
EXPRESS LUNCH BOX

Minimum 25 Guests
$12.50 Per Person

First Course
CHOOSE ONE IN ADVANCE

Classical Hot & Sour Vegetarian Soup with Shiitake & Soft Bean Curd

Or

Chopped Asian Salad

Chinese Lunch Box
SERVED WITH VEGETABLE FRIED RICE AND SEASONAL VEGETABLES

CHOOSE TWO ENTREES IN ADVANCE

Kung Pao Chicken with Szechwan Red Pepper Sauce

or
Vietnam Shaking Beef with Zucchini & Brown Butter

or
Peking Pork Tenderloin with Caramelized Shanxi Vinegar Sauce

or
Braised Silky Tofu with Chinese Eggplant And Baby Bok Choy

or
Crispy Prawn with Caramelized Orange Sauce

$3.00 SUPPLEMENTAL CHARGE

or
Roasted Wild King Salmon with Soy, Sake & Miso Marinade

$4.00 SUPPLEMENTAL CHARGE



Lunch BUFFET STYLE MENU

Minimum 30 Guests
$22.00 per person

Pan Fried Pork Dumplings

Organic Baby Green Salad with Vinaigrettes

Sauteéd Tofu, Snap Baby Carrots & Zucchini with Garlic Sauce

Sautéed Chicken Breast with Cauliflower & Cabbage

Crispy Prawns With Caramelized Sweet & Sour Sauce

Roasted Salmon with Soy, Ginger & Miso Marinade

Braised Shanxi “Tiny Ear” Pasta with Braised Short Ribs

Vegetarian Fried Rice

 Dessert

Mini Assorted Chocolates and Fresh Fruit



Lunch SILVER MENU

3 Course Banquet
$25.00 per person

FIRST COURSE

Shrimp Dumplings
WITH STEAMED SPINACH & SUNDRIED TOMATO SAUCE

or
Salmon & Tuna Sushi with Cauliflornia Maki

CHOICE OF ENTRÉE
CHOOSE TWO IN ADVANCE

Sushi Bento Box

Crispy Prawns with Caramelized Orange Sauce

Vietnam Shaking Beef

Kung Pao Chicken Breast with Roasted Peanuts & Mushrooms

Peking Duck with Warm Sesame Noodle Salad

Roasted Salmon with Bleack Bean Sauce

DESSERT

Chocolate Cake with Fresh Fruits



Lunch GOLD MENU

3 Course Banquet
$35.00 per person

First Course
CHOOSE TWO IN ADVANCE

Dumpling Sampler
MUSHROOM CHICKEN, PORK, VEGETABLE & SCALLOP DUMPLING

or
Citrus Cured Salmon with Organic Heirloom Tomato Salad

ORANGE VINAIGRETTE

or
Sushi Sampler

TUNA, SALMON, EEL SUSHI WITH CALIFORNIA MAKI

SECOND COURSE
CHOOSE TWO IN ADVANCE

Roasted Chicken Breast with Star Anise Sauce
MULTI GRAIN BROWN RICE WITH POTATO & GREEN BEANS SAUTEE

Szechwan Seafood with Prawns & Salmon

Roasted Salmon with Soy Miso Marinade
MASHED POTATOES & STEAMED SEASONAL VEGETABLES

Shaking Filet Mignon with Cauliflower Risotto

DESSERT

Chocolate Sampler
 or

 Ginger Panna Cotta with Fresh Fruit



                                                                          Luncheon

PRIVATE EVENT / BANQUET MENUS

COCKTAIL PARTIES

WEDDINGS, ANNIVERSARIES, BAR MITZVAHS, BAT MITZVAHS

CHRISTENINGS, SPECIAL EVENTS AND CORPORATE FUNCTIONS

 CATERING & DELIVERY

555 EAST LANCASTER AVE.
RADNOR, PA 19087

T. 610.688.8808 F.610.688.8055
WWW.SUSANNAFOO.COM


