
 
	
  

	
  
50th BIRTHDAY PARTY: SUSHI and JAPANESE THEME 

 
 S ignature cocktai l :  sake-green tea -g inger  punch with lemongrass 

 
Nibbles  
Edamame 

Tempura veggies + shrimp with honey mustard dip 
 

Salads 
Quinoa with veggies, greens, and miso vinaigrette  

Farro with nori, orange, cherry and sundried tomatoes, almonds, and mint 
Lentils with red wine vinaigrette, goat cheese and thyme  

 
Sushi  Rol ls  – Made on-s i te  

Tuna 
Salmon 

Yellowtail 
Fresh crab salad 

Vegetables etc. including scallions, asparagus, avocado 
Sesame seeds, tobiko, etc. 

Seasoned rice + nori 
** 

Skewers of marinated beef + chicken with dips (soy-citrus, sriracha aioli,tahini 
pomegranate?) 

Udon noodle stir-fry with vegetables 
 

Dessert  course 
Dessert sushi + homemade ginger ice cream 

 

	
  


