamed Seabass wrapped in banana leaves with sweet potato noodles, oven roasted tomatoes,  

Shiitake mushrooms, ginger, black-bean coconut sauce & taro chip 
Bo Luc Lac 

Wok-seared filet Mignon cubes, sweet savory soy, pickled red onion, on a bed of watercress,  
cherry tomatoes & crispy shoestring potatoes  

Side Dishes (Choice of three) 
Xu Bruxelles (VG) 

Crispy sweet chili-glazed brussels sprouts, Portobello mushroom and carrot chips  

Dau Dua Xao(VG) 
Wok-tossed green beans, shitake mushroom, garlic and almonds 

 Mien Xao Cua (VG) 
Wok-tossed sweet potato noodles Dungeness Crab, farm fresh egg, bean sprouts & scallion 

Com Chien Le Colonial (VG) 
Wok-fried Jasmine rice, bay shrimp, scallion, carrots, green beans & farm fresh egg 

Dessert 
Dessert platters to share 

 
(VG) Vegan or can be made  (V) Vegetarian or can be made  (G) Items contain gluten  

Add $3.00 per person for each additional appetizer or vegetable  
Add $6.00 per person for each additional entrée  


