BANGKOK mfoern$u25

per person

each course
Choose 2 of

Chino Latino seated Family Style Party Menus Available only for specific group sizes and event spaces.
Please contact Chino Latino Sales & Events Coordinator to customize your menu

_Little
_ _ _ _ Dishes
_ _ _ _ _ _ _choose
_ _ _ _2_

_Bigger
_ _ _ _ _Dishes
_ _ _ _ _ _ _choose
_ _ _ _ 2_

QUESO FUNDIDO (GF)
molten cheese with sautéed mushrooms,
pico de gallo, chile de arbol & tortilla chips

CHINATOWN LO MEIN
(Veggie, chicken, beef, pork, tofu. Shrimp + 2.50 per person)
fresh lo mein noodles wok tossed with onion, carrot,
bell pepper and straw mushrooms

SZECHUAN COLD NOODLES
chicken, cucumber, chile oil and peanuts

KUNG PAO CHICKEN
tossed in a spicy Kung Pao Sauce with bamboo shoots,
red bell pepper, toasted peanuts with jasmine rice

CHICKEN OR VEGETABLE POTSTICKERS
(choose either steamed or fried)
with ginger soy dipping sauce

SENEGALESE PEANUT CURRY
(Veggie, chicken, beef, pork, tofu. Shrimp + 2.50 per person)
with sweet potatoes, yams, jalapenos in a spicy
peanut & curry sauce over with jasmine rice

BANG BANG FIRECRACKER WINGS
sriracha laced chicken wings served with a
sesame dressing
NACHOS DEL SOL (GF)
plantain chips topped with black beans,
chorizo, queso fresco & pico de gallo

DRAGON LADY’S FRIED RICE
(Veggie, chicken, beef, pork, tofu. Shrimp + 2.50 per person)
wok tossed with vegetables, oyster-soy sauce
& a fried egg

TOSTADA DE TINGA (GF)
spicy chicken served on crisp tostadas with queso
fresco, sour cream, radish and lettuce

CUBAN PORK CRISIS (GF)
shredded pork set atop jasmine rice, black
beans, with a cabbage slaw & fried bananas

EMPANADAS DE JANEIRO
stuffed with ground beef, olives & cilantro served
with molho apimientado & heart of palm

BELAFONTE’S BANANA BOAT CHICKEN
plantain crusted chicken breast over jasmine rice
with a passionfruit sauce, sauteed peppers & onion

WOK TOSSED GREEN BEANS
wok tossed with a hoisin sauce and sesame

PHUKET NOODLES (GF)
(Veggie, chicken, beef, pork, tofu. Shrimp + 2.50 per person)
pad thai with rice noodles, bean sprouts, onions,
egg & peanuts, tossed with fish sauce
SWINGERS PARTY PLATTER (GF)
a platter of beef barbacoa & chicken tinga with
Cuban black beans, guacamole, salsas & corn tortillas

_Dessert
_ _ _ _ _ _ _ _choose
_ _ _ _ _ 2_ _+ _$5.00
_ _ _ _per
_ _ _person
____
CHOCOLATE VOLCANO CUP
molten dark chocolate cake erupting
with kahlua whipped cream
PLAINTAIN CRUSTED FRIED ICE CREAM
fried coconut ice cream with bananas & caramel
sauce
THE FIRE GODDESS’ SACRIFICIAL S’MORES PLATTER
marshmallows with cinnamon cookies, chocolate
sauce, caramel, coconut & macadamias
COCONUT TRES LECHES
with Myer’s Rum and passion fruit
CHOCOLATE FLANDANGO
dulce de leche caramel, supermoist chocolate
cake & creamy flan layered together in the
world’s most perfect dessert

**GLUTEN FREE DISHES (GF)**
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Chino Latino seated Family Style Party Menus Available only for specific group sizes and event spaces.
Please contact Chino Latino Sales & Events Coordinator to customize your menu

_Little
_ _ _ _ Dishes
_ _ _ _ _ _ _choose
_ _ _ _3_

_Bigger
_ _ _ _ _Dishes
_ _ _ _ _ _ _choose
_ _ _ _ 2_

CHINESE 5 SPICE SPARE RIBS
seasoned with honey, hoisin & Chinese 5 spice

COCONUT SHRIMP CURRY (GF)
with pineapple, Thai red curry & jasmine rice

THIT KHO BO
beef shortribs marinated with fish & soy sauce
with jasmine rice & basil peanut sauce
QUESO FUNDIDO (GF)
molten cheese with sautéed mushrooms,
pico de gallo, chile de arbol & tortilla chips
SZECHUAN COLD NOODLES
chicken, cucumber, chile oil and peanuts
CHICKEN OR VEGETABLE POTSTICKERS
(choose either steamed or fried)
with ginger soy dipping sauce
BANG BANG FIRECRACKER WINGS
sriracha laced chicken wings served with a
sesame dressing

FILIPINO SEAFOOD PAELLA (GF)
shrimp, mussels, calamari & mahi mahi stewed in
saffron-annatto rice
CHINATOWN LO MEIN
(Veggie, chicken, beef, pork, tofu. Shrimp + 2.50 per person)
fresh lo mein noodles wok tossed with onion, carrot,
bell pepper and straw mushrooms
KUNG PAO CHICKEN
tossed in a spicy Kung Pao Sauce with bamboo shoots,
red bell pepper, toasted peanuts with jasmine rice
SENEGALESE PEANUT CURRY
(Veggie, chicken, beef, pork, tofu. Shrimp + 2.50 per person)
with sweet potatoes, yams, jalapenos in a spicy
peanut & curry sauce over with jasmine rice

NACHOS DEL SOL (GF)
plantain chips topped with black beans,
chorizo, queso fresco & pico de gallo

DRAGON LADY’S FRIED RICE
(Veggie, chicken, beef, pork, tofu. Shrimp + 2.50 per person)
wok tossed with vegetables, oyster-soy sauce
& a fried egg

TOSTADA DE TINGA (GF)
spicy chicken served on crisp tostadas with queso
fresco, sour cream, radish and lettuce

CUBAN PORK CRISIS (GF)
shredded pork set atop jasmine rice, black
beans, with a cabbage slaw & fried bananas

EMPANADAS DE JANEIRO
stuffed with ground beef, olives & cilantro served
with molho apimientado & heart of palm

BELAFONTE’S BANANA BOAT CHICKEN
plantain crusted chicken breast over jasmine rice
with a passionfruit sauce, sauteed peppers & onion

WOK TOSSED GREEN BEANS
wok tossed with a hoisin sauce and sesame

PHUKET NOODLES (GF)
(Veggie, chicken, beef, pork, tofu. Shrimp + 2.50 per person)
pad thai with rice noodles, bean sprouts, onions,
egg & peanuts, tossed with fish sauce

_Dessert
_ _ _ _ _ _ _ _choose
_ _ _ _ _ 2_ _+ _$5.00
_ _ _ _per
_ _ _person
____

SWINGERS PARTY PLATTER (GF)
a platter of beef barbacoa & chicken tinga with
Cuban black beans, guacamole, salsas & corn tortillas

CHOCOLATE VOLCANO CUP
molten dark chocolate cake erupting
with kahlua whipped cream
PLAINTAIN CRUSTED FRIED ICE CREAM
fried coconut ice cream with bananas & caramel
sauce
THE FIRE GODDESS’ SACRIFICIAL S’MORES PLATTER
marshmallows with cinnamon cookies, chocolate
sauce, caramel, coconut & macadamias
COCONUT TRES LECHES
with Myer’s Rum and passion fruit
CHOCOLATE FLANDANGO
dulce de leche caramel, supermoist chocolate
cake & creamy flan layered together in the
world’s most perfect dessert

**GLUTEN FREE DISHES (GF)**
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Chino Latino seated Family Style Party Menus Available only for specific group sizes and event spaces.
Please contact Chino Latino Sales & Events Coordinator to customize your menu

_Little
_ _ _ _ Dishes
_ _ _ _ _ _ _choose
_ _ _ _3_
SCREAMING STEAMED MUSSELS
with Red Stripe beer, shallots, jalapeno bacon
& screaming hot gringo sauce

_Bigger
_ _ _ _ _Dishes
_ _ _ _ _ _ _choose
_ _ _ _ 3_
MOLCAJETE (GF)
short ribs, chorizo, adobo chicken, pork loin,
chihuahua cheese, spring onions, roasted
jalapenos, salsas, guacamole & tortillas

HOUSE OF WANG SALT & PEPPER SHRIMP
(GF upon request)
shell-on shrimp with a spicy Sichuan pepper salt GRILLED MAHI MAHI MOQUECA
char grilled fresh mahi mahi in a Bahian-style
KOREAN BULGOGI LETTUCE CUP
coconut stew with peppers, tomatoes, greens and rice
kobe beef, red onion, rice, kimchee & ssamjang
COCONUT SHRIMP CURRY (GF)
CHINESE 5 SPICE SPARE RIBS
with pineapple, Thai red curry & jasmine rice
seasoned with honey, hoisin & Chinese 5 spice
FILIPINO SEAFOOD PAELLA (GF)
THIT KHO BO
shrimp, mussels, calamari & mahi mahi stewed in
beef shortribs marinated with fish & soy sauce
saffron-annatto rice
with jasmine rice & basil peanut sauce
CHINATOWN LO MEIN
(Veggie, chicken, beef, pork, tofu. Shrimp + 2.50 per person)
QUESO FUNDIDO (GF)
molten cheese with sautéed mushrooms,
fresh lo mein noodles wok tossed with onion, carrot,
bell pepper and straw mushrooms
pico de gallo, chile de arbol & tortilla chips
SZECHUAN COLD NOODLES
chicken, cucumber, chile oil and peanuts
CHICKEN OR VEGETABLE POTSTICKERS
(choose either steamed or fried)
with ginger soy dipping sauce
BANG BANG FIRECRACKER WINGS
sriracha laced chicken wings served with a
sesame dressing

KUNG PAO CHICKEN
tossed in a spicy Kung Pao Sauce with bamboo shoots,
red bell pepper, toasted peanuts with jasmine rice
SENEGALESE PEANUT CURRY
(Veggie, chicken, beef, pork, tofu. Shrimp + 2.50 per person)
with sweet potatoes, yams, jalapenos in a spicy
peanut & curry sauce over with jasmine rice

NACHOS DEL SOL (GF)
plantain chips topped with black beans,
chorizo, queso fresco & pico de gallo

DRAGON LADY’S FRIED RICE
(Veggie, chicken, beef, pork, tofu. Shrimp + 2.50 per person)
wok tossed with vegetables, oyster-soy sauce
& a fried egg

TOSTADA DE TINGA (GF)
spicy chicken served on crisp tostadas with queso
fresco, sour cream, radish and lettuce

CUBAN PORK CRISIS (GF)
shredded pork set atop jasmine rice, black
beans, with a cabbage slaw & fried bananas

EMPANADAS DE JANEIRO
stuffed with ground beef, olives & cilantro served
with molho apimientado & heart of palm

BELAFONTE’S BANANA BOAT CHICKEN
plantain crusted chicken breast over jasmine rice
with a passionfruit sauce, sauteed peppers & onion

WOK TOSSED GREEN BEANS
wok tossed with a hoisin sauce and sesame

PHUKET NOODLES (GF)
(Veggie, chicken, beef, pork, tofu. Shrimp + 2.50 per person)
pad thai with rice noodles, bean sprouts, onions,
egg & peanuts, tossed with fish sauce

_Dessert
_ _ _ _ _ _ _ _choose
_ _ _ _ _ 2_ _+ _$5.00
_ _ _ _per
_ _ _person
____
CHOCOLATE VOLCANO CUP
molten dark chocolate cake erupting
with kahlua whipped cream
PLAINTAIN CRUSTED FRIED ICE CREAM
fried coconut ice cream with bananas & caramel
sauce
THE FIRE GODDESS’ SACRIFICIAL S’MORES PLATTER
marshmallows with cinnamon cookies, chocolate
sauce, caramel, coconut & macadamias
COCONUT TRES LECHES
with Myer’s Rum and passion fruit
CHOCOLATE FLANDANGO
dulce de leche caramel, supermoist chocolate
cake & creamy flan layered together in the
world’s most perfect dessert

SWINGERS PARTY PLATTER (GF)
a platter of beef barbacoa & chicken tinga with
Cuban black beans, guacamole, salsas & corn tortillas
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for a Bigger
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**GLUTEN FREE DISHES (GF)**

_unlimited
_ _ _ _ _ _ _ _soft
_ _ _ _ _drinks,
_ _ _ _ _ _coffee
_ _ _ _ _ _ &_ _tea
___

