a
THREE EASY STEPS FOR YOUR CATERING:

1. Please call 508.540.8204
or fax 508.540.8382

or email to NewPekingPalace88@gmail.com
2. Simply tell our manager your budget

3. That’s it! We will take care of the rest!

Book Your Party Now!

Private Party Room

*LUNCH *DINNER
* TAKE OUT *COCKTAILS
*FUNCTIONS  «CATERING

*HIBACHI COOKING SHOW (B

HOURS

Sunday - Thursday
11:30 am - 10:00 pm
Friday & Saturday
11:30 am - 11:00 pm

WEEKEND ENTERTAINMENT
9:00 pm to Close

b All Appetizers
C hlne Sse are Freshly Made

Appetizers Small  Regular
1 Egg Roll (1p)3.5 (2pes) 5.5
(Homemade, contains peanuts)
2 Vegetable Spring Roll (193 (2pes) 5
(Homemade)
3 Peking Ravioli (6pcs) 7.5
(Homemade, steamed or pan fried)
4 Mini Juicy Dumplings
with Pork /|\2835 61 IN[EYE (6pcs) 8
5 Fried Jumbo Shrimp 10
6 Chicken Wings (3pes) 6 (6pcs)9
7 Chicken Fingers 6 8.5
8 Beef Teriyaki (3pcs) 6.5 (6pcs) 10
9 Chicken Teriyaki (3pes)6  (6pcs) 9
10  CrabRangoon (4pe)5  (8pes) 8
1 Barbecued Spare Ribs  (3pc5) 6.5 (6pcs) 10.5
12 Boneless Spare Ribs 9.5
13 Scallion Pancake 5.5
14 PuPuPlatter (for1)12.5 (for2) 24
Egg roll, chicken wings, chicken fingers,
beef teriyaki, spare ribs & crab rangoon.
15 Dun Dun Noodle 4 (Contains peanuts) 7
Soft fine egg noodle with sesame &
peanut sauce, a Szechuan specialty.
16  Boiled Wontons with
Hot & Spicy Sauce 4 (Contains peanuts) 7.5
Wontons filled with pork, shrimp, scallion,
and water chestnut mixture.
17 Thai Ribs (Contains peanuts) 11
18  Shrimp Fantasia 5551 iwf
(2pes) 7.5 (4pes) 14 (6pcs) 20 (8 pes) 26
19  Korean Kimchi » N2 5
20  House Szechuan Chicken Wings iw 1
S oup Small Large
21 Hot&Sour 4 3.5 6
22 Wonton Soup 3.5 6
23 Miso Soup 3.5 6
24 Vegetable Tofu Soup 7
25 Chicken Corn Soup 7
26  Seafood Soup 10
Poultry
27  Sesame Chicken »4 13
Special chicken with sesame seeds.
28  Chicken with Pine Nuts (must try) 13
Best recommended for an appetizer.
29  Chicken with Mixed Vegetables 13
30  Chicken with Broccoli 13
31 Paradise Chicken »4 13
White meat chicken with peppers, pea pods
& black mushroom in a Szechuan spicy sauce.
32 Mango Chicken 13
White meat chicken stir-fried with fresh mango,
peppers in a fresh mango sauce.
33 General Gao’s Chicken » 13
34 Shanghai Boneless Duck (must try) 18
Roasted duck stir-fried with snow pea pods
& black mushroom in Shanghai sauce.
35  Walnut Chicken (must try) 13
36  Sweet & Sour Chicken 1
37  Cashew Chicken 13
38  Szechuan Spicy Chicken (imust try) iw 13
Steamed with baby bok choy.
39  Kimchee Chicken 13

& more

iIsine

Fine Chinese Cu

Beef

40  Beefwith Peppers & Onions
41 Beef with Broccoli
42  Sesame Beef »
43 Yuen-Yang Spicy Beef 4 (must try)
In a hot pepper sauce, served on a bed of string beans.
44  Happy Family
A family of... beef, chicken, shrimp, scallops &
vegetables blended and stir-fried in a delicate brown sauce.
45  Crispy Beef »
A crispy dish served with an unusually tasty sauce
topped with scallions.
46  Beefwith Pea Pods
47  Szechuan Spicy Beef 4 (must try) EN w3
Seafood
48  Summer Special Shrimp (imust try)
49  Shrimp with Pine Nuts (must try)
Best recommended for an appetizer.
50  Salt & Pepper Calamari 4
51 Imperial Couple J (musttry)
Shrimp & scallops sauteed with ginger & scallion,
garnished with pea pods.
52  Lobster Sauce
53 Shrimp in Lobster Sauce
54  Shrimp with Mixed Vegetables
55  Salt & Pepper Shrimp »
56  Seafood Delight
Shrimp, scallops, squid sauteed with
vegetables in a white seafood sauce.
57 Soft Shell Crab with Ginger & Scallion
58  Sesame Shrimp
Vegetarian
59  Vegetable Delight
60  Spicy Green Bean 4
61 Eggplant in Garlic Sauce »
62  Broccoliin Garlic Sauce »
63  Family Style Bean Curd »
64  MaPoTofu 4
65  Crispy Tofu
66  Sauteed Chinese Green
Choice of spinach, baby bok choy, Chinese watercress,
pea pod leaves and Chinese broccoli.
Moo Shi

Moo shi is a classic Mandarin dish, these dishes contain meat,
mushrooms, cabbage, bamboo shoots, scallion & scrambled eggs,
served with 4 pancakes. (Extra pancake at 30¢ each)

67  Vegetable / Beef / Pork / Chicken / Shrimp
Sizzling Platters

68  Ginger & Scallion Beef

69  Beef&Scallop

70 Shrimp

71 Seafood (Shrimp, scallops, calamari)

Gluten Free

Served with brown rice or white rice

72 Gluten Free Ginger Scallion Chicken
73 Gluten Free Spicy Chicken (with peapods)
Peking Duck

Tender Long Island duck, marinated in a unique sauce
& expertly roasted to achieve a moist meat and crispy skin
served with scallion wrapped in a pancake.
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Selection Dishes

Pick one of your favorite sauces to be sauteed
with chef selected fresh vegetables.

A. Gong Bao Sauce 4 (Contains peanuts) B. Yu Hsiang Sauce 4

C. Hunan Sauce 4
75  Tofu 1 76 Chicken 13
78 House Special Shrimp, beef & chicken

Thai Clay Pot Curry

Served in curry pot with coconut milk, peppers, mushrooms,
& onions. Served with white rice or brown rice.

79 Zen J (Tofu & vegetable, contains peanuts)
80 Chicken ~ (Contains peanuts)

Healthy Selection

Prepared without oil, served with sauce on the side.

81  Steamed Vegetable and Tofu

82  Steamed Chicken with Mixed Vegetables
83  Steamed Shrimp with Mixed Vegetables
84  Steamed Seafood with Mixed Vegetables

Noodles Small

85 Pad Thai Chicken & Shrimp (Contains peanuts)

86 Pad Thai Tofu (Contains peanuts)

87  Vegetable Lo Mein 6
88  Roasted Pork Lo Mein 6
89  Chicken or Beef Lo Mein

90  Shrimp Lo Mein 6.5

91  Pan-Fried Angel Hair Noodle
Choice of chicken, beef, pork or vegetables.

92  Pan-Fried Angel Hair Noodle with Shrimp

93  Shanghai Pan-Fried Noodles
Shrimp, beef, chicken & vegetables.

94  Rice Noodle Singapore Style 4
95 Chow Foon (Choice of chicken, beef or vegetable)
96  Shrimp Chow Foon

Fried Rice Small
97  Steamed White Rice 1.5
98  Steamed Brown Rice 2
99  Vegetable 5
100 Pork, Chicken or Beef 5.5
101 Shrimp 6
102 House Fried Rice 6.5

103 House Fried Brown Rice
104  Captain Price Fried Rice (must try)

105  Kimchi Fried Rice & (must try) iN[SYE
Choice of vegetable, chicken, shrimp, beef or pork

Chow Mein or Chop Suey

Small
106 Vegetables 5.5
107 Chicken 5.5
108  Shrimp 6.5

Egg Foo Yong

109 Vegetable
110  Chicken, Beef or Pork
111 Shrimp

E. Basil Sauce
77 Beef 14.5
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Core Value
We sell the highest quality food.

Good Health
Starts from Natural Food
(No growth hormone, no antibiotics)

We only use all natural white meat chicken
except chicken wings.

Special Lunch / Dinner

Served daily. Exclude Sundays & Holidays.

Lunch special from 11:30 am to 3:00 pm.

Dinner special served all day except Christmas Eve & New Year’s Eve.
Served with pork fried rice.

Substitution of any lo mein or fried rice for $1.00 extra.
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Lunch Dinner

Egg Roll, Boneless Ribs 8.5 105
Boneless Spare Ribs, Beef Teriyaki 8.5 10.5
Beef Teriyaki, Chicken Wings 8.5 105
Boneless Spare Ribs, Fried Shrimp 8.5 10.5
Beef with Vegetables 8.5 10.5
Chicken Fingers, Boneless SpareRibs 8.5  10.5
Chicken Fingers, Beef Teriyaki 8.5 10.5
Moo Goo Gai Pan, Chicken Fingers 8.5 10.5
Chicken Wings, Fried Jumbo Shrimp 8.5 10.5
Beef Teriyaki, Fried Jumbo Shrimp 8.5 10.5
Chicken Chow Mein, Boneless Ribs 8.5 10.5
Pork Egg Foo Yong, Chicken Fingers 8.5 10.5
Pork Egg Foo Yong, Boneless Ribs 8.5 105
Shrimp with Mixed Vegetables 9 1
Shrimp in Lobster Sauce 9 1
Beef with Peppers & Onions 85 105
Beef with Broccoli 8.5 10.5
Hunan Beef 4 85 105
Hunan Chicken 4 85 105
Yu Hsiang Chicken » 85 105
Yu Hsiang Beef 4 8.5 10.5
Gong Bao Chicken »4 8.5 10.5
Tofu with Vegetables 8 10
Sesame Chicken 4 9 1
General Gao’s Chicken 4 9 1
Mango Chicken 9 1"
Walnut Chicken 9 1"
Orange Beef ~ 9 1
Yuen-Yang Spicy Beef 9 1
Crispy Beef 9 1"
Summer Shrimp 10 12
Chicken with Asparagus 9 1
Steamed Vegetables with Chicken 8.5 10.5
Steamed Vegetables with Shrimp 10 12
Paradise Chicken 9 1
Yu Hsiang Broccoli 4 85 105
Crab Rangoon with One Choice of 8.5 10.5

Egg roll (1), chicken wings (2), chicken fingers (4), beef teriyaki (2),
fried jumbo shrimp (2), spare ribs (2), boneless ribs

EFFNIEAAT « TRI-STAR PRINTING & MAILING SERVICES + 33 PARK STREET, SOMERVILLE, MA 02143 « (617)666-4480

(1018)



J aP a n e S e @ = Vegetable Roll ® = Raw Fish Roll © = Cooked Roll i f% SP ecial Maki
(2522 T3
. . < = 1 Golden Dragon Maki * (s 19
Z (with brown rice at $1.00 extra for each order) 10111 1 i © insi
A etizers Maklmono 1g1r1 ushi U / Soft shell crab, %p:cy tuna and wamdo inside,
112 Edamame 5.5 140 Kappa Maki (Cucumber) 4 178 Sushi Cook Combo 19 topped with salmon, black tobiko
Boiled & lightly salted green soybeans. 141 Oshinko Maki (Pickled radish) 4 Chef’s choice of cooked sushi. 2 King California Maki * (8 pes) 17
. . s King crab meat, avocado and cucumber inside.
113 Spicy Edamame 4 6.5 142 Avocado Maki 4.5 179 Nigiri Plate * o 20 topped with salmon and special sauce
14 Vegetable Tempura (Appetze) 7 143  Idaho Maki (Sweet potato tempura) 5 Chef’s choice of assorted raw fish filets on seasoned sushi rice. 3 Surfand Turf Maki (s ) 19
i i (Pi i 180 Nigiri Deluxe * 23 insi ith ki
115 Shrimp & Vegetable Tempura (Appetizer) 9.5 144 Vegetarlan Maki (Pickle, cucumber, avocado @ tofu skin) 8 g Avocado and steak inside, topped with king crab salad
. . 181 Makimono Combo * 19 4 Sunset Maki (8 pcs) 15
116 Dlamqnd Shrlmp (2 pes) (must .try) ) 9 14 S Maki i!&k 1 Spicy Tuna Maki, California Maki and eel. Shrimp tempura and tobiko inside,
Crab stick, octopus, tobiko, mixed with chef’s special sauce, S now viaki S L. topped with king crab salad and mango
on the bed of shrimp, grilled to perfection. (Salmon, white fish, tuna, cucumber, avocado, tobiko & sesame seeds) 182 Sashimi Plate * 24 d &
146  House Tuna Maki - 13 Chef’s choice of assorted raw fish filets. 5 Out of Control Maki * (8 pes) 16
17 Gyoza 6.5 (Spicy tuna inside tuna(”amvizcarﬁi and tobiko on top) 183  Sashimi Del % 29 Shrimp tempura, spicy tuna and avocado inside,
Pan-fried meat and vegetable ravioli. 147 Np yh M )k' . ’ P 55 ashimi Deluxe soy paper rolled with salmon, tuna and white tuna on top
egihama Maki * (Yellowtail & scallion .
118 Japanese Mini Shumai 6.5 g . ( . ) 184 qurmet_SampIer (for 2)* o 60 6 Andy Spicy Maki * (8 pcs) 15
Fried shrimp ravioli. 148 SP'cy Yellowtail Maki * 7 Nigiri sushi, assorted makimono and sashimi. Spicy tuna inside, topped with avocado, scallop, tobiko and scallions.
1% - * . .
119  Hamachi-Kama 10.5 149 Tekka Maki * (Tuna Rol) 5.5 185 zarty B:_at (fotr‘;’s 4l)<‘ s 20 7 Snow Mountain Maki (8 pcs) (must try) 14
Grilled & lightly salted yellowtail collar, 150 Spicy Tuna Maki * 7 1811 SUSTL, assorted maximono and sasim. Shrimp tempura and avocado inside, topped with king crab salad
served with chef’s special sauce. 151 Salmon Maki * 55 186 Sushi & saSh|m| Combo * im 24 8 Kobe Beef Maki (8 pes) 19
. . 6 pcs sushi, 6 pcs sashimi, California Maki !
120 Scallop-Hokkalyakl (must try) 10 152 Spicy Salmon Maki * 7 Scallop, crab meat, tobiko, eel and avocado,
Baked scallops with crab stick, mushrooms & flying fish roe. 187  Chirashi (Assorted raw fish on the bed of rice) 22 topped with seared kobe beef, scallions in chef’s special sauce.
153 Alaskan Maki * (Salmon, avocado & cucumber) 7 . . N E W P E I< l N G PA LAC E
121 Squld—Hokkalyakl 10 hil Iohi ki * 188 Unajiu (Sliced eel on the bed of rice) 20 9 Fire Volcano Maki (8 pes) 15
o : : 154  Philade phia Maki 7 Mixed fish and avocado inside,
Baked squid with crab stick, mushrooms & flying fish roe. wed sal " b i ) ) !
122 Hokkaivaki C b 10 (Smoked salmon, cream cheese, cucumber & scallions) 189 Tekka Don (Sliced fresh tuna on the bed of rice) 21 topped with baked scallop and crab meat salad C H | N E S E - H | B A C H | - S U S H |
okkatyaki Combo (must try) 155 Lenny Roll * 7 i ; ; i i
Baked scallops, squid, crab stick, (Sa/m{n cream cheese & cucumber) 190 Hamachi Don (Sliced fresh yellowtail on the bed of rice) 21 10 Ngw Waye -Ma.kl * . . 14
mushrooms & flying fish roe. ) 191 Salmon Don 20 Spicy tuna inside, yellowtail, salmon, avocado outside,
. . b with special
123 Agedashi—Tofu 5.5 156 Rainbow Maki 12 Sliced fresh salmon on the bed of rice. Fempura crumo with special sauce on top z ?
- Fried tofi dipped in tasty light fish broth, 157  Kirin Roll (Combination seafood roll) 13 11 SngIa|bPr0telnhR0|| ";J jwb i 14 oy
topped with scallions. 158 White Tuna Maki (Shrimp tempura inside, white tuna on top) 15 . Spicy crab meat wit avocado and cucumoer, toppe W’t_ tuna
(7)) ’ Sushl A La C arte and salmon, served with Japanese wasabi, yummy dressing
= Sushi Bar APPetizerS 159 Red Dragon Maki (‘?hrimp tempura inside, spicy tuna on top) 14 (with brown rice at 50¢ extra for each order) 12 Kiss the Fire * J w 14
wn o . 160 Tuna Avocado Maki 7 Sushi (2 pes) Sashimi (3 pes) Spicy salmon roll jalapeno pepper,
124 Sashimi Appetlzers * 12 cer ki topped with white tuna & yellow fin tuna
Assorted filets of raw fish. 161 RISan Sun Maki ) ) 9 1 Ebi (Shrimp) 5.5 7.5
(<)) 25 N o (Fried salmon, avocado, flying fish roe and scallions) 13 Patriots Maki * (must try) gw 14
(7] aruto (must try) 2 Tamago (E 4 6 Fried sweet potato, avocado, scallions covered by
Q Crab stick, flying fish roe & avocado rolled " g ( gg) - salmon Z’J‘nfiso sauce torch, topped with WOVIfD)ﬂ/ strips
c with thinly sliced cucumber. 162 King Crab Maki (must try) iw 12 3 Kanikama (Cmb Stlck) 4 6
King crab, crab meat, ber, do, tobiko & spi 1
« 126  Vegetable Naruto (must try) N[S¥E 8 (King ca crap et cucumben avacado, T spiey meye) 4 Tako (Octopus) 5.5 7.5 Japanese Lunch SPCClal @ NO M.S.G.
163 Super Maki (must try) 15 Monday — Saturday 11:30 am — 3:00 pm
Q. 127 Spicy Seafood Salad (must try) 9 (Shrimp tempura, eel, crab meat, avocado, cucumber, S Unagi (Gr/l/ed eel) 6 8 (Exclude Ho/i?'ﬂys; Christmas Eve & New Year’s Eve) o TRANS FAT
m Cooked shrimp, octopus and tobiko, lettuce in soy wrapper) 6 Smoked Sal 55 75 Served with miso soup and house salad.
tobiko with chef’s spi 8 . X moke almon . o .
—_ obiko with chef’s spicy sauce 164  Unakyu Maki (Grilled cel & cucumber) 8 : n Sushi Lunch (5 Pieces of sushi, tuna maki) 11.5 NATURAL CHICKEN MEAT
128  TunaTataki * (must iry) n 165  Una-Avo (Grilled eel & avocado) 7 Inari (TOfM Skm) 4 6 J2 Sashimi Lunch 11.5
Lightly seared, topped with scallions, . . shimi Lu . . ' (N 0 G ROWT H H O RM 0 N E,
served with chef’s special sauce. 166 Futo Maki (Egg, crab stick & vegetables) 8 Saba (MaCkereU 4.5 6.5 Tuna, salmon, white fish (7 pieces). N o ANTI BIOTICS)
129  Kenny Hand Roll * 9 167  Fashion Maki 7.5 9 lka *(Squid) 5 7 J3  Sushi & Sashimi Lunch 15
. Y j . . (Grilled eel, avocado, cream cheese & flying fish roe) 3 pes sushi, 5 pes sashimi, spicy tuna maki
Spicy tuna rolled with thinly sliced cucumber. 10 Suzuki * (BﬂSS) 5 7
168 Scorpion Maki 12 . .
130 Seafood Naruto " (Grilled eel, avocado, flying fish roe, covered with shrimp) 11 Sake * (Sa[mon) 5.5 7.5 Makl LunCh SP e(:lal
Cucumber, spicy tuna, avocado, crab meat, . . Monday — Saturday 11:30 am — 3:00 pm
steamed shrimp with spicy mayo & eel sauce. 169  Caterpillar Maki 12 12 Maguro * (Tuna) 6 8 (Exclude Holidays, Christmas Eve & New Year’s Eve)
131 H Salad 5 (Grilled eel, avocado, cucumber, flying fish roe, Served with miso soup and house salad. T.508.540.8204
ouse Safa lled in a sh ll 13 H hi * (Yellowtail 6 8
rolle mascipeofacizterpl ar) amachi (6 owa/) Any2RoI|sFor 10 F 508.540.8382
132 Seaweed Salad 6 170 Salmon S-km Maki _ 6.5 14 Hokkigai *(Surf clam) 6 8 Anv3 Rolls F 3
(Salmon skin, cucumber & scallions) ny 5 Rolls For
133 Avocado Salad 8 171 Fancy Maki 8 15 Hotategai * (Scallop) 5.5 7.5 CHOICE OF MAKI I
134 Shrimp Avocado Salad 95 <y - - + Kappa Maki * Avocado Maki 452 Main Street
rimp Avocado >alad (must try) . (Salmon skin, cream cheese, avocado, cucyumber, 16 Tobiko * (Flymg ﬁsh roe) 5 7 « Avocado Cucumber Maki * Asparagus Maki Falmouth, MA 02540
salmon roe & scallions) . . . 4
Tempura Entree v . 17 tkura * (Salmon roe) 5.5 7.5 *ldahoMaki * Oshinko Maki
172  California Maki 7 * California Maki *Boston Maki
”{5247eé"i50 50:!’;"”“53‘5;/”4 “"ddWhite ’i"e-bl (Crab stick, cucumber, avocado & flying fish roe) 18 Uni * (Sea urchin) 7 9 + Philadelphia Maki * * Alaskan Maki *
Lightly battered, eep-fne seafood & vegetables. 173 Crazy Maki 10 bik ith i . . Lenny Roll # . Negihama Maki * W E D E L I V ER
‘ ) ) 19 Tobiko with Quail Egg 6 8 R . . . (6pm to 9pm daily)
135 Vegetables 15 (Shrimp tempura, avocado, cucumber, tobiko & spicy mayo) *Spicy Yellowtail Maki * * Tekka Maki * i T e R e
. 174  House Dragon Maki 14 20 Ikura with Quail Egg * 6 8 * Tuna Avocado * *Spicy Tuna Maki * within 5 miles radius)
136 Shl‘lmp & Vegetable Combo 17 (Shrimp tempfm, crab stick, topped with eel, avocado & tobiko) 21 Uniwith il Eog * 8 10 *Salmon Maki * +Salmon Avocado *
137  Shrimp (Only) 19 175  Spider Maki 1.5 ni with Quail Egg * Spicy Salmon Maki * +Salmon Skin Maki *
. . (Deep-fried soft shell crab, avocado, cucumber, tobiko & spicy mayo) 22 Tai* (Red snapper) S 7 ’ Una.-Avo Maki ‘ Unakyu Maki . Online Orderin gV ia
Ud Noodl Stir f d +Shrimp Asparagus * American Maki
on [0 J o} €s 1r 1Irie . " \_ g J .
176  Boston Maki iN[2i% 8.5 23 Toro * (Fatty tuna) MP MP New PeklngPalace.com
138 Vegetab|e Yaki Udon 10 (Ebi, avocado, cucumber, lettuce & mayo)
Noodles with vegetables. 177  American Maki iw 7.5 * Seafood is a source of high-quality protein, vitamins, and minerals, which can
. ; ; b i tant part of a balanced diet. H t ) f i !
159 Yaki Udon 1 gt oo 8 o s ol bl . e et v, vener o Seors plcing yourords,lsse for o e
g age, 8
Noodles with mixed vegetables & chicken , , Consuming raw or undercooked meats, poultry, seafood, followi e foh:  Swordfish Stark Tilefish . King Mackerel if a person in your party has a food allergy.
. Note: We sell premier grade wild ca shellfish, or eggs may increase risk of foodborne illness. clowingmanne ish:  Swordlisn Sfark Trenisn | HngMacikere
Canned tuna and tuna steaks should be limited.



