
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Hors D’oeuvres 
Our hors d’oeuvres selection is priced per piece, per person. You may 

choose as many as you wish from the selections below. For reception of 

half hour (30) minutes, we recommend four to six different selections. 

Menu Selections and pricing are subject to change due to availability and season. 

$2.00 each 
 

.  Vegetarian Sushi Roll 

.  Vegetarian Pot Sticker 

. * Pan Seared Beef Gyoza 

.  Wild Mushroom Chicken Dumpling 

.  Chicken Shu Mai 

.  Steamed Vegetable Bun  

.* Crab Rangoon with cream cheese, 
caviar, cayenne-spice 

.  Pork Shu Mai 
 
  
 
  
 
  
 

$2.50 each 

 

.  Salmon Nigiri 

.  California Maki Roll with Shrimp 

.  Ginger Smoked Salmon on Korean 
Pancake 

.  Roast Pork Bun 

.  Spicy Tuna Roll 

.  Flounder Nigiri with Plum Shiso 

. * Chicken Satay 

.  Crispy Vegetarian Spring Roll 

 

$3.50 each 
 

.  Tuna Nigiri  

.  Yellowtail Nigiri 

.  Sticky Rice wrapped with Lotus Leaf 

.  Korean Short Rib with Grape Tomato 

.  Shrimp Rice Paper Roll 

.  Salmon Nigiri with Mango Puree 

.  Peking Duck Spring Roll 

.  Sweet Shrimp Nigiri with Strawberry 
Puree 

.  Eel Nigiri 

.  Scallop Nigiri 

.  Pork Bun Slider 

.  Shanghai Spring Roll with Shrimp 

 

$4.00 each 
 

.  Petite Jumbo Crab Cake 

.  Prawn with Thai Dipping Sauce 

.  Maryland Crab Spring Roll 

.  Peking Duck Bun 

.  Diver Scallop Ceviche 

.  Giant Clam Nigiri 

.  Toro Nigiri (seasonal) 

.  Asian Grilled Lamb Chop 

.  Scallop Nigiri with Raspberry Puree 

.  Yellow Tail with Kiwi Puree 

Displayed Menu Selections 

You may choose as many as you wish from the selections below. 

Our ½ tray pans will serve around 6 - 10 people. 

Land Sky Sea Delight ......... $108 

 

Fried Rice   or   Soba Noodles 

Vegetable or Chicken ........... $70 

Shrimp or Beef ..................... $80 

Jumbo Lump Crabmeat Fried Rice .... $108 

Singapore Style Curry Rice Noodles ... $70 

Vegetarian Dishes ............................... $70 

Chicken Dishes ................................... $88 

Beef Dishes ....................................... $108 

Mixed Field Green Salad ..................... $70 

Displayed Sushi Platters 
Each selection is based on 50 pieces per selection 

Chef’s Selection of Maki ...................................... $90 

Vegetarian Sushi Selection (V) ............................. $80 

Chef’s Selection of Sushi & Maki ........................ $120 

Chef ’s Selection of Sashimi, Sushi & Maki ......... $180 

*Hot & Spicy    (V) Vegetarian  
Menu Selections and pricing are subject to change due to availability. 

Displayed Platters 
Serves 15 - 20 people 

Antipasto Medley .............................. $180 
All natural prosciutto, salami, provolone cheese, 
marinated fresh mozzarella, grilled veggies, 
marinated artichokes & olives; served with 
crusty bread, saffron aioli & tapenade 

Vegetable Antipasto (V) ................... $160 

Fresh Crudités served  
with Spicy Aioli Dip (V) ................... $110 

 

Medley of Seasonal Fresh Fruit (V) ....$90 

Wing Trio ..........................................$120 
Salt & Pepper, Sweet & Spicy Shanghai Style 
and Grilled 

Assorted Cheeses and Crackers ........$95 

Tofu Trio (V) ..................................  $100 
Salt & Pepper, General Tso and Grilled 

 

Displayed Desserts 
Serves 15 - 20 people 

Petit Fours Dessert Display ..............  $90 

Berry Crumble Tartlet  ................ $3 each 

Hazelnut Tartlet  ......................... $3 each 



 

Beverage Packages 
 (Optional) 

 

Premium Bar Package Super Premium Bar Package 
 

$30 per guest 1st hour $35 per guest 1st hour 
 
$20 per guest each additional hour $25 per guest each additional hour 
 
Vodka: .................. Stoli Vodka: .................... Grey Goose 

Scotch Whiskey: .. Johnny Walker Red Scotch Whiskey: .... Johnny Walker Black 

Bourbon: .............. Jim Beam Bourbon: ................. Jack Daniels 

Tequila: ................ Jose Cuervo Gold Tequila: .................. Jose Cuervo Platino 

Rum: .................... Barcardi  Rum: ....................... Barcardi 

Gin:....................... Tanqueray Gin: ......................... Tanqueray 10 

 

Wine & Beer Package 

$25 per guest 1st hour; 

$15 per guest each additional hour 
All Beverage Packages will include: 

House Red Wine 

House White Wine 

Bottled Beers & Draft Beers 

Sodas, Iced Teas & Coffee 

*House Wines are subject to change 

 

Additions to Beverage Packages 

Signature Cocktails & Martinis ....................... $10 per guest per hour 

Champagne Toast .......................................... $10 per guest 

Voss Still and Sparkling Artesian Water ........ $10 per guest per hour 

 

 
Each Package may be customized to your desire.  Alterations are available upon request and changes may be 
subject to price differences and availability. 
 
Grace’s Mandarin reserves the right to refuse service to anyone. If any guest is asked to refrain from consuming 
alcohol, all appropriate charges will still apply.  Please enjoy yourself and communicate responsibility to your 
guests. 

188 Waterfront Street 
National Harbor, Maryland 20745 

Tel: 301-839-3788 

Fax: 301-839-3514 

mandarin@gracesrestaurants.com 

www.gracesrestaurants.com 

 


