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PRIVATE DINING MENU

Jimmy Wan’s Restaurant and Lounge invites you to venture into
the delectable world of Asian cuisine fused with warm,
welcoming hospitality.

Whatever the nature of your event, we will work directly with you
to make it a wonderful experience.

Our versatile private dining spaces are secluded and adaptable to
deliver the perfect ambiance for your valued guests.

Utilize our extensive experience tailoring intimate wedding celebrations,
corporate dinners, business happy hours, charitable fundraisers, bridal
and baby showers, birthdays, and anniversaries.

Family-style dining is the best way to treat your guests to the diversity
of flavor profiles and cooking styles represented at Jimmy Wan’s.

Our banquet menus are served family style, which gathers family,
friends and colleagues to share not just food, but memories and
experiences, recreating the spirit of Chinese dining.

As food safety is of paramount importance, we are
always willing to adapt to dietary restrictions.

Make your next event unforgettable!



Private Dining Menu One
(9 Course Menu)

Private Dining Menu Two
(10 Course Menu)

Alaskan Snow Crab, Avocado, Cucumber, Caviar

Ginger Mixed Green Salad

Appetizer
Crabmeat Rangoons
Crispy Wonton Dough, Cream Cheese, Scallion

Jimmy Wan’s Dumplings
Ground Pork, Napa, Scallion, Flour Dough

Edamame
Steamed Soy Bean, Kosher Rock Salt

Snow Crab California Roll

Salad

Bigeye Tuna, Avocado, Spicy Aioli

Ginger Mixed Green Salad
Salad

Appetizer

Pan Fried, Pork, Chive, Scallion, Thin Egg Dough
Chive Dumplings

Salt and Pepper Calamari
Hand-cut And Battered, Red Pepper, Green Pepper,
Jalapeno, Ginger, Garlic

Shishito Pepper
Blistered Japanese Pepper, Garlic, Salt, Pepper

Shrimp Tempura Roll
Cucumber, Avocado, Caviar, Teriyaki Sauce

Spicy Tuna Roll

Dragon and Phoenix
Chicken, Shrimp, Baby Corn, Mushroom, Bell Pepper

Longhorn Pepper Flank Steak
Shredded Flank Steak, Longhorn Pepper,
Scallion, Ginger, Garlic, Chili

Triple Green Chicken
Asparagus, Broccoli, String Beans, Red Bell Pepper,
Scallion, Garlic, Ginger, Chili, Dry Sautéed

Egg Fried Rice
Egg, Scallion

Entrée

Entrée
Black Pepper Chicken
Wok-fried White Meat, Cucumber, Snow Pea,
Red Bell Pepper, Mushroom, Black Pepper Sauce

Shrimp and String Beans
Red Bell Pepper, Scallion, Garlic, Ginger, Chili Pepper

Tangerine-Orange Filet Mignon
Dehydrated Orange Peel, Scallion, Tangy Orange Sauce

Egg Fried Rice
Egg, Scallion



Small Bites Menu
(10 Course)

Private Dining Menu Three
(12 Course Menu)

Appetizer

Salad

Blistered Japanese Pepper, Garlic, Salt, Pepper

Ginger Mixed Green Salad

Chicken Teriyaki
Marinated Chicken Thigh

Crunchy Spicy Salmon
Scottish Salmon, Avocado, Tempura Flakes, Spicy Aioli

Dinosaur Roll
Spicy Tuna, Cucumber, Avocado, Topped With
Seared Tuna, Scallion, Sweet And Sour Miso Sauce

Scallion Pancake
Pan-fried Vegetarian Pancake, Scallion

Shrimp Dumplings
Minced Shrimp, Rice Dough

Shishito Pepper

Chicken Teriyaki
Chicken Thigh Skewers, House Teriyaki Marinade

Chive Dumpling
Pork, Chive, Scallion, Thin Egg Dough

Crabmeat Rangoon
Crispy Wonton Dough, Cream Cheese, Scallion

Dinosaur Roll
Spicy Tuna, Cucumber, Avocado, Topped With
Seared Tuna, Scallion, Sweet And Sour Miso Sauce,
Gluten Free

Kung Pao Chicken Wings
Peanut, Scallion, Brown Sauce

Shishito Peppers
Blistered Japanese Pepper, Garlic, Salt, Pepper,

Cabbage, Carrot, Shiitake Mushroom, Rice Noodle

Entrée

Egg, Scallion

Kung Pao Filet Mignon
Peanut, Mushroom, Onion, Scallion, Red Bell Pepper,
Ginger, Chili Pepper

Szechuan Shrimp and Scallops
Broccoli, Mushroom, Red Bell Pepper, Water Chestnut,
White Sauce, Chili

General Tso's Chicken
Breaded White Meat, Chili Pepper, Ginger, Garlic,
Sweet Szechuan Sauce

Baby Bok Choy
Garlic, White Wine Sauce

Egg Fried Rice

Snow Crab California Roll
Alaskan Snow Crab, Avocado, Cucumber, Caviar

Shrimp Dumplings
Minced Shrimp, Rice Dough

Spicy Vegetable Roll
Asparagus, Cucumber, Red Bell Pepper, Tempura, Soy Wrap,
Spicy Aioli

Vegetable Spring Roll



PRIVATE SPACES
Private Dining Room | Cranberry
Our Private Dining Room features a large,
Chinese-inspired round table with Lazy Susan
as a nod to traditional family-style dining.

This memorable table is perfect for an intimate
gathering of up to 16 guests.

For larger functions, the PDR is adaptable for 60
seated guests or an informal gathering of 80.

Sunroom | Cranberry
Our newest addition, the Sunroom’s
contemporary décor is punctuated with light
blonde woods and a striking boxwood wall with
backlit artistic Chinese characters.

The technology includes a 8’ drop down screen,
mounted HD projector, HDMI connections, and a
dedicated audio zone.

The room is perfect for business meetings,
a private space for the big game, wedding
rehearsal, or a champagne brunch.

Seating for up to 40 guests.

Slide open the Asian inspired Shoji doors to our
Private Dining Room in Fox Chapel, featuring
NanaWall windows that can be opened to bring
in the gorgeous weather.

Two Chinese-inspired round tables with
Lazy Susans are a nod to traditional
family-style dining, accommodating 10 guests
each.

This space is built for family celebrations,
corporate meetings, or a boozy dim sum brunch.
 
The Fox Chapel  Private Dining Room has seating
for up to 40 guests (60 standing) or can be divided
into two smaller spaces for up to 20 seated guests.

Private Dining Room | Fox Chapel
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