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Convivium – Asian Persuasion Menu 
 
 
The Asian Persuasion edition of Convivium is bound to create a fun atmosphere in any kitchen.  Convivium 
is an interactive board game played in 3 rounds to determine who will prepare and serve the following 
delicious menu. 

 
 

Round 1: Appetizer Round 
Singapore Sling Slush 

Fried Wontons 
 
 

Round 2: Main Entrée Round 
Shrimp Curry 

Cucumber Salad 
 
 

Round 3: Dessert and After Dinner Drink Round 
Toasted Coconut Ice Cream 

 Coffee 
 

 
 
This menu is intended to supplement the Convivium Casual Dinner Party Board Game.  The standard game 
includes the board, game play cards, instructions, invitation post cards, finish line recipe cards, ingredient 
list, and the Mexican Fiesta Dinner Menu. 
 
 
Whether you decide to host one or all three rounds of the game, you can be assured of a great time.  Please 
continue to visit our website as we introduce new menus submitted by our staff and Convivium enthusiasts. 
This free Asian Persuasion menu includes the following: 
 
 

Ingredient List 
Rounds 1-3 Finish Line Recipe Cards 

10 Step Host/Hostess Guide 
Kitchen Equipment List 

Invitations 
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            Amount for                                             Name of Guest 
             8-10 Guests                             Bringing Item 
                                  (Divide in ½ for 4 guests) 
Singapore Sling Slush (makes 8 single servings) 

Frozen limeade ---------------------------------------------------------------- 6 fl oz    ____________________________ 
Cherry Brandy (substitute 2c cherry juice for non-alcoholic) -------- ¾ cup    ____________________________ 
Gin (omit for non-alcoholic)------------------------------------------------¼ cup    ____________________________ 
Ginger ale---------- ------------------------------------------------------------- 1cup    ____________________________ 
Ice -------------------------------------------------------------------------------- 1 bag    ____________________________ 
Limes for garnish ------------------------------------------------------------------ 2    ____________________________ 
Cherries for garnish --------------------------------------------------------------- 8    ____________________________ 

 
Fried Wontons 

Wonton Squares --------------------------------------------- 1 package 25 count    ____________________________ 
Crabmeat ------------------------------------------------------------- one (6oz) can    ____________________________ 
Package of cream cheese softened--------------------------- one (8oz) package    ____________________________ 
Green Onions ----------------------------------------------------------------------  4    ____________________________ 
Garlic Powder ---------------------------------------------------------- 1 teaspoon    ____________________________ 
Cooking Oil -- ---------------------------------------------------------------- 2 cups    ____________________________ 
Sweet and Sour Sauce --------------------------------------------------------- 1 Jar    ____________________________ 
Worsheshire--------------------------------------------------------- 2 Tablespoons    ____________________________ 

 
Shrimp Curry 

Frozen Chopped Onion Thawed --------------------------4 cups or 1 package    ____________________________ 
Butter -----------------------------------------------------------------4 Tablespoons    ____________________________ 
Condensed cream of shrimp soup ----------------------------------------- 2 cans    ____________________________ 
Sour cream -------------------------------------------------------------------- 2 cups    ____________________________ 
Curry Powder ------------------------------------------------------- 2 Tablespoons    ____________________________ 
Red pepper Seasoning ------------------------------------------------- 1 teaspoon    ____________________________ 
Raw Peeled Medium Shrimp --------------------------------------- 80-100 count    ____________________________ 
Uncooked Instant Rice ------------------------------------------------------ 8 cups    ____________________________ 

 
Cucumber Salad 

Cucumbers -------------------------------------------------------------------------- 3    ____________________________ 
Small Red Onion ------------------------------------------------------------------- 1    ____________________________ 
Sesame Seeds ------------------------------------------------------ 2 Tablespoons    ____________________________ 
Rice Wine Vinegar ---------------------------------------------------------- ½  cup    ____________________________ 
Salt -------------------------------------------------------------------- 1 Tablespoon    ____________________________ 
Sugar ----------------------------------------------------------------- 4 Tablespoons    ____________________________ 
Garlic Powder ----------------------------------------------------------- 1 teaspoon    ____________________________ 

 
Toasted Coconut Ice Cream  

Fresh Shredded Coconut Shavings ------------------------- 7 oz or 1 Package    ____________________________ 
Vanilla Ice Cream -------------------------------------------------------- ½ gallon    ____________________________ 
Cream of Coconut ------------------------------------------------------ 8.5oz can     ____________________________ 
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Equipment List 
 
These are the items you should have available for your party.  The items should all be set out in the kitchen, 
available for use by the as the chefs prepare the course. 
 

Round 1: 
To be used for Singapore Sling Slush 

Cutting Board 
Measuring Cup 

Blender 
Small knife 

 
To be used for Fried Wontons 

Mixing Bowl 
Serving Plate 

Knife 
Can Opener 

Deep Fryer or Iron Skillet 
 

Round 2: 
To be used for Shrimp Curry 

Large Skillet 
         Pot 

Large Spoon 
Can Opener 

 
To be used for Cucumber Salad 

 Salad Bowl 
Cutting Board 

Knife 
Vegetable Peeler 

 
 

Round 3: 
To be used for Toasted cocunut ice cream 

Skillet 
        Ice Cream scoop 

Can Opener 
Plate or Shallow baking dish 

Coffee Pot 
 

Do not worry if you have only one of the items that appear more than once on the list; for example, the 
cutting board, which is used for the Singapore Sling and Cucumber Salad.  The wait staff will be instructed 
to wash the item and move it to the next station. 

 
 
 

 
 
 



  

Convivium Cooking 
 a Casual Dinner Party 

Asian Persuasion Menu

Additional Menus Available at www.thecookinggame.com
   
 

 
Copyright Convivium Cooking Inc. 2004                                                                                                          www.thecookinggame.com 
  

 
 
 
Congratulations!!!  
 
You are the winner of Round 1.  Simply relax and enjoy yourself while the chefs prepare the appetizer 
(Fried Wontons) and specialty drinks (Singapore Sling Slush) that will be served prior to the beginning 
of Round 2. 
 
 
Round 2 of the game will begin in the next 15-20 minutes once the wait staff has served the Fried 
Wontons and Singapore Sling Slush. 
 
 
Please keep an eye on the clock so that the game and evening stay on schedule. 

 
 
This card is for the player or team that ended in the wait staff block following the finish line.  Please 
serve your fellow Convivium guests by following the instructions prior to beginning Round 2: 
 

• Clear the table of any used dishes or beverages. 
• Pass out additional napkins as needed. 
• Refresh any beverages. 
• Check with the Beverage Manager and serve the (Singapore Sling Slush) once it is prepared. 
• Check with the Appetizer Chef and serve the (Fried Wontons) once they are prepared. 
• Check with the Chefs to see if any equipment or dishes may be washed as the appetizer is 

being prepared. 
 
Enjoy mingling with your guests as you have fun with these responsibilities.  The (Singapore Sling 
Slush) and (Fried Wontons) will be enjoyed while playing Rounds 2 and 3. 
 

 
 
 

Round 1:  Winner

Round 1:  Wait Staff 
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This card is for the player or team that ended in the Appetizer Chef block following the finish line.  
Please move into the kitchen in order to prepare tonight’s (Fried Wontons) by completing the 
following instructions: 
 

• Determine if you are going to be using a deep fryer or iron skillet. 
• Pour 2 cups of cooking oil into a deep fryer or iron skillet and place on medium heat. 
• Chop 4green onions into very small pieces. 
• Mix the crabmeat (6oz can), cream cheese (8oz), chopped onion, garlic powder (1t), and 

worsheshire (2T), together to create the wonton filling. 
• Place a teaspoonful of this mixture into each wonton. 
• Moisten the edges of the wonton with water and fold in half to form a triangle pressing edges to 

seal. 
Be Careful when frying the wontons due to the heat of the oil: 

• Place 2 or 3 at a time into the hot oil and fry until a light brown crisp (about 30 seconds) 
• Serve hot with sweet-sour sauce 

 
 
Enjoy mingling with your guests as you have fun with these responsibilities.  The (Singapore Sling 
Slush) and (Fried Wontons) will be enjoyed while playing Rounds 2 and 3. 
 

 
 
This card is for the player or team that ended in the Beverage Manager block following the finish line.  
Please move into the kitchen in order to prepare tonight’s (Singapore Sling Slush) by completing the 
following instructions: 
 

• Pour frozen limeade (6oz), Cherry Brandy (3/4 cup), Gin (1/4 cup), Ginger Ale (1 cup), and a 
generous amount of ice cubes into the blender.  

• Blend the ingredients until the texture is a smooth consistency similar to a slushy.  
• Slice the limes into 8 slices  
• Pour into short glasses and garnish with a cherry and slice of lime 

 
• (If opting for the non-alcoholic version, substitute cherry juice for brandy and water for Gin) 
 
Once the drinks have been prepared, please notify the wait staff so that they can then serve these 
fun specialty drinks. Repeat the process for additional servings. 
 

 

Round 1:  Appetizer Chef 

Round 1:  Beverage Manager 
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Congratulations!!!  
 
You are the winner of Round 2.  Simply relax and enjoy yourself while the chefs prepare the main 
entrée and the dinner salad, which will be served following Round 3. 
 
The Shrimp Curry will be cooking while Round 3 of Convivium is played.  Upon completion of Round 
3, the board game will be complete and the main course and dessert will be enjoyed. 
 
 
Please keep an eye on the clock so that the game and evening stay on schedule. 

 
 
This card is for the player or team that ended in the wait staff block following the finish line.  The 
Round 2 wait staff has current responsibilities, as well as responsibilities that follow the conclusion of 
Round 3. 
Current Responsibilities: 

• Clear the table of any used dishes or beverages. 
• Pass out additional napkins as needed. 
• Refresh any beverages if needed. 
• Check with the main entrée and dinner salad Chefs to see if any equipment or dishes may be 

washed.  
Future Responsibilities: 

• Set the table for the main course following Round 3.  
• Serve the Main Entrée and Dinner Salad after Round 3. 

  
Enjoy mingling with your guests as you have fun with these responsibilities.  Once the shrimp curry is 
cooking, the final round (Round 3) will be played.  Upon completion of Round 3, the table will be set 
and the game will have created a wonderful meal. 

 
 

Round 2:  Winner

Round 2:  Wait Staff 
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This card is for the player or team that ended in the Dinner Salad Chef block following the finish line.  
Please proceed to the kitchen and follow the instructions below in order to prepare the Cucumber 
Salad that will be enjoyed after playing Round 3.   
 

• Peel 3 cucumbers with a vegetable peeler.  
• Slice long ways - dividing into 4 quarters and again horizontally with ½ thick slices  
• Slice 1 red onion very thinly and mix in with cucumbers in a serving bowl. 
• Add Sesame Seeds (2 T), Rice Wine Vinegar (1/2Cup), Salt (1T), Sugar (4T), and Garlic powder 

(1t) into a mixing bowl. 
• Mix remaining ingredients and pour over cucumber and onion slices in the serving bowl. 
• Place in the refrigerator to marinate until 3rd round 

 
 
Enjoy mingling with your guests as you have fun with these responsibilities.  Once the dish is baking, 
please proceed with the final round of the board game.  Upon completion of Round 3, the table will be 
set and the game will have created a wonderful meal. 

 
This card is for the player or team that ended in the Main Entree Chef block following the finish line.  
Please proceed to the kitchen and follow the instructions below in order to prepare the Shrimp Curry 
that will be enjoyed after playing Round 3.   
 

• Heat 8 cups of water on high and add rice when boiling.  
• Cook rice for 5 minutes, remove from heat, and place on warm for later serving. 
• Sauté onion (4oz thawed and chopped), in butter (4T), on low heat in large sauté pan. 
• Add shrimp soup (2cans) and sour cream (2 cups) into the sauté pan and stir to a smooth 

consistency. 
• Add curry powder (2T), red pepper seasoning (1T) and stir. 
• Add (80-100) raw peeled medium sized shrimp and be sure the shrimp are completely covered 

in sauce. Continue to simmer on low for 20 minutes while playing the 3rd round. 
• When serving the entree, divide the rice among the guests and pour shrimp curry sauce over 

the rice. 
 
Enjoy mingling with your guests as you have fun with these responsibilities.  Once the dish is baking, 
please proceed with the final round of the board game.  Upon completion of Round 3, the table will be 
set and the game will have created a wonderful meal. 

 
 
 

Round 2:  Dinner Salad Chef 

Round 2:  Main Entrée Chef 
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Congratulations!!!  
 
You are the winner of Round 3.  Simply relax and enjoy yourself while the chefs prepare tonight’s 
Toasted Coconut Ice Cream and coffee, which will be served following the main entrée.  
 
Round 3 concludes the game and it is now time to enjoy the meal that everyone has been helping to 
create. 
 
Please Remind the Round 2 wait staff to remember to now do the following: 
 

• Set the table for the main course 
• Serve the main entrée and dinner salad. 

 
Once the main entrée and dinner salad have been served and enjoyed, the dessert chefs will top the 
evening off with the Toasted Coconut Ice Cream. 

 
 
The Round 3 wait staff has responsibilities relating to serving the dessert and the dreaded final clean 
up / dish washing. 
 
 
Dessert Responsibilities: 

• Clear the table of any used main course dishes and beverages. 
• Serve the dessert once the desert chefs have prepared it. 

 
 
Clean Up / Dish Washing: 

• Please assist the host with clean up and dishwashing after the desert has been enjoyed. 
 
 
Once the main entrée and dinner salad have been served and enjoyed, the dessert chefs will top the 
evening off with the Toasted Coconut Ice Cream. 

 
 

Round 3:  Winner

Round 3:  Wait Staff 
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The game is now complete.  The Round 2 wait staff should serve the shrimp curry and dinner salad 
and the Convivium guests should enjoy the fruits of the game.  Once the main course is enjoyed, 
please proceed to the kitchen and follow the instructions below in order to prepare the Toasted 
Coconut Ice Cream. 
 
 

• In a dry skillet over medium heat, toast the shredded coconut shavings until brown and spread 
out on a plate or shallow baking dish. 

• Scooping the ice cream out with a scoop, roll 8 balls of ice cream in the coconut shavings until 
evenly covered. 

• Open the cream of coconut (8.5 oz can) and stir very well. Place one tablespoon of the cream of 
coconut in the bottom of 8 dishes and top with a coconut ball 

 
 
 
Please notify the Round 3 wait staff to serve the dessert once it is prepared. 

 
 
 
This card is for the player or team that ended in the Beverage Manager block following the Round 3 
finish line.  
 
 
The game is now complete.  The Round 2 wait staff should serve the shrimp curry and dinner salad 
and the Convivium guests should enjoy the fruits of the game.   
 
 
Once the main course is enjoyed, please proceed to the kitchen and follow the instructions below for 
the guests that are interested. 
 

• Prepare and serve coffee if requested. 
• Prepare and serve after drink if requested. 

 
   
 

Round 3:  Dessert Chef 

Round 3:  Beverage Manager 
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10 Step Host/Hostess Guide 
 

1. Review the ingredient list and required cooking equipment to host a party.  Determine how many 

rounds of the game you would like to play. 

2. Invite 4-8 guests using the ingredient list to request items to be brought to the party. (The host 

may select to purchase all of the ingredients or request that the guests bring various items) 

Invitations may be addressed if desired. 

3. Set up the table displaying the board, cards, and dice prior to the arrival of your guests.  Review 

the cards and instructions at this time.  The host may get as creative as he/she desires (music, 

signs, decoration). 

4. Have the required cooking equipment readily available in the kitchen prior to beginning the game.  

You will want to make the transition from each round to the kitchen as smooth and quick as 

possible to avoid delay in the game. (Try setting up “stations”) in the kitchen for the players to 

identify their equipment) 

5. Have the Round 1, Round 2, and Round 3 finish line (instruction cards) readily available to hand 

out after each round, Review them prior to the game so that you will know what will be required 

of each player or team after the round. 

6. Because this game is a re-fill to the original game menu, remember to print out your finish 

line cards from the computer and cut apart for the finish line positions.   

7. When your guests arrive, provide them with a beverage because they will need the beverage when 

toasting n Round 1. 

8. Provide an overview of the game and cards to all participants prior to starting play.  Remember 

that when a player crosses the finish line and selects a category, they must correctly answer a 

Convivium question.  If the answer is incorrect they must move back to their previous position. 

9. Have each player roll the dice to determine who will start the game and begin play in a clockwise 

order. 

10. Enjoy the game remembering the goal of Convivium is to foster a fun, interactive, dinner party 

that combines competition with good and humor.  Transition between each round is key. 
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Place:   
Address:   
City, ST:  
Zip:  
Phone:  
Time:  

Please bring the following: 
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