
Dim Sum Platter
A sampler of four of our most popular appetizers: Pot stickers, chicken dumplings, Singapore beef skewers, 
crab-stuffed shrimp cigars.
Medium $69  Large $110

Mooshu
Choice of chicken, pork or shrimp. Served with hoisin sauce.
Medium $49  Large $82 

Crackling Calamari
Crisp light breaded strips of calamari steak in Asian spiced kosher salt, fresh chili, served with Asian 
pungent sauce.
Medium $29  Large $48

Vegetable Spring Rolls
Shredded vegetables, scallions, shiitake mushrooms, baby bamboo shoot hearts.
Medium $25  Large $45

Pot Stickers
Steamed and then pan-fried;ground pork, Chinese greens, ginger and scallion. Served with soy-vinaigrette.
Medium $24   Large $45

Lettuce Cups
With choice of mixed chicken or tofu, pine nuts, water chestnut, 
chives and black mushrooms. Served with iceberg lettuce cups and hoisin sauce.
Medium $29  Large $55

Rice Rolls
Grilled chicken, julienned cucumber, green leaf lettuce, sesame seeds, fresh herbs in transparent rice paper 
wrapping. Served cold. Not fried.
Medium $32  Large $79

Crab Stuffed Shrimp Cigars
Large Shrimp, crab meat, cream cheese, Chinese chives, macadamia nuts, dijon-mango-lime dipping sauce, 
wrapped in filo paper.
Medium $32  Large $56 

South Pacific Skewers
Choice of chicken or beef. Served with spicy peanut sauce and citrus relish.
Medium $35  Large  $56

Appetizers

Chinese Chicken Salad
Grilled chicken, shredded lettuce, nappa cabbage, scallions, wonton threads, rice sticks in 
soy-ginger-vinaigrette.
Medium $35  Large $68

Gorgonzola Salad
Mango, beet, green apple, Asian pear, candied walnuts on a bed of baby greens tossed with 
a plum dressing.
Medium $36  Large $69

Seared Ahi Tuna Salad
Sashimi seared ahi with baby gourmet greens tossed in an Asian vinaigrette, topped with new 
potatoes, hot house cucumber, daikon sprouts, asparagus and ginger-dijon-olive dressing.
Medium $45  Large $86

Salads

Medium serves 8-10     Large serves 16-18
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Oriental Citrus Salad
Spring mixed greens with Asian pea wedges, oranges, green apple, grapefruit,  raisins, water chestnut, 
honey walnuts in a raspberry-ginger vinaigrette.
Medium $35  Large $68

Thai BBQ Noodle Salad
Flat wheat noodles, shredded greens, fresh herbs and crushed peanuts tossed in a lemon-lime dressing 
topped with grille chicken breast slices. 
Served warm with a peanut sauce.
Medium $36  Large $69

Peking Duck Salad
Roasted Chinese duck over spring mix greens, water 
chestnuts, rice sticks and toasted almonds in a plum-balsamic vinaigrette.
Medium $45   Large $86

W’s Kung Pao Chicken
Cubed chicken breast, diced onions, assorted bell peppers, peanut and water chestnuts.
Medium $38  Large $72

Chicken and Cashew Nuts
With assorted vegetables.
Medium $38  Large $72

General W’s Chicken
Crispy chunks of chicken breast in a mild spicy sauce.
Medium $38  Large $72

Lemon Chicken
Crispy, lightly breaded chicken breasts in a fresh lemon sauce.
Medium $42  Large $75

Chicken with Black Bean Sauce
Crispy chunks of chicken breast in a mild spicy sauce.
Medium $45  Large $82

Mongolian Beef
With chits, scallions, bamboo shoots and fresh ginger.
Medium $45  Large $82

Beef with Broccoli
Choice flank steak in a ginger-scallion brown sauce.
Medium $38  Large $72

Red Hot Beef
With julienned vegetables, snow peas, garlic, hoisin, ginger and chili in a spicy mint sauce.
Medium $45  Large $82

W’s Spicy Shrimp
Jumbo white shrimp in spice soy sauce with sweet onions and chili over a bed of broccoli florets.
Medium $51  Large $96

Honey Walnut Shrimp
Lightly battered crispy shrimp coated in a rich creamy sauce with honey walnuts.
Medium $51  Large $96

Main Entrees

Medium serves 8-10     Large serves 16-18
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Crispy Orange Chicken
Lightly battered and quickly fried in an orange peel sauce.
Medium $35  Large $65

Sesame Chicken
Served in a soy-balsamic tart dressing, with pickled cucumber and sesame seeds.
Medium $35  Large $65

Garlic Chicken
Accented with rice vinegar, chili sauce and plenty of garlic.
Medium $42  Large $75

W’s Beef Tenderloin
Aged upper choice meat. Cubed and sauteed with maui onions, roma tomatoes and Chinese bok choy.
Medium $59  Large $115

Jade Noodles
With blackened prawns over non-dairy Asian pesto noodles.
Medium $51  Large $96

Asian Seafood Paella
Shrimp, scallops, seasonal fish, calamari, green mussels and manila clams over saffron rice.
Medium $65  Large $122

Northern Style Lamb
Slices of tender lamb loin sauteed with scallions and sesame seeds. Served with steamed buns.
Medium $45  Large $82
 
Grilled Sea Scallops
Fresh jumbo scallops, with julienned young squash, in a mild chili-black bean sauce. 
Medium $61  Large $115

Asian Style Grilled Salmon
Atlantic salmon in a soy ginger glaze. Served with stir-fry vegetables.
Medium $55  Large $98

Garlic Noodles with Mushrooms & Julienne Squash
Flat wheat noodles, roasted garlic, shiitake oyster and button 
mushrooms. 
Medium $35  Large $62

Pan Fried Chow Mein
Crisp noodle pillows topped with sauteed China peas and tender greens. Served with a choice of 
chicken, beef  or tofu.
Medium $37  Large $70

Mixed Vegetable Stir-fry or Steamed
Fresh in season vegetables, tofu, black shiitake mushroom, 
in garlic-scallion sauce.
Medium $32  Large $59 

Wok-Tossed Green Beans
Green beans with garlic-shallots, Cantonese style.
Medium $32  Large $59

Szechwan Eggplant
Chinese purple eggplant in spicy Szechwan sauce.
Medium $32  Large $59

Medium serves 8-10     Large serves 16-18
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Orange Crispy Chicken			   $8
General W’s Chicken 			   $8
Kung Pao Chicken				    $8
Garlic Chicken				    $8
Cashew Chicken				    $8.
Chicken with Black Bean Sauce		  $9
Sesame Chicken				    $8
Lemon Chicken				    $9
Broccoli Beef				    $8
Mongolian Beef				    $9
Jade Noodles with Grilled Prawns		  $10
Crispy Honey Walnut Shrimp			  $10
Shrimp with Chardonnay Sauce		  $10
Sea of Prawns, Fish and Scallops		  $11
Grilled Salmon with Ginger-Soy Glaze		  $12

Lunch boxes are served with a Chinese salad and choice of:
Jasmine white rice, brown rice, garlic noodles or fried rice. 
Minimum 10 person.

Dynasty
$9.95 per person

Chinese Chicken Salad

Choice of 2:
Orange Chicken
General Ws Chicken
Cashew Chicken
Chicken with 
Black Bean Sauce
Kung Pao Chicken
Broccoli Beef

Choice of 2:
Fried Rice
Chow Mein
Stir-Fry Vegetables
Steamed Jasmine Rice
Brown Rice

Pagoda
$11.95 per person

Chinese Chicken Salad

Choice of 2:
Orange Chicken
Sesame Chicken
General Ws Chicken
Cashew Chicken
Chicken with 
Black Bean Sauce
Kung Pao Chicken
Garlic Chicken
Mongolian Beef
Broccoli Beef
Green Beans

Choice of 2:
Fried Rice
Chow Mein
Garlic Noodles
Steam Vegetables
Stir-Fry Vegetables
Steamed Jasmine Rice
Brown Rice

Empress
$14.95 per person

Chinese Chicken Salad
Spring Rolls

Choice of 3:
Chicken Lettuce Cups
Orange Chicken
Sesame Chicken
Cashew Chicken
Garlic Chicken
Chicken with 
Black Bean Sauce
Kung Pao Chicken
Broccoli Beef
Mongolian Beef
Red Hot Beef
Honey Walnut Shrimp

Choice of 2:
Fried Rice
Chow Mein
Garlic Noodles
Steam Vegetables
Stir-Fry Vegetables
Steamed Jasmine Rice
Brown Rice

Fortune cookies included in all packages

Catering Packages   10 Person Minimum

Lunch Boxes
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Ordering
While we make every attempt to accommodate last minute orders, we 
request 24 hour notice for all catering orders. All of our food is prepared 
to order, therefore cancellations are only accepted if made by 4pm the day 
before a scheduled weekday delivery and 24 hours in advance for weekend 
orders. All other cancellations will be subject to a 50% charge.

Delivery

Payment

Locations:

17585 Harvard Ave. Suite A
Irvine, CA 92614
949.757.1588

1410 S. Pacific Coast Hwy.
Redondo Beach, CA 90277
310.792.1600

3282 Sepulveda Blvd (China Grill)
Manhattan Beach, CA 90266
310.546.7284

©2009 W’s China Bistro. All rights reserved.

www.wschinabistro.com

For all your catering needs, 
please call or email us at 

catering@wschinabistro.com

Catering orders come with all necessary utensils and condiments. Our 
minimum delivery order is $100. There is a 15% delivery charge for all 
deliveries. Our catering attendants will unpack and set up your order at 
your request.

We gladly accept Visa, MasterCard, American Express, Discover and 
Diners Club. Please ask a catering representative about opening an account.
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