
 M E N U s

rEcEptioN

t E M p U r A

K ani  no K inoko
shi i take mushrooms stuf fed 
with snow crab tempura

K ara  Age 
Japanese st y le  dr y  f r ied 
chicken with k arashi  mustard 

Yasai  K atsu
Breaded cr ispy seasonal 
vegetable  skewers

S Ebi  K atsu (add $4 per  person)
cr ispy t iger  prawn skewers

r o B AtA
A l s o  A v A i l A B l E  o N  p l At t E r  M E N U  A s 
A  s tAt i o N E d  A p p E t i z E r

Negima 
chicken breast  with  scal l ions

sake
salt  gr i l led scott ish  sa lmon 
with shis i to  peppers 

Yasai
seasonal  vegetable  skewers 

tsukune
Ground pork  and chicken 
meatbal ls  gr i l led and ser ved 
with whole  grain-miso mustard

Gyu Yak i  (add $2 per  person)
f i let  mignon with shishito  peppers 

A p p E t i z E r s

sake cups 
sweet  soy and ginger  mar inated 
gr i l led sa lmon with cr ispy tempura 
f lakes  wrapped in  romaine lettuce

S Gindara  cups (add $5 per  person)
Gr i l led mar inated black  cod with 
tempura f lakes  and sweet  soy, 
wrapped in  butter  lettuce cups

dohyo chips
spic y  miso tuna tar tar  and avocado 
on gyoza chips

par i  Maguro
Big eye tuna sashimi ,  ja lapeno and 
caramel ized onions  on a  cr ispy 
f latbread

cr ispy Gyoza 
choice of  vegetable,  chicken,  or 
pork  gyoza with ponzu

Beef  tatak i  rol ls
K aiware and cucumber  wrapped 
with washu beef  tatak i  and ponzu 
oroshi

tempura o ysters
with shis i to  remoulade

p r i x  f i x E
Choose four items below for $25 per person (unless otherwise noted)

Premium items are an additional $2—$5 per person.  

Pricing is based on two hours of service.  Each item is 2-3 pieces per person.

Items from this reception menu are served as passed appetizers.     

Addit ional  p latters  are 
avai lable,  please ask  the 
event  coordinator for the 
platter menu

S indicates  i tems have an 
addit ional  cost

9% sales  tax  and 20% 
surcharge are  added to  a l l 
large groups


