Héng Bao 2010 Banquet Menu
February 13"

Hosted Cocktail Hour: 5-6pm

Bendistillery Crater Lake Lychee ‘tinis
2008 Anam Cara Estate Riesling
2006 Anam Cara Nicholas Estate Pinot Noir
Tsing Tao Beer
Sugar Cane Shrimp Puff and Chicken Jido zi

Appetizer Platter
Vegetarian “Goose” Tofu Skin Rolls 3 98 & 114
Lotus Root stuffed with sticky Rice ¥k %8
Small Plum Tomatoes '] 141 %
Pickled Cucumber i ?Zl %

Soup =
“Mock” Shark Fin Soup: Dry Scallops in Supreme Broth &%+ U1}
Peking Roasted Duck 117588
Birds Nest with Macadamia Nuts and Beef EE4+RABREBETR

SPEAKERS PROGRAM
Peking Roasted Duck: Second Course 11535 iz
Snow Pea Vines Crowned with King Mushrooms and Garlic %ﬁ,}%%iﬁ%—p
Whole Pan Fried California Striped Bass ~ fjjjiF &
Seafood Rice with Salmon and Pine Nuts 2= = < &%}i&

Dessert ﬁ“ 5’1
Tea %
San Souci Chocolates, =57
Whole “Togetherness” Tangerines, f_‘éﬁ
“Lucky” Melon Seeds and Lychee Fruit #+:= T+ "#132/&



Food Notes

Chinese New Year is associated with many symbols and customs. Every year,
the Kitchen God Tsao Chun ascends to heaven to report to the Jade emperor on
the behavior of the family. Honey and sugar are smeared on his picture, to keep
his mouth “full of sweets” so he is unable to give a negative report. The house
is cleaned and family reunions, and food, feature prominently in the celebra-
tions. Jido zi dumplings shaped like gold ingots, representing wealth, are eaten.
Duck is a symbol of fertility and Peking Duck, popularized during the Qing Dy-
nasty (1736-1796) among the upper classes, has become a symbol of Beijing
Cuisine. It is served here in two courses; First the crispy skin is wrapped in pan-
cakes with green onion and Hoisin. Later, the duck returns, chopped with vege-
tables in a savory broth, wrapped in Lettuce leaves. The word for “Fish” in Man-
darin is a homophone for “abundance” so a whole fish is traditionally served;
The head and tail are left intact symbolizing “surplus” and a “good beginning
and end” to the upcoming year. Rice represents a link between Heaven and
Earth. The grain plays a central role in everyday meals, but on Banquet days,
rice is served at the end of the meal, so no guest should leave the table hungry.
Tangerines are given as gifts of prosperity, family unity and fertility in the fu-
ture. Melon seeds also represent fertility and luck. We hope you enjoy our cele-
bration.

Xin nian kuai le

Wine Notes

Anam Cara Cellars: Each of our wines comes from the Nicholas Estate vineyard
we live in and farm ourselves in the hills between Newberg and Sherwood.
2008 Nicholas Estate Riesling: From only one-acre of Riesling, this lovely, fresh,
balanced and off-dry wine has been voted the top Riesling in the Pacific North-
west. Perfect with spicy and aromatic foods, sushi, crab, and fried calamari.
2006 Nicholas Estate Pinot Noir: An elegant, rich wine with velvety texture and
surprising softness. Warm, full-bodied fruit reminiscent of plums, wild black-
berries and dusty red roses. A favorite with wine critics and top restaurants in
Portland and beyond.



