
Dim Sum Platter 

MENU ITEM  

INSTRUCTIONS 

Dim Sum Platter 
 

Serves 3 

 

1.   Fry or steam Dim Sum (steam from frozen for  

      6–8 minutes) .   

  

2.   Serve with Asian Menu sauces and/or Wakami  

      Salad. 

 

 

Sesame Garlic Sauce & Marinade is mildly sweet and spicy 

with a rich blend of soy sauce, garlic, sesame oil and exotic 

spices. 

 

Orange Ginger Sauce & Glaze is mildly sweet, spicy and 

tangy with the refreshing taste of orange zest and fresh ginger. 

 

Wakame—This bright green colored salad is a mixture of      

seaweed and other spices in a vinegar based dressing. This is a 

staple item in any sushi restaurant and has become popular as a 

garnish in many seafood restaurants. 
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SUPC Description Brand Qty Type  

7230196 Aptzr Dim Sum Fried PHILFDS 9 EA  

3802949 Sauce Orange Ginger  ASIAN  M 1  OZ  

3794336 Sauce Sesame Garlic ASIAN M 1 OZ  

3444783 Salad Seaweed Frzn Wakami PACKER 1 OZ  




