





MICHCEATERING

INTERNATIONAL FUSION CUISINE

ichi s has been a family owned restaurant for 35 years.
food with the freshest and finest ingredients. We want to extend our walls by bringing the Michi experience to

you. Let Michids talented chefs creat e MWlichtSushicondbinegsthena st

art of traditional Sushi making with non -traditional ingredients, adding depth and complexity to the palate . Sushiis a
great addition to any  party and is the ideal choice for those who love to entertain. We also specialize in vegetaria n
dishes and International Fusion Cuisine.  No event is too small or too large. We want to provide your guests with quality,
creativity, and innovation. We bel ieve the menu needs to reflect your personal taste and style . Each event is tailored
to your needs and budget. We want to provide you with an experience that will be remembered for years to come!

Our Mission :
Quality : For our food to be of the highe st quality. This includes using the freshest and finest ingredients

Taste: Tomakethe wor | dds most ,fdodthatis deleatable tb all godir senses
Cleanliness : To keep the highest standards of cleanliness
Love: Loving and being proud of  our food .

Community : Mi chi 8s i s tbasinéss itimto beea famity!aTiis reot only includes our immediate family b ut
our friends, employees, customers, and the local community

Great For:

Corporate Events /Meeting s
Office Lunches/Dinners
Birthdays

Holiday Events

Weddings

Social Events

X X X X X X

We will cater to your needs and budget!

Collaboration creates success!

Contact our catering consultant today and start creating you r memorable event!

Cell: (408) 315-1929 Office: (408) 866 -2000

Catering@mi chisushi.com
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MICHCEATERING

INTERNATIONAL FUSION CUISINE

Price per sushi piece:

Basic Maki: $1.80 per piece Deluxe : $2.30 per piece Michi Specialty Rolls: $3.00 per piece

Platters

delivery with 24 hour notice ( charges m ay apply)

Vegetarian Traditional

$150. E80 pieces

16 pc. Futo Maki
2 California Rolls
2 Veggie Tempura Rolls
20 pc. Veggie Nigiri

Shins Special

$300. E120 pieces

2 Sex & Sexy Rolls
2 Mexican Rolls

2 Ebi Tempura Rolls
2 Rainbow Rolls
3pc Ebi Nigiri

3pc Maguro Nigiri

3 Campbell

2 Kappa Maki

2 Oshinko

2 Avocado Rolls

2 Unagi Rolls
California Rolls
2 Climax Rolls
3 Philadelphia Rolls
3pc Unagi Nigiri
3pc Sake Nigiri

$240. E100 pieces

2 Tekka Maki

3 California Rolls
2 Avocado Rolls
2 Alaskan Rolls
6pc Maguro Nigiri

2 Kappa Maki
2 Spicy Tuna Roll s
3 Sex & Sexy Rolls
6pc Ebi Nigiri

6pc Sake Nigiri

New Style
$380. E140 pieces

2 Harley Davidson Rolls
3 Campbell California Rolls
2 Climax Rolls
3 Caterpillar Rolls
2 Orgasmic Rolls
3pc Tai Nigiri
3pc Maguro Nigiri

2 Booty Booty Rolls
2 Mexican Rolls

2 Ebi Tempura Rolls
2 New York Rolls

2 Las Vegas Rolls
3pc Ebi Nigiri

3pc Unagi Nigiri

3pc Sake Nigiri

Hot & Cold Additions

chafers | each item serves approx.

hot items served in disposable 10 guests

Hot Cold

Beef Teriyaki 120.

Chicken Teriyaki 80. Edamame
Salmon Teriyaki 100. iri
Gyoza 40pc 50.

Kalbi ~ Korean Style Ribs
Shrimp Tempura 80pc
Vegetable Tempura 80pc
Combo Tempura 80pc
Potato Croquette 60pc

additions from estaugas pent-ar ble |menu

clud
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Salads

Ace in Yo ur Face
mixed greens topped wit  h king crab , spicy tuna, tobiko and scallions , drizzled with Michi salad dressing and Michi spicy sauce
Spanking Goodness -
mixe d greens with king crab, tobiko  and scallions , drizzled with Michi salad dressing and Michi spic  y sauce
Shin Seafood Salad
mixed greens topped with assorted s ashimi, ika sensei and wakame , drizzled with Michi salad dressing
Scrumptiously Divine
assorted sashimi mixed with spicy tuna, avocados , mango slices and kaiware, layered on  fresh greens drizzled with ponzu sauce
Risqué
mixed greens topped with assorted sashimi, s picy beef, ika sensei, wakame  and tobiko ,
drizzled with Michi salad dressing and Michi spicy sauce
Mango Salmon Salad
fresh slices of mango and salmon layered over a garden salad , drizzled with honey and  sprinkled with tobiko and macadamia nuts
M Class C aesar Salad
romaine spears topped with yakiniku beef sprinkled with Parmesan cheese, served with a side of spicy tuna and drizzled with Michi spicy sauce and
Michi Salad dressing
Lettuce Pork You
fresh iceberg let tuce topped with spicy pork  and drizzled with Michi salad dressing, Michi spicy sauce and  sprinkled with parsley
Kelly & Spot
sliced white onions topped with clear sweet noodles and finished with yakiniku beef, served in an Asian iron pot with a side of miso
Everlasting Goosebumps
assorted sashimi , spicy tuna, wakame and unagi, served over mixed greens and sprinkled with macadamia nuts,
drizzled with Michi salad dressing
Edward Salad
Much & and wakame topped with spicy sake and red tobiko, drizzled in Michi salad dressing
Everlasting Embers of Sh in
Special spicy noodle soup with assorted vegetables and a choice of pork, beef, or seafood
Lindsay & Meat Packer
Mixed greens topped with spicy beef , drizzled in Michi salad dress ing and Michi spicy sauce
Hot Stone Veggie Delight
sliced assorted vegetables layered and served directly on a hot stone pot, served with rice drizzled
with sesame oil and Michi spicy sauce on the side
Sea Veggie Lover
fresh assorted sashimi, handmade m uch &, wakame, ika sensei, chukka kurage, served over rice and lettuce
with a side of Michi spicy sauce
Luv You Long Tyme
fresh minced greens and yakiniku beef ser ved over sweet clear noodles with a side of Michi spicy sauce
Highway to Heaven
garden sala d layered with assorted sashimi, chicken and spicy tuna topped with tobiko , scallions, macadami a nuts, jalapenos, fresh garlic and
lemon zest, all drizzled with Michi salad dressing and Michi special sauce

Passed £ S & Finger Foods

Specialized 3 Tapas

“ d Gyoz as
Korean hicken or Beef.Teri :’ﬁ : Ankimo - monk fish liver topy
New Style T cucumber with ked sa Ox-

Una tartar b Gyoze
; v Chap
Sweet Potat
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Japanese BBQ

Korean BBQ ~ sliced rib-eye

Rib-eye~ sliced

Spicy Pork~ sliced

Fillet Minion, Top Sirloin, New York & Rib -eye ~tapas style (1 inch pieces)
Whole Steaks ~cut Japanese style

** All prepared with special Michi Marinade

eppers

arian Delights

egetable Maki* ~ cucumber/avocado/shitake mushroom
Special Sushi Rolls* ~Futo Maki & Vegetable Tempura
Vegetable Nigiri
Agedashi Tofu~ deep -fried tofu with Michi Special Sauces
Vegetable & Tofu Stir Fry
Potato & Jalapefio Croquette
Vegetables Kabobs
Salads
Gingko Nut
Hot Stone Vegetable Pots
Vegetable Chirashi Bowl
Korean Bib imbap
Kimchi
Vegetable Udon
Miso Soup

* Soy paper is available
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