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EVENT 
MENUS 

BOOK YOUR NEXT EVENT AT CHINA CHILCANO! 
Visit chinachilcano.com/private-events to book your event today 

QUESTIONS? PLEASE CONTACT: 
Coleen Bendig | Event & Sales Manager 

267-566-8217  | Coleen.Bendig@joseandres.com 
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CHINA 
CHILCANO 

b:, Josi! Andrl!s 

LUNCH 
MENU #1 
$35 per person 

Lunch menu available Monday-Friday until 2:30pm. Menus are subject to change. 
Every item listed will be served to be shared family-style, there is no need to select 
dishes within courses. 

FIRST COURSE 
Ceviche de Pulpo 
Octopus, rocoto leche de tigre, botija olive, cancha, red onion 

SECOND COURSE 
Siu Mai de Pollo 
Chicken, scallion, cloud ear mushroom, ají amarillo, sesame seed with 
black vinegar-chicha de jora sauce 

Ensalada de Quinua 
Quinoa, Peruvian corn, cucumber, Okinawa potato, fresh cheese, lettuce cup 

Dancing Yucca 
 

THIRD COURSE 
Aeropuerto 
Fried rice, egg noodle, crisp sweet potato, 20 seasonal vegetables, soy sprout,“airplanes” 

Ají de Gallina 
Ají amarillo chicken stew, fresh cheese, pecans 

DESSERT 
Suspiro Limeña 
Sweetened condensed milk custard topped with soft and crunchy meringue, passion fruit 

*All beverages are charged based on consumption 

267.566.8217  | coleen.bendig@joseandres.com 

mailto:events@chinachilcano.com


 

 

 

 
  

 

 

 

CHINA 
CHILCANO 

b:, Josi! Andrl!s 

LUNCH 
MENU #2 
$50 per person 

Lunch menu available Monday-Friday until 2:30pm. Menus are subject to change. 
Every item listed will be served to be shared family-style, there is no need to select 
dishes within courses. 

FIRST COURSE 
Ceviche de Pulpo 
Octopus, rocoto leche de tigre, botija olive, cancha, red onion 

SECOND COURSE 
Siu Mai de Pollo 
Chicken, scallion, cloud ear mushroom, ají amarillo, sesame seed with 
black vinegar-chicha de jora sauce 

Ensalada de Quinua 
Quinoa, Peruvian corn, cucumber, Okinawa potato, fresh cheese, lettuce cup 

Dancing Yucca 
 

THIRD COURSE 
Aeropuerto 
Fried rice, egg noodle, crisp sweet potato, 20 seasonal vegetables, soy sprout,“airplanes” 

Ají de Gallina 
Ají amarillo chicken stew, fresh cheese, pecans 

Camarón Saltado Maestro Wong 
 

DESSERT 
Suspiro Limeña 
Sweetened condensed milk custard topped with soft and crunchy meringue, passion fruit 

*All beverages are charged based on consumption 

267.566.8217  | coleen.bendig@joseandres.com 
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CHINA 
CHILCANO 

b:, Jo8' Andr4!s 

NAZCA MENU 
$55 per person 

Every item listed will be served to be shared family-style, there is no need to select dishes within courses. 

FIRST COURSE 

Siu Mai Traditional 
Pork, shrimp, jicama, shiitake  mushroom, peanut 

Ensalada de Quinoa 
Quinoa, Peruvian corn, cucumber, Okinawa 
potato, fresh cheese, lettuce cup 

SECOND COURSE 

Ceviche de Pulpo 
Octopus, rocoto leche de tigre, botija olive, 
cancha, red onion 

Siu Mai de Pollo 
Chicken, scallion, cloud ear mushroom, ají amarillo, 
sesame seed with 
black vinegar-chicha de jora sauce 

THIRD COURSE 

Dancing Yucca 
Nikkei-style crisp yucca fries, ají amarillo ‘aioli’, 
kabayaki, bonito flakes, aonori seaweed 

Aeropuerto 
Fried rice, egg noodle, crisp sweet potato, 20 seasonal 
vegetables, soy sprout,“airplanes” 

FOURTH COURSE 

Ají de Gallina 
Peru’s Most Precious Dish 
Ají amarillo chicken stew, fresh cheese, 
pecans, botija olives, egg, rice 

Camarón Saltado Maestro Wong 
Pacific wild shrimp, fermented black bean, wood ear 
mushroom, spring onion, rice 

DESSERT 

Suspiro Limeña 
Sweetened condensed milk custard topped with soft 
and crunchy meringue, passion fruit 

chinachilcano.com/private-events | 267.566.8217  | coleen.bendig@joseandres.com

Prices does not include tax, admin fee and suggested 20% gratuity. All menus subject to seasonal availability and changes. 

https://chinachilcano.com/private-events
coleenbendig
CHANGE ON EVERY PAGE:
267-566-8217 | coleen.bendig@joseandres.com
change planner fee to admin fee
change discretionary to 20% suggested gratuity. 



 
 

 

 
 

 

 
 

 

 

 

 
 

CHINA 
CHILCANO 

b:, Jo8' Andr4!s 

Chilcano MENU 
$65 per person 

Every item listed will be served to be shared family-style, there is no need to select dishes within courses. 

FIRST COURSE 

Siu Mai Traditional 
Pork, shrimp, jicama, shiitake  mushroom, peanut 

Ensalada de Quinoa 
Quinoa, Peruvian corn, cucumber, Okinawa potato, 
fresh cheese, lettuce cup 

SECOND COURSE 

Ceviche de Pulpo 
Octopus, rocoto leche de tigre, botija olive, cancha, 
red onion 

Siu Mai de Pollo 
Chicken, scallion, cloud ear mushroom, ají amarillo, 
sesame seed with black vinegar-chicha de jora sauce 

THIRD COURSE 

Jiaozi de la Chacra 
Cilantro dumpling, squash filling, ají rocoto 

Kam Lu Wantán 
Fried shrimp-pork dumpling, hoisin-tamarind sauce, 
furikake 

FOURTH COURSE 

Aeropuerto 
Fried rice, egg noodle, crisp sweet potato, 20 seasonal 
vegetables, soy sprout,“airplanes” 

Ají de Gallina 
Peru’s Most Precious Dish 
Ají amarillo chicken stew, fresh cheese, 
pecans, botija olives, egg, rice 

Camarón Saltado Maestro Wong 
Pacific wild shrimp, fermented black bean, wood ear 
mushroom, spring onion, rice 

DESSERT 

Suspiro Limeña 
Sweetened condensed milk custard topped with soft 
and crunchy meringue, passion fruit 

Ponderaciones de Kiwicha 
Crispy fried kiwicha spiral cookie, algarrobina ice 
cream, Peruvian chocolate cream 

chinachilcano.com/private-events | 267.566.8217  | coleen.bendig@joseandres.com

Prices does not include tax, admin fee and suggested 20% gratuity. All menus subject to seasonal availability and changes. 

https://chinachilcano.com/private-events


 
 

  

 
 

 

 

 

 
 

 

 

 
 

 

 

  
 

  

CHINA 
CHILCANO 

b:, Jo8' Andr4!s 

Tatami MENU 
$85 per person 

Every item listed will be served to be shared family-style, there is no need to select dishes within courses. 

FIRST COURSE 
Kam Lu Wantán 
Fried shrimp-pork dumpling, hoisin-tamarind sauce, 
furikake 

California Causagiri 
Potato causa, jumbo lump crab, tobiko, spicy mayo, 
cucumber, avocado, huancaína sauce 

SECOND COURSE 
Ceviche de Pulpo 
Octopus, rocoto leche de tigre, botija olive, 
cancha, red onion 

Sui Mai de Pollo 
Chicken, scallion, cloud ear mushroom, aji 
amarillo, sesame seed with black vinegar-chicha 
de jora sauce 

THIRD COURSE 
Jiaozi de la Chacra 
Cilantro dumpling, squash filling, ají rocoto

Siu Mai Traditional 
Pork, shrimp, jicama, shiitake  mushroom, peanut 

FOURTH COURSE 
Aeropuerto 
Fried rice, egg noodle, crisp sweet potato, 20 seasonal 
vegetables, soy sprout,“airplanes” 

Ensalada de Quinoa 
Quinoa, Peruvian corn, cucumber, Okinawa potato, 
fresh cheese, lettuce cup 

FIFTH COURSE 
Camarón Saltado Maestro Wong 
Pacific wild shrimp, fermented black bean, wood ear 
mushroom, spring onion, rice 

Ají de Gallina 
Peru’s Most Precious Dish 
Ají amarillo chicken stew, fresh cheese, 
pecans, botija olives, egg, rice 

Lomo Saltado 
Beef filet, tomato, soy sauce, aji amarillo peppers, 
shoestring potato, rice 

DESSERT 
Suspiro Limeña 
Sweetened condensed milk custard topped with soft 
and crunchy meringue, passion fruit 

Ponderaciones de Kiwicha 
Crispy fried kiwicha spiral cookie, banana ice cream, 
Peruvian chocolate cream 

chinachilcano.com/private-events | 267.566.8217  | coleen.bendig@joseandres.com

Prices does not include tax, admin fee and suggested 20% gratuity. All menus subject to seasonal availability and changes. 



 
 

 

 
 

  

 

 

 

 
 

 

CHINA 
CHILCANO 

b:,Jo84!An4rt!s 

China Chilcano Brunch 
$50 per person 

Every item listed will be served to be shared family-style, there is no need to select dishes within courses. 

FIRST COURSE 

Ensalada Frutas 
Seasonal fruit, algarrobina-honey yogurt, 
quinoa granola 

Ceviche Nikke de Remoloacha 
Salt roasted beets, yuzu-rocoto leche de tigre, charred 
avocado, choclo, cancha 

SECOND COURSE 
Siu Mai de Pollo 
chicken, scallion, cloud ear mushroom, ají amarillo 

Papa Rellena 
Crispy fried beef and ají panca stuffed mashed po-
tatoes, raisins, olives, shishitohuacatay salsa verde, 
salsa criolla, fried egg 

THIRD COURSE 
Char Siu Platter 
Chinese style BBQ pork shoulder, steamed bao buns, 
pickled nabo, tamarind hoisin, rocoto pepper sauce, 
ginger scallion oil 

Aeropuerto 
Fried rice, egg noodles, crisp sweet potato, seasonal 
vegetables, soy bean sprout, “airplanes” 

FOURTH COURSE 
Jalea Mixta 
Crispy fried seasonal fish, calamari, octopus, 
shrimp, yucca, chalaquita of tomato, onions, cilantro 
and leche de tigre, Peruvian spicy tartar sauce 

Aji de Gallina 
Peru’s Most Precious Dish 
Ají amarillo chicken stew, fresh cheese, 
pecans, botija olives, egg, rice 

Camarón Saltado Maestro Wong 
Pacific wild shrimp, fermented black bean, wood ear 
mushroom, spring onion, rice 

DESSERT 
Suspiro Limeña 
Sweetened condensed milk custard topped with soft 
and crunchy meringue, passion fruit 

chinachilcano.com/private-events | 267.566.8217  | coleen.bendig@joseandres.com

Prices does not include tax, admin fee and suggested 20% gratuity. All menus subject to seasonal availability and changes 
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CHINA 
CHILCANO 

b:, Jo8' Andr4!s 

RECEPTION MENU 
2 pieces of each | Passed Item per person 

$45 per person $65 per person 
3 pieces of each | Passed Item per person 

*Pricing is based on 2 or 3 hour reception. Please contact the event coordinator for pricing for extended events. 

PASSED ITEMS 
Choose seven Passed Items from the menu of ten below. 

Dancing Yucca 
Yucca fries, ají amarillo mayo, kabayaki sauce, bonito 
flakes 

Ji Song Chifero 
Stir-fry chicken, Kung Pao sauce, lettuce cups, crispy 
sweet potato 

Shishito Peppers 
Blistered shishito peppers, ají panca, furikake, lime 

Siu Mai de Pollo 
Chicken, scallion, cloud ear mushroom, ají amarillo, 
sesame seed with 
black vinegar-chicha de jora sauce 

Siu Mai Traditional 
Pork, shrimp, jicama, shiitake mushroom, peanut 

PREMIUM PASSED ITEMS 

Szechuan Chili Wontons 
Shrimp and pork dumpling, Szechuan chili oil, 
fermented black beans 

Kam Lu Wantán 
Crispy shrimp-pork dumpling, hoisin-tamarind sauce, 
furikake 

Jiaozi de la Chacra 
Cilantro dumpling, squash filling, ají rocoto 

Ensalada de Quinoa 
Quinoa, choclo, cucumber, Okinawa potato, fresh 
cheese, lettuce cups 

Causa Limeña 
Potato causa, chicken salad, avocado, ají amarillo 
chimichurri 

Chef recommends 2-3 pieces per guest per hour. Items are priced per piece. 

Ceviche Clásico  $4.5 per piece 
Fish of the day, leche de tigre, sweet potato, red onion, 
cancha, cilantro, choclo 

Jaladito Norteño  $4.5 per piece 
Hamachi tiradito-style, ají amarillo, leche de tigre, 
huacatay 

Salmon Tiradito  $4 per piece 
King Salmon, watermelon radish, white soy ponzu, 
sweet drop pepper, trout roe 

Ceviche de Pulpo  $4.5 per piece 
Octopus, rocoto leche de tigre, botija olive, cancha, 
red onion 

Causa California  $4.5 per piece 
Crab Salad, potato purée, ají amarillo, cucumber, 
cilantro, rocoto mayo, sesame, huancaína sauce 

Camarón Saltado Maestro Wong  $5 per piece 
Pacific wild shrimp, fermented black bean, 
wood ear mushroom, spring onion 

Ají de Gallina  $4 per piece 
Peru’s Most Precious Dish 
Ají amarillo chicken stew, fresh cheese, 
pecans, botija olives, egg, rice 

chinachilcano.com/private-events | 267.566.8217  | coleen.bendig@joseandres.com

Prices does not include tax, admin fee and suggested 20% gratuity. All menus subject to seasonal availability and changes



 

 

 

 

 

 

   

 

 
 

 

 

  

 

 
 

CHINA 
CHILCANO 

b:, Jo8' Andr4!s 

PASSED ITEMS À La Carte 
Create a Custom Cocktail Reception Menu 

*Pricing is based on 2 or 3 hour reception. Please contact the event coordinator for pricing for extended events. 

CANAPES Chef recommends 2-3 pieces per guest per hour. Items are priced per piece. 

Jiaozi de la Chacra  $3 per piece 
Cilantro dumpling, squash filling, ají rocoto 

Kam Lu Wantán  $3 per piece 
Crispy shrimp-pork dumpling, hoisin-tamarind sauce, 
furikake 

Ceviche Clásico  $4.5 per piece 
Fish of the day, leche de tigre, sweet potato, red onion, 
cancha, cilantro, choclo 

Causa California  $4.5 per piece 
Crab Salad, potato purée, ají amarillo, cucumber, 
cilantro, rocoto mayo, sesame, huancaína sauce 

Causa Limeña  $4 per piece 
Potato causa, chicken salad, avocado, ají amarillo chi-
michurri 

Ji Song Chifero $3.5 per piece 
Stir-fry chicken, Kung Pao sauce, lettuce cups, crispy 
sweet potato 

Camarón Saltado Maestro Wong  $5 per piece 
Pacific wild shrimp, fermented black bean, wood ear 
mushroom, spring onion 

Jaladito Norteño  $4.5 per piece 
Hamachi tiradito-style, ají amarillo, leche de tigre, 
huacatay 

DESSERT  Chef recommends 2-3  pieces per guest per hour. 

Salmon Tiradito  $4 per piece 
King Salmon, watermelon radish, white soy ponzu, sweet drop 
pepper, trout roe 

Ceviche de Pulpo  $4.5 per piece 
Octopus, rocoto leche de tigre, botija olive, cancha, red onion 

Ají de Gallina  $4 per piece 
Peru’s Most Precious Dish - Ají amarillo chicken stew, fresh 
cheese, pecans, botija olives, egg, rice 

Dancing Yucca  $2.5 per piece 
Yucca fries, ají amarillo mayo, kabayaki sauce, bonito flakes 

Shishito Peppers $2.5 per piece 
Blistered shishito peppers, ají panca, furikake, lime 

Siu Mai de Pollo   $2.5 per piece 
Chicken, scallion, cloud ear mushroom, ají amarillo, 
sesame seed with black vinegar-chicha de jora sauce 

Siu Mai Traditional  $3 per piece 
Pork, shrimp, jicama, shiitake mushroom, peanut with black 
vinegar-chicha de jora sauce 

Ensalada de Quinoa   $2 per piece 
Quinoa, choclo, cucumber, Okinawa potato, fresh cheese, 
lettuce cups 

Szechuan Chili Wontons $3.5 per piece 
Shrimp and pork dumpling, Szechuan chili oil, fermented black beans 

Suspiro Limeña  $4 per person Assortment of Marcianos $3 per person 
Sweetened condensed milk custard topped Mango-Ají Amarillo • Lúcama Raspberry-Lychee • 
 with soft and crunchy meringue,  passion fruit Horchata • Passion Fruit-Huacatay •  Chicha Morada 

chinachilcano.com/private-events | 267.566.8217  | coleen.bendig@joseandres.com

Prices does not include tax, admin fee and suggested 20% gratuity. All menus subject to seasonal availability and changes
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CHINA 
CHILCANO 

b:, Jo8' Andr4!s 

Beverage Packages 
Pricing is based on a 2.5 hour dinner event or 2 hour reception. 
Only one drink will be served to each guest at a time. Doubles and shots are not included in liquor package  pricing. 

NON-ALCOHOLIC BEVERAGES $15 per person 

Refresco de Maracuyá, bottled sodas, iced tea, hot tea, coffee 

HOUSE WINE AND BEER $30 per person 

House selection of international wine (one red and one white) and draft beer 

HOUSE WINE, BEER & CHILCANO COCKTAIL $40 per person 

House selection of international wine (one red and one white), draft beer, 
and signature Chilcano Cocktail (Caravedo pisco, lime, Amargo Chuncho bitters, Fever-Tree ginger ale) 

HOUSE WINE, BEER & PISCO COCKTAILS $50 per person 

House selection of international wine (one red and one white), draft beer, signature Chilcano Cocktail, 
and Pisco Sour (Caravedo pisco, lime, egg white, Amargo Chuncho bitters) 

HOUSE WINE, BEER, PISCO COCKTAILS & LIQUOR $60 per person 

House selection of international wine (one red and one white), draft beer, signature Chilcano Cocktail, 
Pisco Sour, and any house liquor drink (utilizing vodka, rum, gin, tequila, or bourbon) and one mixer 

PREMIUM WINE, BEER, PISCO COCKTAILS & LIQUOR $70 per person 

Premium sommelier selection of wine (one red and one white), draft and bottled beer, signature Chilcano Cocktail, 
Pisco Sour, and any premium or cordial liquor drink (utilizing vodka, rum, gin, tequila, or bourbon) and one mixer 

Take your Pisco Sour or Chilcano to the next level by trying it with one of our seasonal pisco macerados! 
Macerados $3 per person 
Pineapple, Cucumber, Spicy Peruvian Pepper, Sour Cherry, Grapefruit 

BEVERAGE UPGRADES 
Pricing is based on a 2.5 hour seated dinner event minimum or a 2 hour standing cocktail reception. 

Cava toast $12 per person 
Sommelier’s choice of sparkling wine 

Sommelier Wine Pairing  Price Varies 
Sommelier selected wine paired with each 
course of your meal 

Premium Pisco Tasting $30 per person 
Available only to parties of 25 or less 
Expertly guided tasting of our curated collection of 
piscos 

chinachilcano.com/private-events | 267.566.8217  | coleen.bendig@joseandres.com

Prices does not include tax, admin fee and suggested 20% gratuity. All menus subject to seasonal availability and changes. 
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