
PRIVATE DINING & EVENTS 



the menus
our chef director has carefully curated a selection of delectable 

menus especially created for events and receptions. these include  

the very best seasonal ingredients with a focus on fish and seafood. 

the menus have been designed to suit all tastes and occasions and  

take on different formats. 

cocktails
we are able to offer a collection of exquisite cocktails and classic 

beverages in the private dining room, all created by one of our skilled 

bartenders. we can serve any of those found in the attached menu 

throughout the evening, in addition to creating further choices  

on request by way of a pre-order with our experienced bar team.

wine & sake
our sommelier has put together a list of champagnes, fine wines,  

and sake to complement the asian influenced dishes. the balanced  

and thought-provoking wine list collates vintages and cepages  

from all over the world.

all menus are served sharing style which reflects our main 

restaurant service, with all the dishes being  served on platters 

in the middle of the table. 

FOOD AND DRINKS MENU

2

** preselection of beverages, including cocktails, wine or 

champagne, is required for large group dining to provide best 

flow in service 



LUNCH MENUS
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salt & pepper squid 

crispy duck & watermelon salad 

yellowtail* sashimi green mandarin ponzu 

prawn gyoza soy & ginger dressing

Maki Selection  

steamed seabass chili & soy 

baby chicken pickles  

kimchi fried rice 

chocolate & salted caramel delice

S E AW H I P
6 5  p e r  p e r s o n 

 

d i s h e s  a r e  to  b e  s e rv e d  fa m i ly  s t y l e

( s e rv e d  m o n day  -  s at u r day  fo r  lu n c h  o n ly )
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Menu enhancements are available upon request.

A service charge of 20%, 5% admin fee and tax will be added to your final bill.  

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase  
your risk of foodborne illness. There is risk associated with consuming raw oysters.  
If you have chronic illness of the liver, stomach or blood or have immune disorders.  

you are at greater risk of serious illness from raw oysters.

(v) vegetarian 

3 5  P E R  P E R S ON  |  S H A R E D  FO R  T H E  TA B L E

half lobster & sansho 

wagyu a5 sirloin 2oz

A D D  ON



DINNER MENUS
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crispy pink shrimp yuzu mayo

thinly sliced yellowtail*

crispy duck & watermelon

 

grilled tiger prawn chili & lime

prawn gyoza lemongrass & garlic

sashimi & maki platter*

spicy beef tenderloin* ginger

caramelized black cod

broccolini yuzu chimichurri

vanilla cheesecake 

S E KU S H I
102  p e r  p e r s o n 

 

d i s h e s  a r e  to  b e  s e rv e d  fa m i ly  s t y l e 
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sexy croquettes 

crispy pink shrimp & yuzu kosho dip

watermelon, feta & shiso skewer

A D D  3  C A N A P É S
$ 1 8  P E R  P E R S ON

(v) vegetarian 

Menu enhancements are available upon request.

A service charge of 20%, 5% admin fee and tax will be added to your final bill.  

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase  
your risk of foodborne illness. There is risk associated with consuming raw oysters.  
If you have chronic illness of the liver, stomach or blood or have immune disorders.  

you are at greater risk of serious illness from raw oysters.
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edamame gyoza szechuan pepper

green house salad feta & olive yuzu

 

vegan sushi platter

 

sweet corn fried rice

crispy tofu salad

green asparagus wafu sauce

 

exotic fruit platter & sorbet

F LOW E R  G A R D E N
V EG E TA R I A N

9 5  p e r  p e r s o n 

d i s h e s  a r e  to  b e  s e rv e d  fa m i ly  s t y l e

Menu enhancements are available upon request.

A service charge of 20%, 5% admin fee and tax will be added to your final bill.  

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase  
your risk of foodborne illness. There is risk associated with consuming raw oysters.  
If you have chronic illness of the liver, stomach or blood or have immune disorders.  

you are at greater risk of serious illness from raw oysters.



oysters* smoked chili

caviar dip & prawn crackers

lobster tempura smoked marie rose

 

beef carpaccio* black truffle

salmon ceviche*

wagyu gyoza foie gras & truffle

premium sushi & sashimi

japanese a5 wagyu*

chilean sea bass miso crema

asparagus & smoked ponzu

 

sexy fish deluxe dessert platter

P R E M I U M
1 8 2  p e r  p e r s o n 

d i s h e s  a r e  to  b e  s e rv e d  fa m i ly  s t y l e
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sexy croquettes 

crispy pink shrimp & yuzu kosho dip

watermelon, feta & shiso skewer

A D D  3  C A N A P É S
$ 1 8  P E R  P E R S ON

Menu enhancements are available upon request.

A service charge of 20%, 5% admin fee and tax will be added to your final bill.  

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase  
your risk of foodborne illness. There is risk associated with consuming raw oysters.  
If you have chronic illness of the liver, stomach or blood or have immune disorders.  

you are at greater risk of serious illness from raw oysters.



yellowtail sashimi* MANDARIN PONZU 

crispy pink shrimp

oysters* smoked chili

 lobster tempura smoked marie rose dip 

beef carpaccio* black truffle 

crispy duck & watermelon salad

 sexy sashimi* platter premium selection 

grilled tiger prawns

 caramelized black cod spicy miso 

wagyu* bbq

green asparagus 

 

sexy fish deluxe dessert platter

B U B B L E
2 6 0  p e r  p e r s o n 

d i s h e s  a r e  to  b e  s e rv e d  fa m i ly  s t y l e
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sexy croquettes 

crispy pink shrimp & yuzu kosho dip

watermelon, feta & shiso skewer

A D D  3  C A N A P É S
$ 1 8  P E R  P E R S ON

Menu enhancements are available upon request.

A service charge of 20%, 5% admin fee and tax will be added to your final bill.  

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase  
your risk of foodborne illness. There is risk associated with consuming raw oysters.  
If you have chronic illness of the liver, stomach or blood or have immune disorders.  

you are at greater risk of serious illness from raw oysters.
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SEMI EXCLUSIVE & BAR RECEPTION

curated sushi station 
upon request 

SALADS
watermelon , feta & shiso skewer 6
watermelon, duck & pea shoots 7.5

tofu, avocado, mapple syrup dressing 7

SNACKS
sexy croquette 5

crispy pink shrimp & yuzu kosho dip 5
pork belly, pickled nashi pears, mustard miso 6

GYOZA
prawn gyoza , soy & ginger dressing 7

wagyu gyoza, foie gras* & truffle 8

edamame gyoza & sechuan pepper 6

MAKI
snow crab california roll 7

prawn tempura roll 6
salmon avocado roll 6

green goddess roll 6

 DESERTS
warm cinnamon donuts 6

gold fish  6

SKEWERS
chicken yakitori 9

TEMPURA
lobster tempura 11

VEGETABLES 
sweet potato skewer, lemongrass 5

 NIGIRI
selection of nigiri* 8 

tuna, yellowtail, salmon

Menu enhancements are available upon request.

A service charge of 20%, 5% admin fee and tax will be added to your final bill.  

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase  
your risk of foodborne illness. There is risk associated with consuming raw oysters.  
If you have chronic illness of the liver, stomach or blood or have immune disorders.  

you are at greater risk of serious illness from raw oysters.
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SILVER GOLD PLATINUM

Two Hours: $80

Three Hours: $100

Per person 

Welcome Drink
White & Red Wine

Spirits

Absolut Elyx Vodka

Beefeater Gin

Avion Silver Tequila

Don Q Rum

Monkey Shoulder Scotch

Maker's Mark Bourbon

Lost Explorer Espadín Mezcal

Wine

White: 2022 Sauvignon Blanc 
Mulderbosch

Stellenbosch, South Africa

Red: 2019 Duas Quintas 
Ramos Pinto - Douro, Portugal

Beer
Sexy Fish Lager

Two Hours: $110

Three Hours: $130

Per person

Two Hours: $130

Three Hours: $150

Per person

Welcome Drink Welcome Drink
Champagne 

 N.V. Château de Bligny 
Grand Réserve - Brut 

Prosecco - N.V.  Jeio - Bisol 

Cocktails 
Selection of two cocktails  

 Spirits

 Ketel One Vodka

Hendrick's Gin

Código 1530 Blanco Tequila

Brugal 1888 Rum

Johnnie Walker Scotch

Angel's Envy Bourbon

Lost Explorer Espadín Mezcal

Wine
White: 2023 Chablis 

Sainte Claire - Jean-Marc 
Brocard - Burgundy, France

Red: 2019 Red Blend  
Birds of Prey - Aviary, Napa, USA

2023  Château Minuty
Prestige Rosé 

Côtes de Provence, France

Beer
Sexy Fish Lager

Cocktails
 Selection of three cocktails  

Spirits

 Absolut Elyx Vodka

Beefeater Gin

Código 1530 Blanco Tequila

Don Q Rum

Monkey Shoulder Scotch

Maker's Mark Bourbon

Lost Explorer Espadín Mezcal

White: 2023 Chablis 
 Sainte Claire - Jean-Marc

 Brocard - Burgundy, France

Red: 2019 Red Blend
Birds of Prey - Aviary, Napa, USA

2023  Château Minuty
Prestige Rosé 

Côtes de Provence, France

Beer
Sexy Fish Lager

Wine

BEVERAGE PACKAGES 

beverage packages are for the entire group.
All Package Included: Soft Beverages: Coke, Diet Coke, Sprite, Ginger Ale, Ginger Beer, Club Soda

  Specialty cocktails & shots not included in beverage packages.
                                                                       Beverages will be served to guests one at a time.	

Bar packages are reserved for groups of 25 and Over
		

BEVERAGE GUIDELINES



C O N T A C T  U S  
to enquire about private events & celebrations 

please contact our private dining team
events.miami@sexyfish.com or call (305)-889-7888 ext 105

 
sexy fish, 1001 s miami avenue, florida 33130

 
sexyfishmiami.com

enquire now

mailto:Events.miami%40sexyfish.com?subject=
mailto:Events.miami%40sexyfish.com?subject=Private%20Dining%20Enquiry
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