
 

    Dinner Program 
 

 

Welcome 
Master of Ceremonies: Jana Katsuyama 勝山ジャナ – KTVU 

Fox 2 

 

Introduction of the NCAPOA Executive Board & Board of 

Directors 

Recognition of our VIPS/Associations 
 

Herbert Lee Award 
Recipient: Deputy Tracy Tran 

Alameda County Sheriff’s Office 
 

Ofc. Ronald T. Tsukamoto Memorial Scholarships 
Recipients: Briana Farias & Gabriella Galetti 

 

Drawing of Raffle Grand Prizes 

 

Announcements & Closing Comments 

 



Dinner Menu 
Our dinner is served family style with various dishes to be shared amongst table 

guests. The menu is an example of what might be selected for family get-

togethers or celebrations, especially the Peking Duck. 

 

Barbecue Assortment Platter 

(BBQ Pork, Jellyfish, Vegetarian Roll, Roast Duck, Spicy Beef) 
Crab meat and Sweet Corn Soup 

Honey Walnut Prawns 

Chinese Broccoli & Beef 

Pea Sprouts with Tofu Medallions 

Mandarin Pork Chops 

Peking Duck* 

Salt & Pepper Fish Fillet 

Yang Chow Fried Rice 

Desserts: Chilled Mango Pudding 

 

 
*Peking Duck is served with the crisped duck skin separated from the duck 

meat, along with a pillowy steamed bun, sliced scallions, and hoisin sauce.  

1. Take a “bao” bun (soft steamed bun) 

2. Spread a bit of the hoisin sauce on the inside of the bun with a few pieces of 

fresh scallion 

3. Place a piece of duck skin (and or duck meat) in the bun 

Enjoy! 



UP COMING EVENTS FROM OUR FELLOW ORGANIZATIONS: 

 



 

 

 

 



 



 

 


