
 
 

Exploring Different Cultures Through Food 
 
 

Chinese Course 
Crispy Spring Rolls, Snowy Baked Pork Buns, Deep Fried Pumpkin Balls 

Ming’s Tasty Restaurant 
Dim Sum is traditionally served in the morning and enjoyed with tea with family and friends. 

_____________________________________ 
 

Ethiopian Course 
Fried Sambusa served with Atkilt Wot (Collard Greens, Purple Cabbage, Carrots & Beans) 

Lentils & Injera 
Mela Bistro Modern Ethiopian Cuisine 

Injera typifies Ethiopia’s tradition of communal eating, with friends and family sitting around to share 
the same bread, tearing pieces from the edge, scooping away whichever dish it accompanies. 

_____________________________________ 
 

Vietnamese Course 
Bún thịt nướng, Cold Rice-Vermicelli Noodle topped with Grilled Chicken, Fresh Basil, Mint, Lettuce, 

Giá (Bean Sprouts) and Chả Giò (Fried Egg Roll) 
Tay Ho Oakland Restaurant & Bar 

The cuisine of Vietnam traditionally combines 5 fundamental taste elements including: spicy (metal), 
sour (wood), bitter (fire), salty (water) and sweet (earth). 

_____________________________________ 
 

Mexican Course 
Chicken Enchiladas with Salsa Verde 

Rico Rico Taco 
Enchiladas originated in Mexico, where the practice of rolling tortillas around other food  

dates back to Mayan and Aztecan times. 
 

 

                     


