
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 
with sesame oil & wasabi salt  

gf/df/v

Edamame Salad
with miso dressing

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

sprouts,crispy shallots & fresh chili
gf/df/v

Umami’s Special Chef Choice Platter
sashimi (Tuna, Salmon, Yellowtail, Scallop, Prawn)

& 5 pieces of prawn tempura and Softshellcrab tempura.
gf/df

Takoyaki octopus ball 
w sauce & mayo

Beef Tataki 
200g beef eye fillet lightly seared & sliced, served on cucumber

& red onion. Topped with truffle ponzu & shaved parmesan.

Tuna Salmon Avo roll 
Spicy fresh tuna and NZ salmon, spring onion wrapped w avocado 

topped w sriracha mayo.


