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YUM YUM, DIM SUM

Susanna Foo Gourmet Kitchen Introduces New fall Menu, Providing Guests with an Enhanced
Dining Experience

August 21, 2007 - RADNOR, PA – Internationally renowned Chef, Susanna Foo is pleased to
introduce a new fall menu, featuring a signature Chinese lunch special, as well as several
“child-friendly” dishes, providing guests with an enhanced dining experience.

The Susanna Foo Gourmet Kitchen (Located in the Radnor Corporate Center, in Radnor, PA) is
a family-friendly restaurant; featuring a menu inspired by the fresh, simple, flavorful dishes
that Susanna loved while growing up in the northern Chinese province of Shanxi.

With Executive Chef, Joe Zhou, who has cooked with Susanna since 1999, Susanna combines
Japanese, Vietnamese, Indian, Thai, Korean & European influences with traditional Chinese
cuisine and offers the freshest ingredients to ensure the boldness of flavors.

Gourmet Kitchen’s menu is filled with the type of innovative dishes for which Susanna is
known: including over ten handcrafted dumplings, sushi, and Asian small dishes.  Entrees
emphasize authentic regional Chinese dishes done in Susanna Foo’s signature style.

Continuing to feature a celebration of the seasonal marketplace, Susanna Foo’s Gourmet
Kitchen has recently updated their menu with a signature Chinese lunch special, called the
Express Chinese Lunch Box.

A popular lunch trend among corporate Chinese and Japanese communities, the Express
Lunch Box is a quick and healthy way for workers-on-the-go to enjoy a fast, well-balanced
meal, at a cost-friendly fare.

In Susanna’s beautifully lacquered four-component box, includes a bowl of soup, a steamed
seasonal vegetable, vegetable fried rice and a choice of entrees, such as Kung Pao Chicken,
Peking Pork, Pepper Beef and Tofu with Vegetables.



The children’s “Yum Yum, Dim Sum” Box (a miniature version of the Express Lunch Box)
includes a choice of one of Susanna’s famous dumplings, such as Popcorn Pork dumplings, as
well as Szechwan Chicken Fingers, California Maki, and an assortment of fresh, seasonal
vegetables.  This healthy, “kid-friendly” menu addition is now available to young diners for
$13.

“Susanna Foo Gourmet Kitchen is extremely excited to begin offering these new menu
additions,” explains Foo.  “We pride ourselves on offering a variety of enjoyable entrees to
make the dining experience pleasurable for everyone in the family.”

Susanna Foo’s Gourmet Kitchen is open 7 days a week, and accepts reservations over the
phone, Monday through Sunday from 10:00 am. Beginning in October, Susanna Foo will be
introducing Sunday Brunch to her menu. Reservations are accepted 24 hours a day, and can
be made online, via Open Table.

For more information about the Susanna Foo Gourmet Kitchen, please contact the restaurant
at 610.688.8808, or visit www.susannafoo.com.

###

About Susanna Foo Gourmet Kitchen:

Susanna Foo Gourmet Kitchen housed in the Radnor Corporate Center on Philadelphia’s Main
Line, opened in November 2006.  It is a health-focused, family-friendly spot inspired by the
fresh, simple, flavorful dishes that Susanna loved to eat when she was growing up in the
northern Chinese province of Shanxi and on the island of Taiwan.  Water purified by General
Ecology’s Seagull V system is used in the entire restaurant.  Susanna selects the produce
herself from the local produce market in order to endure peak freshness.

The restaurant is an inspired combination of modern design with authentic Chinese ambiance,
created by renowned Philadelphia-based interior design and architectural firm, Daroff Design
Inc. The setting evokes the sophistication of a modern restaurant in today’s cosmopolitan
Shanghai or Beijing.  Exhibiting a lovely traditional, yet Modern Chinese design, Susanna Foo’s
Gourmet Kitchen features rich hues of gold and red, polished wooden floors, variegated
stone, enhanced by brass gongs and artifacts; each of which are individually hand-selected by
Susanna at a Beijing antique market.


