
B A N Q U E T

A U T H E N T I C  J A P A N E S E  M E N U

$ 7 5 P P

M I N I M U M  4  P E O P L E

E N J O Y  A  S E L E C T I O N  O F  O U R  C H E F ’ S  F I N E S T  C R E A T I O N S

T H I S  B A N Q U E T  I N C L U D E S  A  S A S H I M I  B O A T ,  P L E A S E  M A K E

Y O U R  R E S E R V A T I O N  A T  L E A S T  O N E  D A Y  I N  A D V A N C E .

Wok tossed edamame w sesame oil & wasabi salt  

gf/df/v

Karaage chicken w nori salt & Japanese mayo 

gf/df

Japanese eggplant tempura

Tempura Japanese eggplant w/ sticky sesame, caramel, mung bean sprouts,

crispy shallots & fresh chili

gf/df/v

Large sashimi boat 

An assortment of fresh, sliced raw fish- salmon, tuna, scallop, king fish and

prawns 

gf/df

Takoyaki octopus ball w sauce & mayo

Tuna Salmon Avo roll  ( 8 pcs) 

Spicy fresh tuna and NZ salmon, spring onion wrapped w avocado 

topped w sriracha mayo.

Chocolate & cream cheese wontons w salted fudge, Baileys sauce & vanilla ice cream

or 

Lemon wontons w berry coulis and vanilla ice cream 


