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Asian Dinner Party  

Heating & Serving Instructions 
All meals serve two people 

 

Equipment you will need: 

- Large pot/stock pot 

- Baking tray 

- Baking dish/oven proof dish 

- Large container/dish to place hot bags direct from water 

- Tea towels to assist in serving from the hot bags 

- Scissors for opening bags when serving 

- Tongs and spatula 

 

Oven Temperatures overview: 

Canape & Entrée - temperature is 180 degrees C 

Main course - temperature (pork) is 220 degrees C  

 

 

CANAPÉS 
 

1. Pork, prawn and ginger pot sticker dumplings, crispy chilli oil, mushroom soy 

2. Pumpkin and sesame seed hotteok, tamarind chutney, crème fraiche, 

coriander (Veg) 

  

Heating Instructions: 

Oven: preheat oven to 180 degrees C, place canapes onto tray in the oven for 5 -10 minutes 

until crispy and serve with corresponding sauce. 

___________________________________________________________________________ 

 

ENTRÉE 
 

Thai fish cakes, chilli lime sauce, green papaya salsa 

 

Heating Instructions: 

Oven: preheat oven to 180 degrees C, bake fish cakes in oven on 180 degrees C for 

approximately 6-10 minutes or until heated. Serve salsa on side with dressing drizzled over 

dish. 

 

___________________________________________________________________________ 

Total cooking time for each dish 

Canapes 5-10 mins 

Entrée   – fish cake 10 mins max 

Main     – pork 15mins 

Dessert   5 mins 
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MAIN 
 

Crispy skinned ginger braised pork belly, Lup Chong rice, stir-fried Szechuan 

cabbage and Chinese broccoli 

    

Heating Instructions: 

Pork Belly 

Oven: Preheat oven to 220 degrees and place pork belly onto baking tray and heat for 

approximately 10-15 minutes until the pork belly skin is crisp (if the it is not crispy, try turning the 

grill on for the last few minutes). 

 

Rice, cabbage & broccoli 

Stove: Immerse rice bag in boiling water and simmer for around 8 minutes or until heated 

through and drop in cabbage and broccoli for 3 minutes and serve.  

Microwave: Pierce all three bags and place in microwave on high heat for 2-3 minutes (less 

time for vegetables). Stir and serve. 

 

Serving Suggestion: You can serve it onto one dish or into multiple dishes. Serve up rice 

followed by the cabbage and broccolini and then place crispy pork belly on top. 

 

 

DESSERT 
 

Sticky black rice, mango and coconut jellies, coconut cream & sesame tuille 

Heating Instructions: 

Stove: Immerse bag of sticky black rice in boiling water for around 5-10 minutes. 

 

Serving Suggestion: Serve up hot rice in bowl and top with cream, jellies and tuille. 

 

 

 

 

 

 

 

We would love to see your dinner party photos, if you feel inclined! Send them to Peter on 0410331146 or 

share it with us on Instagram #peterfordcatering or tag us in your Facebook post @peterfordcatering. 


