


Even though the first P.F. Chang’s opened in 1993, 
the story began in the early 1960s.

H O W  P. F .  C H A N G ’ S
C A M E  T O  B E 



E A R LY 1 9 6 0 S , C H I N ATO W N , S A N  F R A N C I S CO,  
C E C I L I A C H I A N G  AT T H E  M A N DA R I N

He channeled his passion for art into cooking his  
mother’s authentic Chinese recipes. Cecilia is largely credited  

with being among the first to bring authentic Chinese food to America.

Philip Chiang, one of our co-founders, became  
interested in a culinary path while working at his mother, 

C E C I L I A  C H I A N G ’ S  R E S T A U R A N T , 

T H E  M A N D A R I N .

Later, when Philip started running the restaurant, he simplified the menu,  
making it more approachable for the American palate. After graduating from 

art school, Philip opened his own more casual restaurant, the Mandarette,  
as a place for his artist friends to enjoy simple, good food.

G O O D  F O O D
R U N S  I N  T H E  F A M I L Y.



Philip never set out to build a global restaurant brand, but then he met the man  
who would become the P.F. in our name: Paul Fleming. A restaurateur and regular 
guest at the Mandarette, Paul was so impressed with Phillip’s simple, purposeful 

recipes that he wanted to share them with more people. It took a little convincing,  
but soon Paul and Philip shook hands, and P.F. Chang’s was born.

Little did they know they were about to create an

A S I A N  F O O D  P H E N O M E N O N .

T H E  P A R T N E R S H I P
T H A T  S T A R T E D  I T  A L L

T H E  F I R S T  P . F.  C H A N G ’ S

O P E N E D  I N  1 9 9 3  I N  S C O T T S D A L E ,  A R I Z O N A



W E ’ V E  S T A Y E D  T R U E  T O

O U R  R O O T S

While our menu has evolved from primarily Chinese 
cuisine to Korean, Japanese, Vietnamese and beyond, we 

use Philip’s passion for simple, scratch cooking as a way to 
celebrate the cultures and recipes that inspire us.

We believe food should be

M A D E  W I T H  H E A R T ,  A N D

S E R V E D  W I T H  H O N O R .

This is the food philosophy we live by.



O U R  C O R E  V A L U E S

Life is all about growing, exploring, and experiencing. 
By living our values every day, we create our vibe.

We are…

C U R I O U S
G E N U I N E
V I B R A N T

O F  S E R V I C E
A  C U T  A B O V E



C U R I O U S G E N U I N E V I B R A N T

We are seekers and dreamers. We are  
dedicated to being lifetime learners and 
teachers. We are unafraid of taking the  
road less traveled, because adventure  

and discovery give us life.

All good restaurants begin with 
good people. By being authentically 

ourselves and accepting of others,  
we allow others to also live 

authentically.

We are not boring. We are passionate and 
enthusiastic. Our vibe is social, engaging, 

interesting, memorable, and flavorful.  
You can taste the energy around us and  

we live in every moment.

O F  S E R V I C E A  C U T  A B O V E

We work hard to build relationships and are 
privileged to serve others. Because what we 

do together is bigger than what we could  
achieve individually.

With excellence and integrity in 
all we do, we strive to be better, do 

better, work better, serve better, and 
inspire others to do the same.



CRAVE – FOOD
Food images should always look clean, elevated, and offer a distinct 
contrast between the featured items and the surface underneath. 
Dramatically lit, carefully staged, and minimally styled.

CRAVE – SUSHI
Sushi is an art form in and of itself. Sushi photos should be 
meticulously rolled, well-lit, and feature what is unique to each 
roll, whether it’s ingredients or presentation. Colors should be  
vibrant – as if it was just pulled from the sea moments ago.

P H O T O G R A P H Y

Visual storytelling through elegance & simplicity



CRAVE – BEVERAGES
Cool, dark backgrounds are used to showcase 
our handcrafted beverages. Delicately styled 
and dramatically lit. Minimal props are used.

CRAVE – DESSERTS
Dessert images should be rich and inviting. Meticulously 
styled, and dramatically lit. Shallow depth of field is key  
at most angles. Minimal props are used. When in doubt,  
take a bite, lift a scoop, then shoot.



CELEBRATIONS
Our bold menu pairs perfectly with special occasions. These shared 
moments reflect the ideal spread of celebratory flavors, colors, and 
textures. Avoid showing faces (blur or chin-down only). Elevated 
action is best, whether it’s lighting sparklers, lifting covers to reveal 
smoke, or pouring champagne. Minimal props are used.

HOLIDAYS
More than special occasions, our menu lends itself to holiday 
celebrations, whether it’s an intimate gathering or an all-out bash. 
Feature premium items. Props should be simple with a distinctly 
Asian influence that feels thoughtful and high-end. Think origami 
rabbit rather than plastic eggs for Easter.



SOCIAL PHOTOGRAPHY
Social photography follows a similar recipe – dark 
backgrounds, rich colors, and dramatic lighting – but 
with an inviting human element. Action shots are 
encouraged, so pour, scoop, toss, or swirl away.

BEHIND THE WOK
We love to show off the wok masters and their tools, and 
nothing says ‘action’ like a giant flame. Candid shots only, faces 
and smiles welcome. This is where our restaurants come alive. 
Editing should be in high-contrast black and white. 



M U R A L S

Bold and striking. Never wallpaper.
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GRANDSCAPE – DALLAS FT. LAUDERDALE



ART EVOLUTION

You know you’re at P.F. Chang’s when you 
see the mural. No two murals are alike,  
each telling an old Chinese story. As our  
look evolves, so too must our murals.                 

Our old murals are being updated with bold
expressions of art that represent all corners 
of Asia,combining edgy street art, striking 
colors and wildimaginations.

Any new piece of art in our restaurants 
should be boldly Asian and have  
a handcrafted element of refined,  
upscale originality.
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H O W  I T  A L L  C O M E S 
T O G E T H E R

The food. The typography. The copy.  
It all marries nicely together to create these amazing designs. 



O R D E R  O N L I N E  P F C H A N G S . CO M

BOLD FL AVOR S.  
AU T H ENTIC RECIPES .

T HE  WAT ERFRON T
7135  E  C A MEL B AC K  R D  S T E  101   |   S COT T SDA L E

4 8 0.949. 2610

L U N C H   |   H A P P Y  H O U R   |   D I N N E R   |   C A T E R I N G

S P I R I T  O F  T H E

Toast to the season with our featured holiday cocktail

R I S I N G  D R AG O N
Casa Noble Crystal Tequila, pomegranate  

and lime juice, agave nectar, finished  
with rosemary aromatics

W I T H  O U R  N E W  L I M I T E D  T I M E  C O C K T A I L
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R A M E N

N O O D L E S  &  R I C E

M A I N  E N T R É E S

S P I CY M I S O  R A M E N   Spicy miso broth, shiitakes, edamame, carrots, bean sprouts, tomatoes, green onion, grilled lemon (000 cal) 00.00

TO N KOT S U  R A M E N  Creamy tonkotsu pork broth, shiitakes, edamame, carrots, bean sprouts, tomatoes, green onion (000 cal) 00.00

A D D  A P R OT E I N     |    C H I C K E N  (000 cal) +0.00    or    P O R K  (000 cal) +0.00    or    S H R I M P  (000 cal) +0.00
TO P  W I T H  A F R I E D  E G G *     |    (00 cal) +0.00

C H I C K E N  PA D  T H A I  Rice noodles, Thai spices, tofu, green onion, peanuts (000 cal) 00.00
S U B S T I T U T E  W I T H  S H R I M P  (0000 cal) +0.00        CO M B O  (0000 cal) +0.00

S I N G A P O R E  ST R E E T N O O D L E S  Thin rice noodles, light curry sauce, chicken, shrimp, egg, onion, julienned vegetables (000 cal) 00.00

F R I E D  R I C E  Wok-tossed with egg, carrots, bean sprouts, green onion (000 cal) 00.00
C H I C K E N  (0000 cal) 00.00        B E E F, P O R K  or S H R I M P  (0000–0000 cal) +0.00        CO M B O  (0000 cal) +0.00

S I G N AT U R E  LO  M E I N  Egg noodles, mushrooms, Asian vegetables, savory soy sauce (000 cal) 00.00
C H I C K E N  (000 cal) 00.00        B E E F, P O R K  or S H R I M P  (0000–0000 cal) +0.00        CO M B O  (0000 cal) +0.00

KO R E A N  B U LG O G I  ST E A K * New York Strip, savory bulgogi sauce, Yukon potatoes, fried onion straws (0000 cal) 00.00

C H A N G ’ S  S P I CY C H I C K E N   Signature sweet-spicy chili sauce, green onion (0000 cal) 00.00   |   LUNCH  (000 cal) 00.00

M O N G O L I A N  B E E F  Sweet soy glaze, flank steak, garlic, green onion (0000 cal) 00.00   |   LUNCH  (000 cal) 00.00

C R I S PY H O N E Y Lightly battered, tangy honey sauce, green onion 
C H I C K E N  (0000 cal) 00.00   |   LUNCH  (000 cal) 00.00    or    S H R I M P  (0000 cal) 00.00

S A LT &  P E P P E R  P R A W N S  Crisp prawns, aromatics, chili peppers, chopped black beans (0000 cal) 00.00

P E P P E R  ST E A K Pepper-garlic sauce, flank steak, onion, bell pepper (0000 cal) 00.00

S W E E T &  S O U R  C H I C K E N  Sweet & sour sauce, pineapple, onion, bell peppers, ginger (0000 cal) 00.00

B U D D H A’ S  F E A ST  Five-spice tofu, savory sauce, asparagus, shiitakes, broccoli, carrots (0000/0000 cal) 00.00

ST I R - F R I E D  E G G P L A N T   Chinese eggplant, sweet chili soy glaze, green onion, garlic (0000 cal) 00.00

B E E F  W I T H  B R O CCO L I  Flank steak, ginger-garlic aromatics, green onion, steamed broccoli (0000 cal) 00.00   |   LUNCH  (000 cal) 00.00

S E S A M E  C H I C K E N  Sesame sauce, broccoli, bell peppers, onion (0000 cal) 00.00   |   LUNCH  (000 cal) 00.00

S H R I M P  W I T H  LO B ST E R  S AU C E  Asian mushrooms, chopped black beans, peas, egg, green onion (0000 cal) 00.00

GINGER CHICKEN WITH BROCCOLI Ginger-garlic aromatics, green onion, steamed broccoli (0000 cal) 00.00   |   LUNCH  (000 cal) 00.00

M I S O  G L A Z E D  S A L M O N *  Grilled salmon, Asian mushrooms, spinach, bok choy, garlic-ginger aromatics, miso glaze (0000 cal) 00.00

KU N G  PAO   Spicy Sichuan chili sauce, peanuts, green onion, red chili peppers
C H I C K E N  (0000 cal) 00.00   |   LUNCH  (000 cal) 00.00    or    S H R I M P  (0000 cal) 00.00

O O LO N G  C H I L E A N  S E A B A S S *  Wild-caught tea-marinated filet, ginger-soy sauce, wok’d spinach (0000 cal) 00.00

Order online or make your reservation P F C H A N G S . CO M

T HE  WAT ERFRON T
7135  E  C A MEL B AC K  R D  S T E  101   |   S COT T SDA L E

4 8 0.949. 2610

GO BOLD 
FOR LUNCH

Wok-fired Lunch Bowls  
available Monday-Friday until 4pm



T H E  P E R F E C T  M E A L

D E L I V E R Y  &  T A K E O U T

C A T E R I N G

O R D E R . P F C H A N G S . C O M

P F C H A N G S . C O M / C A T E R I N G

IN  Y O UR  
HO USE  

OR O UR S

C O C K TA I L S

B E E R

R E F R E S H E R S

JA PA N E S E  O L D  FA S H I O N E D  An Asian twist on a classic, made with Suntory TOKI Japanese Whisky (000 cal) 00

A S I A N  P E A R  M OJ I TO  Bacardi Limón Rum, Dekuyper Apple Pucker Schnapps, muddled limes, mint  (000 cal) 00

O R G A N I C  AG AV E  M A R G A R I TA Casa Noble Crystal Tequila, organic agave nectar, lime juice (000 cal) 00

C H A N G ’ S  M A I  TA I  Bacardi Light Rum, Myers’s Dark Rum, Orange Curacao, tropical juices (000 cal) 00

CO CO N U T M OJ I TO  Malibu Coconut Rum, House-Made Coconut Cream, lime juice, mint leaves (000 cal) 00

M O S CO W M U L E  Absolut Lime Vodka, House-Made Ginger Beer (000 cal) 00

T W I ST E D  W H I S K E Y S O U R  Woodford Reserve Bourbon, Cointreau, orange juice, orange blossom honey, orange bitters (000 cal) 00

R E D  S A N G R I A Absolut Mandrin Vodka, fresh fruits, merlot (000 cal) 00

A S I A N  (000-000 cal)

H I TAC H I N O  R E D  R I C E  A L E  00
S A P P O R O  L AG E R  00
K I R I N  I C H I B A N  L AG E R  00

I M P O R T  (000-000 cal)

ST E L L A A RTO I S  L AG E R  00
CO R O N A L AG E R  00
E R D I N G E R  W H E AT N O N  A LCO H O L I C  00

D O M E S T I C  (000-000 cal)

B U D  L I G H T L AG E R  00
CO O R S  L I G H T L AG E R  00
M I C H E LO B  U LT R A L AG E R  00

C R A F T  (000-000 cal)

S A M U E L A DA M S  S E A S O N A L 00

LO CA L B E E R  1  00

LO CA L B E E R  2  00

LO CA L B E E R  3  00

LO CA L B E E R  4  00

S I E R R A N E VA DA PA L E  A L E  00

L AG U N I TA S  I PA 00

B LU E  M O O N  W H E AT 00

A N G R Y O R C H A R D  A P P L E  C I D E R  00

P O M E G R A N AT E  L E M O N A D E  Lemonade, pomegranate juice, pomegranate seeds (0000 cal) 00  
SPIKE IT: Absolut Vodka (0000 cal) 00

P E AC H  B O B A B R E E Z E  Black tea, popping boba pearls, peach, lemon juice (0000 cal) 00 
SPIKE IT: Knob Creek Bourbon (0000 cal) 00

ST R A W B E R R Y C U C U M B E R  L I M E A D E  Muddled strawberries, cucumbers, lime juice, pure cane sugar (0000 cal) 00
SPIKE IT: Hendrick’s Gin (0000 cal) 00

H O U S E - M A D E  G I N G E R  B E E R  Juiced ginger root, lemon juice, pure cane sugar (0000 cal) 00
SPIKE IT: Suntory TOKI Japanese Whisky (0000 cal) 00

C H A N G ’ S  CO CO N U T CO O L E R  Coconut milk, coconut water, pure cane sugar, nutmeg (0000 cal) 00
SPIKE IT: Pyrat Rum (0000 cal) 00 (0000 cal) 00

S A LT E D  CA R A M E L CO L D  B R E W Cold brew coffee, salted caramel (0000 cal) 00
SPIKE IT: Altos Añejo Tequila (0000 cal) 00

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

NON-ALCOHOLIC BEVERAGES
F R E S H LY B R E W E D  I C E D  T E A (0 cal) 00  Traditional Black or Mango
O D WA L L A L E M O N A D E  (0 cal) 00  Regular or Strawberry
B OT T L E D  WAT E R  (0 cal) 00
V I TA M I N  WAT E R  Z E R O  X X X (0 cal) 00
S O F T D R I N K S  (0-000 cal) 00

STA R B U C K S ® CO F F E E  (0 cal) 00 
P OT O F  F U L L L E A F  T E A (0 cal) 00  

Organic Green 
Dragon Eye Oolong 

Citrus Spice Herbal 
Seasonal Tea

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional 
nutrition information available upon request. P.F. Chang’s Vegetarian items do not contain any meat ingredients, but may 
contain dairy and eggs. Before placing your order, please inform your server if a person in your party has a food allergy. Additionally, if a person in your 
party has a special dietary need (e.g., gluten intolerance), please inform your server at the beginning of your visit. We will do our best to accommodate your 
needs. Please be aware that our restaurants use ingredients that contain all the major FDA allergens (peanuts, tree nuts, eggs, fish, shellfish, milk, soy 
and wheat). *These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness.

$ 3 0  P E R  P E R S O N

VEGETARIANSPICY GLUTEN-FREE OPTION AVAILABLE UPON REQUEST +1.00

T H E  G R E AT WA L L O F  C H O CO L AT E ® (0000 cal)

N E W YO R K-ST Y L E  C H E E S E CA K E  (0000 cal) 

C H O I C E  O F  D E S S E R T

M O N G O L I A N  B E E F   (0000 cal)

M I S O  G L A Z E D  S A L M O N * (0000 cal) 

B B Q  P O R K S PA R E  R I B S  F U L L- R A C K (0000 cal)

N O RT H E R N -ST Y L E  P O R K S PA R E  R I B S  F U L L- R A C K (0000 cal)

C H A N G ’ S  S P I CY C H I C K E N     (0000 cal)

KO R E A N  B U LG O G I  ST E A K *   (0000 cal) +5.00

O O LO N G  C H I L E A N  S E A B A S S *  (0000 cal) +5.00

C H O I C E  O F  M A I N  E N T R É E

C H A N G ’ S  L E T T U C E  W R A P S
C H I C K E N   (0000 cal)  or  V E G E TA R I A N   (0000 cal)

C H I L I - G A R L I C  G R E E N  B E A N S    (0000 cal) 

DY N A M I T E  S H R I M P   (0000 cal)

C H O I C E  O F  A P P E T I Z E R

T H E  G R E AT WA L L O F  C H O CO L AT E ® 
Six layers of chocolate cake, chocolate frosting, semi-sweet chocolate chips (0000 cal) 00.00

B A N A N A S P R I N G  R O L L S 
Crispy bites of banana, caramel-vanilla drizzle, coconut-pineapple ice cream (0000 cal) 00.00

V I E T N A M E S E  C H O CO L AT E  L AVA CA K E 
Molten chocolate cake, hint of roasted coffee, milk chocolate ganache,  

vanilla bean ice cream (0000 cal) 00.00

B AO  D O N U T S 
Rolled in cinnamon sugar with miso-caramel, raspberry, and  

coffee-vanilla dipping sauces (0000 cal) 00.00

T I R A M I S U 
Vietnamese coffee-dipped ladyfingers, mascarpone,  

crumbled fortune cookies (0000 cal) 00.00

N E W YO R K-ST Y L E  C H E E S E CA K E 
Creamy cheesecake, graham cracker crust, fresh berries (0000 cal) 00.00
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A R C H I T E C T U R E

The design and structure behind each restaurant

FT. LAUDERDALE, FL PLANET HOLLYWOOD – LAS VEGAS



NOTE:
DO NOT SCALE FROM THIS DRAWING THE CONTRACTOR/MANUFACTURER
MUST ENSURE AND IS RESPONSIBLE FOR CHECKING ALL DIMENSIONS ON

SITE PRIOR TO PRODUCTION OF ARTWORK.

PF CHANG’S_ STATEN ISLAND, NEW YORK, USA INTERNAL VIEW 5
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STATEN ISLAND, NY

WAIKIKI,  HI



C A N A D I A N  L O C A T I O N S

EDMONTON, ALBERTA

Edmonton, Alberta Winnipeg, Manitoba Laval, Québec

EDMONTON, ALBERTA



R E A L  E S T A T E  I N Q U I R I E S  I N V I T E D  B Y : 

* Sales Representative  ** Broker

GREG RABIN *
Vice President, Commercial & Retail Services
O: 416.636.8898 EXT. 274  C: 416 669 1670
grabin@thebehargroup.com

AVI BEHAR **
Chairman & CEO
416.636.8898 EXT. 227
abehar@thebehargroup.com

LARISSA JACOBSON-ROOKE *
Executive Vice President, Western Canada
604.616.0013 EXT. 353 | C: 604.992.4200 
ljacobson@thebehargroup.com 

The Behar Group Realty Inc., Brokerage

Tel: 416.636.8898 / Fax: 416.636.8890

www.thebehargroup.com 

North York Office
1170 Sheppard Avenue West, Unit 24,  

Toronto, ON  M3K 2A3

Downtown Office
30 Duncan Street, Suite 201 

Toronto, ON  M5V 2A3
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