
1

614 S. Myrtle Ave., Monrovia, CA 91016
tel: (626) 357-9658

Catering and Special Function Menus

Menu 1: $11.95 per person (add $0.50 for Brown rice)
Select one appetizer, a choice from Chang’s Woks, and one curry dish. Served with Chang Green Salad, the famous
Pad Thai Noodles, and Steamed Jasmine Rice. (Most of our dishes can be made vegetarian)

Appetizers:
• Satay – Chicken, beef, or tofu on skewer marinated in coconut milk, blended in yellow curry, grilled to

perfection, served with famous Thai peanut sauce and cucumber salad.
• Mee Krob – Sweet crispy noodles with shrimp and chicken, garnished with bean sprouts, green onions and

cilantros. (Can be made vegetarian)
• Crab Rangoon – Crabmeat and cream cheese perfectly blended, wrapped with wonton skin, deep-fried.
• Crispy Spring Roll – Deep-fried rolls stuffed with silver noodles, and mixed vegetables, served with

homemade sweet and sour sauce. (Vegetarian)
• Tofu Crisp – Fried tofu pyramids served with sweet and sour chili sauce sprinkled with ground peanut.

Salad:
• Chang Greens – Mixed greens, tomatoes, and cucumber with tangy peanut dressing.

Chang’s Woks:  Choice of chicken, beef, pork, or tofu.
• Heavenly Pepper Garlic – The traditional stir fry of fresh garlic and black pepper in oyster sauce served over

steamed cabbages and carrots.
• Basil and Chili – A tasty stir fry of chili, basil leaves, bell peppers, and onions.

Curries: Choice of chicken, beef, pork, or tofu.
• Kang Ka Ree – Yellow curry with chicken, potatoes, carrots, and green peas in a mild curry sauce.
• Red Curry – Hot and spicy red curry in coconut milk with bamboo shoots, zucchinis, and green pepper.
• Green Curry – Rich taste of green curry in coconut milk with eggplants, zucchinis, and bamboo shoots.
• Panang – Moderately spiced red curry simmered in a rich coconut cream, with Thai basil leaves accent.

Noodles: Choice of chicken, beef, pork, or tofu.
• Pad Thai – The most popular pan fried Thai rice noodles with egg, bean sprouts, baked tofu, green onions,

and crushed peanuts.

Steamed Jasmine Rice – Finest imported Thai Jasmine rice.

=======================================

Menu 2: $13.95 per person (add $0.50 for Brown rice)
Select one appetizer, your choice of salad, a choice from Chang’s Vegetables, one choice from Chang’s Woks, and
one curry dish. Served with the famous Pad Thai Noodles, and Steamed Jasmine Rice. (Most of our dishes can be
made vegetarian)

Appetizers:
• Satay - Chicken, beef, or tofu on skewer marinated in coconut milk, blended in yellow curry, grilled to

perfection, served with famous Thai peanut sauce and cucumber salad.
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• Mee Krob - Sweet crispy noodles with shrimp and chicken, garnished with bean sprouts, green onions and
cilantros. (Can be made vegetarian)

• Crab Rangoon – Crabmeat and cream cheese perfectly blended, wrapped with wonton skin, deep fried.
• Crispy Spring Roll - Deep fried rolls stuffed with silver noodles, and mixed vegetables, served with homemade

sweet and sour sauce. (Vegetarian)
• Tofu Crisp - Fried tofu pyramids served with sweet and sour chili sauce sprinkled with ground peanut.

Salad:
• Som Tum (Green Papaya Salad) - The famous green papaya salad, tomatoes, string beans, peanuts, fresh

chili and lime dressing.
• Yum Neau (Spicy Beef Salad) - Grilled juicy steak, sliced, cucumbers, onions, and tomatoes flavored with

exotic chili lime dressing, on a bed of crisp romaine.

Vegetables: Choice of chicken, beef, pork, or tofu.
• Spicy Egg Plants - Eggplants with chili, basil leaves, bell peppers and onions.
• Broccoli and Oyster Sauce - Fresh broccoli florets and slices of carrots sautéed with oyster sauce.
• Mixed Vegetables - Stir fry mixed vegetables with oyster sauce.

Chang’s Woks:  Choice of chicken, beef, pork, or tofu.
• Heavenly Pepper Garlic - The traditional stir fry of fresh garlic and black pepper in oyster sauce served over

steamed cabbages and carrots.
• Basil and Chili - A tasty stir fry of chili, basil leaves, bell peppers, and onions.

Curries: Choice of chicken, beef, pork, or tofu.
• Kang Ka Ree - Yellow curry with chicken, potatoes, carrots, and green peas in a mild curry sauce.
• Red Curry - Hot and spicy red curry in coconut milk with bamboo shoots, zucchinis, and green pepper.
• Green Curry - Rich taste of green curry in coconut milk with eggplants, zucchinis, and bamboo shoots.
• Panang - Moderately spiced red curry simmered in a rich coconut cream, with Thai basil leaves accent.

Noodles: Choice of chicken, beef, pork, or tofu.
• Pad Thai - The most popular pan fried Thai rice noodles with egg, bean sprouts, baked tofu, green onions,

and crushed peanuts.

Steamed Jasmine Rice - Finest imported Thai Jasmine rice.

=======================================

Menu 3: $15.95 per person (add $0.50 for Brown rice)
Select one appetizer, your choice of salad or second choice of appetizer, a choice from Chang’s Vegetables, one
choice from Chang’s Woks, one curry dish, and from our Grill “Thai B.B.Q. Chicken”. Served with the famous Pad
Thai Noodles, and Steamed Jasmine Rice. (Most of our dishes can be made vegetarian)

Appetizers:
• Satay - Chicken, beef, or tofu on skewer marinated in coconut milk, blended in yellow curry, grilled to

perfection, served with famous Thai peanut sauce and cucumber salad.
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• Mee Krob - Sweet crispy noodles with shrimp and chicken, garnished with bean sprouts, green onions and
cilantros. (Can be made vegetarian)

• Crab Rangoon - Crabmeat and cream cheese perfectly blended, wrapped with wonton skin, deep fried.
• Crispy Spring Roll - Deep fried rolls stuffed with silver noodles, and mixed vegetables, served with homemade

sweet and sour sauce. (Vegetarian)
• Tofu Crisp - Fried tofu pyramids served with sweet and sour chili sauce sprinkled with ground peanut.

Salad:
• Som Tum (Green Papaya Salad) - The famous green papaya salad, tomatoes, string beans, peanuts, fresh

chili and lime dressing.
• Yum Neau (Spicy Beef Salad) - Grilled juicy steak, sliced, cucumbers, onions, and tomatoes flavored with

exotic chili lime dressing, on a bed of crisp romaine.

Vegetables: Choice of chicken, beef, pork, or tofu.
• Spicy Egg Plants - Eggplants with chili, basil leaves, bell peppers and onions.
• Broccoli and Oyster Sauce - Fresh broccoli florets and slices of carrots sautéed with oyster sauce.
• Mixed Vegetables - Stir fry mixed vegetables with oyster sauce.

Chang’s Woks:  Choice of chicken, beef, pork, or tofu.
• Heavenly Pepper Garlic - The traditional stir fry of fresh garlic and black pepper in oyster sauce served over

steamed cabbages and carrots.
• Basil and Chili - A tasty stir fry of chili, basil leaves, bell peppers, and onions.

Curries: Choice of chicken, beef, pork, or tofu.
• Kang Ka Ree - Yellow curry with chicken, potatoes, carrots, and green peas in a mild curry sauce.
• Red Curry - Hot and spicy red curry in coconut milk with bamboo shoots, zucchinis, and green pepper.
• Green Curry - Rich taste of green curry in coconut milk with eggplants, zucchinis, and bamboo shoots.
• Panang - Moderately spiced red curry simmered in a rich coconut cream, with Thai basil leaves accent.

Chang’s Grills:
• Thai B.B.Q. Chicken - Traditional prepared chicken, marinated in garlic, blended with cilantro, coconut milk,

grilled to perfection.

Noodles: Choice of chicken, beef, pork, or tofu.
• Pad Thai - The most popular pan fried Thai rice noodles with egg, bean sprouts, baked tofu, green onions,

and crushed peanuts.

Steamed Jasmine Rice - Finest imported Thai Jasmine rice.

=======================================

Menu 4: $16.95 per person (add $0.50 for Brown rice)
Select one appetizer, your choice of salad or a second choice of appetizer, a choice from Chang’s Vegetables, one
choice from Chang’s Woks, one curry dish, and one seafood dish. Served with the famous Pad Thai Noodles, and
Steamed Jasmine Rice. (Most of our dishes can be made vegetarian)
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Appetizers:
• Satay - Chicken, beef, or tofu on skewer marinated in coconut milk, blended in yellow curry, grilled to

perfection, served with famous Thai peanut sauce and cucumber salad.
• Mee Krob - Sweet crispy noodles with shrimp and chicken, garnished with bean sprouts, green onions and

cilantros. (Can be made vegetarian)
• Crab Rangoon – Crabmeat and cream cheese perfectly blended, wrapped with wonton skin, deep fried.
• Crispy Spring Roll - Deep fried rolls stuffed with silver noodles, and mixed vegetables, served with homemade

sweet and sour sauce. (Vegetarian)
• Tofu Crisp - Fried tofu pyramids served with sweet and sour chili sauce sprinkled with ground peanut.

Salad:
• Som Tum (Green Papaya Salad) - The famous green papaya salad, tomatoes, string beans, peanuts, fresh

chili and lime dressing.
• Yum Neau (Spicy Beef Salad) - Grilled juicy steak, sliced, cucumbers, onions, and tomatoes flavored with

exotic chili lime dressing, on a bed of crisp romaine.

Vegetables: Choice of chicken, beef, pork, or tofu.
• Spicy Egg Plants - Eggplants with chili, basil leaves, bell peppers and onions.
• Broccoli and Oyster Sauce - Fresh broccoli florets and slices of carrots sautéed with oyster sauce.
• Mixed Vegetables - Stir fry mixed vegetables with oyster sauce.

Chang’s Woks:  Choice of chicken, beef, pork, or tofu.
• Heavenly Pepper Garlic - The traditional stir fry of fresh garlic and black pepper in oyster sauce served over

steamed cabbages and carrots.
• Basil and Chili - A tasty stir fry of chili, basil leaves, bell peppers, and onions.

Curries: Choice of chicken, beef, pork, or tofu.
• Kang Ka Ree - Yellow curry with chicken, potatoes, carrots, and green peas in a mild curry sauce.
• Red Curry - Hot and spicy red curry in coconut milk with bamboo shoots, zucchinis, and green pepper.
• Green Curry - Rich taste of green curry in coconut milk with eggplants, zucchinis, and bamboo shoots.
• Panang - Moderately spiced red curry simmered in a rich coconut cream, with Thai basil leaves accent.

Scintillating Seafood:
• Crispy Basil Shrimp - Golden crispy shrimps and basil leaves, sautéed in fresh chili sauce.
• Sweet Sassy Sole - Crispy fried fillet of sole garnished with aromatic crispy basil leaves and fresh chili sauce.
• Shrimp and Scallop in Curry Sauce – sautéed in yellow curry sauce with onions, scallions, mushrooms, and

snowpeas.
• Krata Talay – sautéed shrimps, scallops, crab claws, mussels, fish, and squid mixed with mushrooms, onions,

broccoli, basil, and carrots in chili sauce.

Noodles: Choice of chicken, beef, pork, or tofu
• Pad Thai - The most popular pan fried Thai rice noodles with egg, bean sprouts, baked tofu, green onions,

and crushed peanuts.

Steamed Jasmine Rice - Finest imported Thai Jasmine rice.


