Chang’s at Bally’s

Concept: Presenting guests with a wide selection of fine Chinese cuisine from authentic
Hong Kong style dishes to fresh seafood specialties. Chang’s has one private dining room that
can host up to 24 people. Reservations are recommended. Reservations for more than 16 people,
special occasions or private dining rooms, call 702-967-4859.

Hours of Operation: Dinner is served from 6pm-11pm.
Closed on Wednesday’s & Thursdays

Seating capacity: 98ppl.

**Dinner is served family style**



Chang’s at Bally’s

Chang’s Preset #1

Appetizer
Crab Ragoon
Crabmeat and cream cheese wrapped in egg flour skin, deep fried and served with a sweet and pungent
sauce
and
Vegetable Spril Roll
Fresh vegetables and bamboo shots wrapped in a pancake and fried to perfection

*k*k

Choice of Soup
Egg Flower Soup
Chicken consommé with egg and minced mushrooms
Hot and Sour Soup
Shredded pork, tofu and black mushrooms in a peppery sour broth

*k*x

Entree
Beef and Broccoli
Fresh Chinese broccoli sautéed with beef seasoned with ginger and oriental spices
and
Sweet and Sour Chicken
Crispy fried chicken prepared in a tangy pineapple sauce with bell peppers
and
Kung Po Shrimp
Ocean shrimp with green onions prepared in a red chili pepper sauce, garnished with peanuts
and
Crispy Steak
12 oz. New York, lightly breaded pan fried to perfection with chef’s special sauce
and
Chicken Lo Mein
Soft noodles toss fried with chicken and vegetables
And
Vegetable Fried Rice
Egg fried rice with vegetables

*k*k

Choice of Dessert
Mango Custard
Mango flavored pudding served with your choice of
whipped cream or condensed milk
or
Green Tea Ice Cream

***x

$36.00 Per Person
(Plus 7.75% Tax and 19 % Gratuity)

**Dinner is served family style**



Chang’s at Bally’s

Chang’s Preset #2

Appetizers
Crab Ragoon

Crabmeat and Cream Cheese Wrapped in Egg Flour Skin, Deep Fried and Served With a Sweet and
Pungent Sauce

and

Fantail Shrimp
Jumbo Shrimp Dipped in Light Batter and Delicately Fried, Served with Lemon Sauce

*k*

Soup
Wonton Soup

A Clear Broth with Chopped Shrimp and Pork with Wonton Skin

*k*k

Entree
Chef’s Shrimp
Ocean Shrimp Sautéed with Broccoli and Snow Peas in a Garlic and White Wine Sauce

and

Chicken with Black Bean Sauce
Diced Chicken Cooked in Chang’s Homemade Brown Sauce with Toasted Cashew Nuts

and
Mongolian Beef
Sliced Tenderloin of Beef Sautéed with Green Scallions, in a Mongolian Pepper Sauce
and
Yang Chow Fried Rice
Prepared with Shrimp, Roasted Pork, Peas and Shredded Lettuce
and
Mandarin Lo Mein
Soft Noodles Toss Fried with Chicken, Beef, Shrimp and Vegetables
and

Peking Duck
Long Island Duckling Prepared in an Authentic Peking Manner, Carved Tableside

*kx

Dessert
Mango Custard
Mango Flavored Custard Served with Your Choice of whipped Cream or Condensed Milk
**k*
$49.50 Per Person
(Plus 7.75% Tax and 19 % Gratuity)

**Dinner is served family style**



Chang’s at Bally’s

Chang’s Preset #3

Appetizer
Stuffed Crab Claws
Crab Claws Filled with Ground Shrimp, Lightly Breaded and Delicately Fried
and
Minced Squab
With Crystal Lettuce Wrap

***x

Soup
Chang’s Seafood Chowder

Prepared with Shrimp, Scallops and Crabmeat

*k*x

Entree
Walnut Prawns
Jumbo Prawns Prepared with Chang’s Special Supreme Lobster Sauce
and
Prime Sirloin with Black Pepper Sauce
Slices of Prime Sirloin Marinated in Our Own Special Spices Finished in a Black Pepper Sauce
and
Chang’s Shredded Chicken
Stir Fried Chicken with Celery and Black Mushroom in Brown Sauce over Vegetables
and
Vegetable Fried Rice
and
Peking Duck

Long Island Duckling Prepared in an Authentic Peking Manner, Carved Tableside

And
Fresh Lobster Cantonese Style
Live Maine Lobster Cut with the Shell Sautéed with Minced Pork and Wine Sauce

*k*k

Dessert
Four Seasons Fruit Plate
Assorted Fruits of the Seasons

*k*k

$60.50 Per Person
(Plus 7.75% Tax and 19 % Gratuity)

**Dinner is served family style**
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