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CATERING
by NEW MOON

HALF PAN         DEEP HALF PAN  FULL PAN

6-8 portions         12-15 portions                22-25 portions

FRIED RICE

Vegetable Fried Rice                                   
23 37 58

Chicken Fried Rice                                       
24 39 61

Beef Fried Rice                                             
24 39 61

BBQ Pork Fried Rice                                     
24 39 61

Shrimp Fried Rice                                       
26 42 65 

Combination Fried Rice                                       
30 48 75  

DESSERTS

Please inquire about our daily selections including:

Creme Brulee Cheesecake, Flourless 
Chocolate Cake, Berrie Berrie Cheese Tarts 
with Shortbread Crust, Lemon Squares, 
Caramel Brownie Swirl.

C O N T E M P O R A R Y  C H I N E S E  C U I S I N E

Full Catering Services
M ENU S EL ECT IONS  FOR OFF- PREM ISE E VENTS

MONTROSE  818.249.4393 

VALENCIA  661.257.4321

DOWNTOWN LA  213.624.0186

www.newmoonrestaurants.com

M O N T R O S E

2138 Verdugo Blvd., Montrose CA 91020 · 818.249.4393 

V A L E N C I A

28281 Newhall Ranch Rd., Valencia CA 91355 · 661.257.4321

D O W N T O W N  L A

102 W. 9th St., Los Angeles CA 90015 · 213.624.0186

w w w . n e w m o o n r e s t a u r a n t s . c o m



Dear Friends,

In an attempt to help simplify 
the confusing and often time-
consuming task of party planning, 
we at New Moon Restaurants 
have put together a few menu 
selections of our all-time favorite 
dishes for your pleasure.  
These menus have been 
specifically designed for those 
many celebrations and business 
events that require the 
special attention that our 
staff and management team 
are eager to provide.

Thank you for helping us to 
be listed in the prestigious 
Zagat Survey Guide every year 
since in 1999! 
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Let’s get started...

The Original New Moon Chicken Salad
When you know exactly what you and 

your guest want, why not make it easy and 

order lots of your favorite!  We will prepare 

bountiful helpings of the Original New Moon 

Chicken Salad served up in disposable 

aluminum trays.

Half-pan  (6-8 portions)  $30

Full-pan shallow (10-12 portions)  $48

Full-pan deep (18-20 portions)  $60

We recommend you try some of our own sweet and tangy 

Plum Sauce (a.k.a. Duck Sauce to you New Yorker’s!)  as a 

preferred compliment to our New Moon Chicken Salad.

Appetizers
SM.HALF PAN HALF PAN FULL PAN

20 PCS 30 PCS. 50 PCS.

Chicken Pot Stickers            
18.00 26.00 40.00

Jumbo New York Style Eggrolls (cut into thirds)

18.00 26.00 40.00

Shrimp Rangoon  
18.00 26.00 40.00

Chicken Shiew Mai  
25.00 32.00 48.00

Crispy Chicken Won Tons 
15.00 20.00 30.00

Assorted Platter                                                               
24.00 30.00 45.00       
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Menu Selections 
of Complete Meals
The following select menus have 
been designed by our Chef so that 
a proper balance of taste and textures 
is achieved.

The pricing is based on a minimum 
order of ten persons.  These portions 
can then be increased to accommodate 
larger groups in increments of five 
(i.e. 15, 20, 25...). 
Prices do not include sales tax or 
gratuity. We will gladly include with 
your order; disposable serving spoons, 
plates, napkins, forks, fortune cookies 
and dipping sauces.

Full service catering with servers can 
be arranged for your special event.

Our catering manager will work with 
you to create a customized menu to suit 
your particular event.

Party Menu I $12.95/person

This menu offers a nice variety so 
that no one is left out.  Price is always 
a consideration when trying to collect 
from a group. 

Choose one of the four menus

#1
The Original New Moon Chicken Salad            
Honey Glazed Chicken with Orange Zest    
Sliced Beef with Florets of Broccoli                                               
Braised String Beans
Chicken or BBQ Pork Chow Mein                    
Steamed White or Brown Rice 

#2
The Original New Moon Chicken Salad
Velvet Chicken        
Sliced Beef with Florets of Broccoli
Braised String Beans
Chicken or BBQ Pork Chow Mein                    
Steamed White or Brown Rice 

#3
The Original New Moon Chicken Salad            
Kung Pao Chicken    
Sliced Beef and Broccoli                                   
The Chef’s Choice of Stir Fry Vegetables         
Chicken or BBQ Pork Chow Mein                    
Steamed White or Brown Rice 

#4
The Original New Moon Chicken Salad            
H             tseZ egnarO htiw nekcihC dezalG yeno
Mongolian Beef
The Chef’s Choice of Stir Fry Vegetables         
Chicken or BBQ Pork Chow Mein                    
Steamed White or Brown Rice 

B I R T H D A Y S  ·  A N N I V E R S A R I E S  ·  S H O W E R S

G O I N G  A W A Y  P A R T I E S  ·  C H R I S T E N I N G S

C O M P A N Y  L U N C H E O N S  ·  R E C E P T I O N S



Party Menu III $16.95/person

An opportunity to show your clients or 
guests that your superior knowledge 
extends into the Epicurean arena.

Choose one of the four menus

#9

Chicken Pot Stickers    
The Original New Moon Chicken Salad            
Chloe’s Shrimp                                           
Shelby’s Sweet & Spicy Beef                    
Honey Glazed Chicken with Orange Zest            
Chicken or BBQ Pork Chow Mein                    
Steamed White or Brown Rice or
Vegetable Fried Rice

#10

Chicken Pot Stickers                                             
The Original New Moon Chicken Salad
Shrimp in a Blackbean Sauce
Crispy Orange Peel Beef
Velvet Chicken
Chicken or BBQ Pork Chow Mein
Steamed White or Brown Rice or
Vegetable Fried Rice

 #11

Chicken Pot Stickers                                        
The Original New Moon Chicken Salad          
Chloe’s Shrimp
Shelby’s Sweet & Spicy Beef                  
Kung Pao Chicken 
Chicken or BBQ Pork Chow Mein
Steamed White or Brown Rice or
Vegetable Fried Rice

 #12
Chicken Pot Stickers
The Original New Moon Chicken Salad
Spicy Garlic Shrimp on a Bed of Spinach
Beef & Asparagus
Honey Glazed Chicken with Orange Zest 
Chicken or BBQ Pork Chow Mein
Steamed White or Brown Rice or
Vegetable Fried Rice

Party Menu II  $14.95/person

Variety is still the key but wait, 
the budget has miraculously loosened 
up so let’s splurge a little.. 

Choose one of the four menus

#5
The Original New Moon Chicken Salad            
Chloe’s Shrimp                      
Sliced Beef with Florets of Broccoli                                   
H             tseZ egnarO htiw nekcihC dezalG yeno
Chicken or BBQ Pork Chow Mein                    
Steamed White or Brown Rice or
Vegetable Fried Rice

#6

The Original New Moon Chicken Salad                  
Shrimp in a Blackbean Sauce
Crispy Orange Peel Beef
Braised String Beans with Chicken or Beef
Chicken or BBQ Pork Chow Mein
Steamed White or Brown Rice or
Vegetable Fried Rice

 #7

The Original New Moon Chicken Salad          
Chloe’s Shrimp             
Sliced Beef and Mixed Vegetables 
Kung Pao Chicken                                           
Chicken or BBQ Pork Chow Mein
Steamed White or Brown Rice or
Vegetable Fried Rice

#8
The Original New Moon Chicken Salad
Spicy Garlic Shrimp on a bed of Spinach
Mongolian Beef
Honey Glazed Chicken with Orange Zest 
Chicken or BBQ Pork Chow Mein
Steamed White or Brown Rice or
Vegetable Fried Rice
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A la Carte Menu
All dishes are served in disposable trays. 
Dipping sauces and Fortune Cookies 
included upon request

The Original New Moon Chicken Salad
When you know exactly what you and 
your guest want, why not make it easy and 
order lots of your favorite!  We will prepare 
bountiful helpings of the Original New Moon 
Chicken Salad served up in disposable 
aluminum trays.

Half-pan (6-8 portions) $30
Full-pan shallow (10-12 portions)  $48
Full-pan deep (18-20 portions)  $60

We recommend you try some of our own sweet and tangy 
Plum Sauce (a.k.a. Duck Sauce to you New Yorker’s!)  as a 
preferred compliment to our New Moon Chicken Salad.

Entrees
 HALF PAN          DEEP HALF PAN            FULL PAN

6-8 portions             12-15 portions              22-25 portions

CHICKEN

Shelby’s Sweet & Spicy Chicken                     
 35 57 90

Minced Chicken in Lettuce Cups                    
35 57 90

Kung Pao Chicken                                         
32 54 84

Honey Glazed Chicken with Orange Zest         
32 54 84

Chicken Breast and Fresh Vegetables 
in a Blackbean Sauce 
32 54 84       

Velvet Chicken                                              
32 54 84

Spicy Garlic Chicken on a Bed of Spinach      
32 54 84

Sliced Chicken with Florets of Broccoli      
30 50 78

Chicken with Roasted Jalapenos      
32 54 84
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Party Menu IV  $19.95/person

Our premium menu, when the occasion 
calls for celebration!

Choose one of the four menus

#13
                                        noognaR pmirhS dna srekcitS toP nekcihC

The Original New Moon Chicken Salad          
Chloe’s Shrimp
Filet of Sole in a Szechuan Sauce 
Shelby’s Sweet and Spicy Beef        
H           tseZ egnarO htiw nekcihC dezalG yeno
Braised String Beans 
Steamed White or Brown Rice or
Vegetable Fried Rice

#14
                                        noognaR pmirhS dna srekcitS toP nekcihC

The Original New Moon Chicken Salad              
Shrimp in a Blackbean Sauce
Kung Pao Sole
Crispy Orange Peel Beef 
Velvet Chicken
Braised String Beans
Steamed White or Brown Rice
or Vegetable Fried Rice

#15
                                        noognaR pmirhS dna srekcitS toP nekcihC

The Original New Moon Chicken Salad          
Shrimp with Candied Glazed Walnuts              
Filet of Sole in a Szechuan Sauce              
Shelby’s Sweet & Spicy Beef  
Kung Pao Chicken 
Braised String Beans
Steamed White or Brown Rice
or Vegetable Fried Rice

#16
                                        noognaR pmirhS dna srekcitS toP nekcihC

The Original New Moon Chicken Salad          
Spicy Garlic Shrimp on a Bed of Spinach
Filet of Sole in a Blackbean Sauce
Shelby’s Sweet & Spicy Beef 
Honey Glazed Chicken with Orange Zest 
The Chef’s Choice of Stir Fry Vegetables
Steamed White or Brown Rice 
or Vegetable Fried Rice



HALF PAN         DEEP HALF PAN  FULL PAN

6-8 portions         12-15 portions                22-25 portions

VEGETABLES/ VEGETARIAN DISHES

Braised String Beans                                   
 27  44 68

Chef’s Choice of Stirfry Vegetables              
28 46 71

Hot and Pungent Eggplant                          
27 44                    68

Gai Lon  (Chinese Broccoli)           
28 46 71

Vegetable Chow Mein  (or Chow Fun)           
28 46 71

Spicy Firm Tofu with Florets of Broccoli 
& Black Mushrooms
33 54 83

Firm Tofu with a Trio of Mushrooms
in a Blackbean Sauce
33 54 83

NOODLES...NOODLES...NOODLES
Choose between Chow Mein (thin pan fried noodles) 
or Chow Fun (wide cut rice noodles)

Vegetable Chow Mein or Chow Fun  
27 45 70

Chicken Chow Mein or Chow Fun        
29 47 73

Beef Chow Mein or Chow Fun                  
29 47                     73

BBQ Pork Chow Mein or Chow Fun    
29 47                     73

Shrimp Chow Mein or Chow Fun          
33                    54 83

Filet of Sole Chow Mein or Chow Fun   
33                    54 83
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HALF PAN         DEEP HALF PAN  FULL PAN

6-8 portions         12-15 portions                22-25 portions

BEEF

Shelby’s Sweet & Spicy Beef                           
35 57 90

Sliced Beef w/ Asparagus 
35 57 90

Crispy Orange Peel Beef                                
34 56 87

Sliced Beef with Florets of  Broccoli                                
32 52 80

Mongolian Beef
32 54 82

Sliced Beef with Braised String Beans              
32 54 82

Kung Pao Beef                                              
35 57 90

New Moon Dragon Beef 
35 57 90

SHRIMP

Chloe’s Shrimp                                             
40 66 102

Spicy Garlic Shrimp over Spinach                  
38 61 94

Wally’s Grilled Shrimp                  
38 61 94

Shrimp in a Blackbean Sauce
38 61 94

Kung Pao Shrimp                                          
38 61 94

Shrimp with Candied Glazed Walnuts
38 61 94

Shrimp with the Chef’s Choice of Vegetables  
38 61 94

FILET OF SOLE

Filet of Sole in a Szechuan Sauce
38 61                     94

Crispy Sole
38 61                     94

Filet of Sole in a Blackbean Sauce
36 59                     92

Filet of Sole in a Garlic Sauce w/Bell Peppers                      
38 61                     94

Kung Pao Sole                     
38 61                     94




