
Asian Feast 

Benefitting Gualala Arts Center and Action Network 

March 23, 2013 

Dim Sum and Appetizers passed in Foyer (6:00 – 7:00 p.m.) 

 Chinese Pork and Shrimp Shu Mai 
 Thai Spring Rolls with Chicken (G) 
 Thai Spring Rolls with Tofu (V, G) 

 Asparagus Beef with Enoki Mushrooms (G) 
 Spicy Asian Chicken Wraps (G) 

Service and Buffet Dining in Auditorium (7:00 p.m. start) 

 Vietnamese Chicken and Shredded Cabbage Salad (G) 
 Taiwanese Three Cups Chicken (G) 

 Garlic Noodles with Vegetarian Oyster Sauce (V) 
 Steamed Jasmine Rice (V) 

 Tossed Green Beans with Preserved Olive Leaves (V, G) 
 Thai Green Curry (mild) with Eggplant (V, G) 

 Tin’s Tea House “Fish on Fire” (G) 
 Green Tea Gelato and customized Fortune cookie 

Beverages (included) 

 Fort Ross Vineyard 2008 Pinot Noir (92 points - Wine Enthusiast) 
 Whaler Vineyard 2010 Estate Bottled Zinfandel 

 White Wine 
 Beer 
 Tea 

 Coffee 
 Sparkling Water w/lemon 

Specialty Cocktails from Asia (no host bar) 

 Lychee Martini, Purple Basil Mojito, China Girl  

 

Note:  V = Vegetarian and G = Gluten-free 

Gluten-free soy sauce will be used in cooking and available at food stations. 


