
 
	

Lunch Banquet Menus 
 

F o r  P a r t i e s  o f  6  o r  M o r e  

 
 O U R  B A N Q U E T  M E N U S  F E A T U R E  P O R T I O N S  T H A T  A R E  D E S I G N E D  F O R  F A M I L Y - S T Y L E  D I N I N G ,   

 

A N D  W I L L  B E  S I Z E D  T O  A C C O M M O D A T E  T H E  N U M B E R  I N  Y O U R  P A R T Y .  
 

S P E C I A L  R E Q U E S T S  -  $ 1 . 0 0  A N D  U P  P E R  P E R S O N  
 

*  D E N O T E S  H O T  &  S P I C Y  -  M A Y  B E  A L T E R E D  A C C O R D I N G  T O  Y O U R  T A S T E  
 
 

	
	

	
	
	
	

FRIENDS & FAMILY  
 

$30  P E R  P E R S O N  
 

EGG ROLL  
   POT ST ICKER  

CRAB  MEAT CHEESE PUFF 	 	
	

� 
 

v *ALL NATURAL  
FREE RANGE CRISPY CH ICKEN  

 

*MONGOLIAN BEEF  (WAGYU )  
 

PEKING SPARE R IBS  
 

MANDARIN TR IPLE  CROWN  
 

WILD MEXICAN PRAWNS  
WITH HONEYED WALNUTS  

 

MIXED VEGETABLES  
 

VEGETABLE FR IED R ICE 	
	
	
	

	
	
	
	

GOOD FORTUNE DINNER 
 

$45  P E R  P E R S O N  
  

LOTUS CHICKEN  CUP  
	

	� 
	

WOR WONTON SOUP  
 

	� 
	

TEA SMOKED DUCK  
	

	� 
	

*SALT  AND PEPPER  
MAINE  LOBSTER TA IL  

 

F ILLETS  OF PETRALE SOLE  
IN  BLACK BEAN SAUCE  

 

BEEF S IRLOIN T IP  
IN  BLACK PEPPER SAUCE  

 

FOUR SEASONS VEGETABLE  
 

TEN INGREDIENT FR IED  RICE  
 
 
 
 
 

 
 
 

SIGNATURE DINNER 
 

$55  P E R  P E R S O N  
 

MINI  CRAB CAKE  
SP INACH DUMPLING  

GOAT CHEESE WONTON  
CRISPY JUMBO WILD  PRAWNS  

	

� 
SEAFOOD SOUP  

	

	� 
CLASS IC PEK ING DUCK  

WITH PANCAKES OR BAO  
 

WILD MEXICAN PRAWNS  
WITH HONEYED WALNUTS  

 

BBQ SEA BASS  
	

*DRY COOKED S IRLOIN T IP  

WITH  STR ING BEANS  
 

SAUTEED SEASONAL 

VEGETABLES  
 

SPECIAL WAGYU  FR IED  RICE  
 

 
U N C L E  Y U ’ S  A T  T H E  V I N E Y A R D  

 

3 9  S O U T H  L I V E R M O R E  S U I T E  1 2 5  

 



	

Lunch Custom Prix Fixe 
$ 3 5  P E R  P E R S O N  

 
 
 

C H O O S E  3  A P P E T I Z E R S ,  5  E N T R E E S ,  1  V E G E T A B L E ,  1  R I C E  O R  N O O D L E  
 

A  F E W  I T E M S ,  A S  I N D I C A T E D  O N  T H E  M E N U ,  W I L L  B E  A N  A D D I T I O N A L  C O S T  P E R  P E R S O N .  

 
O U R  C U S T O M  P R I X  F I X E  M E N U  F E A T U R E S  P O R T I O N S  T H A T  A R E  D E S I G N E D  F O R   

F A M I L Y - S T Y L E  D I N I N G ,  A N D  W I L L  B E  S I Z E D  T O  A C C O M M O D A T E  T H E  N U M B E R  I N  Y O U R  P A R T Y .   
 

I F  Y O U  W I S H  T O  O R D E R  E X T R A  D I S H E S :  A D D  $ 2  P E R  P E R S O N  F O R  E A C H  A D D I T I O N A L  A P P E T I Z E R ,  V E G E T A B L E ,  

R I C E  O R  N O O D L E .   A D D  $ 3  P E R  P E R S O N  F O R  E A C H  A D D I T I O N A L  E N T R É E .   
 

*  D E N O T E S  H O T  &  S P I C Y  -  M A Y  B E  A L T E R E D  A C C O R D I N G  T O  Y O U R  T A S T E  
  
	

	
	

APPETIZERS 
 

EGG ROLL  
 

PEKING DUCK ROLL  
 

SALMON SPRING ROLL  
 

POT ST ICKER  
 

VEGETARIAN POT ST ICKER  
 

PAN SEARED SCALLOP  
(A D D I T I O N A L  $1  P E R  P E R S O N )  

 

STEAMED SP INACH DUMPL ING  
 

CRISPY EGGPLANT  
 

CRABMEAT CHEESE PUFF  
 

LAURA CHENEL  
GOAT CHEESE WONTON  

 

LOTUS CHICKEN CUP  
 

WILD  PRAWN  STUFFED  WITH  

CRABMEAT,  LEMON  AIOLI   
(A D D I T I O N A L  $2  P E R  P E R S O N )  

 

CRISPY WILD PRAWN IN  PHYLLO  
(A D D I T I O N A L  $2  P E R  P E R S O N )  

 

RED CABBAGE SALAD  
 
 

DIM SUM   
(P L E A S E  A L L O W  A D D I T I O N A L  T I M E ) 

 

HAR GAU  
 

SHUMAI  
 

LOBSTER SHUMAI  
(A D D I T I O N A L  $2  P E R  P E R S O N )  

 

BBQ PORK PUFFS  
 

L I TTLE  DRAGON BAO  
 

VEGETABLE TART  
 

WILD SALMON PUFF ROLL  

ENTREES  
 

ST IR-FR IED CHICKEN  
WITH FRESH VEGETABLES 

 

CHICKEN WITH SH ITAKE 

MUSHROOMS 
 

*GENERAL TSO'S  CHICKEN 
 

*KUNG PO CHICKEN 
 

*CRISPY CHICKEN 
 

 LEMON CHICKEN 
 

*MONGOLIAN BEEF  (WAGYU) 
 

*BEEF  WITH AGED ORANGE PEEL 
 

*ST IR-FR IED LAMB  
Y O U R  C H O I C E  O F  P R E P A R A T I O N:  
M O N G O L I A N  O R  S Z E C H U A N  S T Y L E  

 

SWEET  AND SOUR PORK 
 

PEK ING SPARE R IBS 
 

*KUNG PO THREE COMBO 
(A D D I T I O N A L  $1  P E R  P E R S O N )  

 

MANDARIN TR IPLE  CROWN 
 

*HONEY GLAZED CALAMARI 
 

*SALT  AND PEPPER CALAMARI 
 

PRAWNS WITH FRESH VEGETABLES 
 

PRAWNS WITH HONEYED WALNUTS 
 

*SP ICY CRISPY CHEF 'S  PRAWNS 
 

WILD PRAWNS WITH GARL IC  
AND BLACK PEPPER 

ENTREES CONTINUED…  
 

SALMON F ILLETS   
WITH SUGAR SNAP PEAS 

 

PETRALE SOLE F ILLETS  
Y O U R  C H O I C E  O F  P R E P A R A T I O N:   

B L A C K  B E A N  S A U C E  W I T H  B E L L  P E P P E R S ,  

P E K I N G  S T Y L E ,  O R  S P I C Y  C R I S P Y   
 

BBQ SEA BASS 
(A D D I T I O N A L  $5  P E R  P E R S O N )  

 

VEGETABLES 
 

BUDDHA’S DEL IGHT 
 

*DRY SAUTÉED STR ING BEANS 
 

ASPARAGUS WITH MUSHROOMS 
 

YU SHANG EGGPLANT 
 

*HOME STYLE  TOFU 
 

FOUR SEASONS VEGETABLES 
(A D D I T I O N A L  $1  P E R  P E R S O N )  

 

R ICE OR NOODLES 
 

FR IED R ICE  
Y O U R  C H O I C E  O F  P R E P E R A T I O N:  

C H I C K E N,  P O R K ,  V E G E T A B L E ,  O R  C O M B O 
 

CHEFS  SPECIAL BEEF  FR IED R ICE 
(A D D I T I O N A L  $1  P E R  P E R S O N )  

 

CHOW MEIN 
Y O U R  C H O I C E  O F  P R E P E R A T I O N:   

C H I C K E N,  P O R K ,  V E G E T A B L E  O R  C O M B O 
 

CHOW FUN  
Y O U R  C H O I C E  O F  P R E P E R A T I O N:   

C H I C K E N,  P O R K ,  V E G E T A B L E  O R  C O M B O 
 

*S INGAPORE NOODLES 
 

PAD THAI

	


