
 
 

Family Style Dim Sum Sunday Dinner 
 

 

For The Table: 
 

WP24 House Szechuan Chili Sauce 

Honey Drizzled BBQ Pork Buns 

Old Vinegar Peanuts 

Pickled Seasonal Vegetables 

 

 

Dim Sum: 
 

Pork Belly Potstickers with Chinese Black Vinegar 

Scallop Steamed Shu Mai with Blue Crab – Ginger Sauce 

Szechuan Style Chicken “Dan Dan” Dumplings 

 

 

Entrée Course: 
 

Organic Jidori Chicken Chow Fun Noodles with Sweet Thai Basil 

Singapore Style Chili Prawns 

Farmer’s Market Vegetable Fried Rice 

 

 

Chef Cassie’s Dim Sum Style Dessert 
 

$55 per Person 
(Does not include beverages, tax or gratuity) 

 

 

 

 

Optional Second Entrée Courses:  
 

Crispy Shrimp and Lobster Springrolls 

American Kobe Beef Stirfry, Eggplant, Crisp Spinach 

$10 Supplement per Person 

 

 
Alaskan King Crab Dumplings 

Peking Style Duck Two Ways  
Or 

Korean Grilled Lamb Chops with Kochujiang Aioli 

$20 Supplement per Person 

 
 

 

 
Sara C. Johannes / Chef de Cuisine  Cassie Ballard / Pastry Chef 

 

Lee Hefter / Executive Chef 


