
LARGE GROUPS & PRIVATE DINING



FOOD AND DRINKS MENU

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. 

*our menus are seasonal, and are served family style which reflects our main restaurant 

service, with all the dishes being  served on platters in the middle of the table. 

please select one menu for your whole party
we are happy to cater for guests with specific dietary  

requirements and arrange alternative dishes where required.

cocktails, wine & sake
we are able to offer a collection of cocktails, alcoholic and non-alcoholic, 

and classic beverages in the private dining room. we can serve any of those 

found in the menu throughout the evening, in addition to creating further 

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

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.

* preselection of beverages, including cocktails, wine or champagne, is recommended for 

large group dining to provide best flow in service 

*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.



SEAWHIP
65

only available for lunch
monday - saturday
served family style

SALT & PEPPER SQUID kombu & lime

CRISPY DUCK & WATERMELON pomegranate & cashew

 
YELLOWTAIL* SASHIMI green mandarin ponzu 

PRAWN GYOZA lemongrass & garlic

MAKI* SELECTION
 

STEAMED SEA BASS ginger & cilantro 

BABY CHICKEN pickles 

KIMCHI FRIED RICE egg & vegetables 

 
WARM CINNAMON DONUTS exotic cream & chocolate sauce

menu enhancements are available upon request
prices are subject to 20% service charge, 5% administrative fee & 8% taxes.

menus are seasonal



HIRO
115

AVAILABLE LUNCH & DINNER
SERVED FAMILY STYLE

SOMMELIER'S WINE PAIRING - 85

SALT & PEPPER SQUID kombu & lime

ZUCCHINI TEMPURA yuzu mayo

HEIRLOOM TOMATO SALAD smoked eggplant puree VG

 
PORK BELLY SKEWERS pear & ginger

EDAMAME GYOZA SZECHUAN PEPPER V

SASHIMI & SUSHI PLATTER*
 

BABY CHICKEN pickles

SALMON* TERIYAKI goma & watercress

 BROCCOLINI yuzu chimichurri

 
WARM CINNAMON DONUTS exotic cream & chocolate sauce

menu enhancements are available upon request
prices are subject to 20% service charge, 5% administrative fee & 8% taxes.

menus are seasonal



FLOWER GARDEN
vegetarian - 115

AVAILABLE LUNCH & DINNER
SERVED FAMILY STYLE

EDAMAME GYOZA SZECHUAN PEPPER V

GREENS, YUZU & OLIVE SALAD FETA & GRILLED VEGETABLES V

 
GREEN DRAGON MAKI VG 

SWEET CORN FRIED RICE DRIED MISO & TRUFFLE V
CRISPY TOFU & AVOCADO MAPLE LIME DRESSING VG

BROCCOLINI YUZU CHIMICHURRI V
GRILLED SWEET POTATO LEMONGRASS & CILANTRO VG

 
SORBET & EXOTIC FRUIT PLATTER VG

menu enhancements are available upon request
prices are subject to 20% service charge, 5% administrative fee & 8% taxes.

menus are seasonal



SEKUSHI

YELLOWTAIL SASHIMI* MANDARIN PONZU

CRISPY PINK SHRIMP YUZU MAYO

TUNA* TATAKI TRUFFLE MAYO & YUZU SOY

WAGYU GYOZA BLACK TRUFFLE

CRISPY DUCK & WATERMELON POMEGRANATE & CASHEW

SASHIMI & SUSHI PLATTER*

SPICY BEEF TENDERLOIN* GINGER & BLACK PEPPER

CARAMELIZED BLACK COD SPICY MISO

GREEN ASPARAGUS SMOKED CREAMY PONZU

DESSERT PLATTER

menu enhancements are available upon request
prices are subject to 20% service charge, 5% administrative fee & 8% taxes.

menus are seasonal

165

AVAILABLE LUNCH & DINNER
SERVED FAMILY STYLE

SOMMELIER'S WINE PAIRING - 125



PREMIUM
220

AVAILABLE LUNCH & DINNER
SERVED FAMILY STYLE

SOMMELIER'S WINE PAIRING - 165

OYSTERS* SMOKED CHILI 

O-TORO* TARTARE & CAVIAR AVOCADO & PONZU

WAGYU* TATAKI TARRAGON MUSTARD

 
GREENS, YUZU, & OLIVE SALAD FETA & GRILLED VEGETABLES

WAGYU TOAST SMOKED KIMCHI 

YELLOWTAIL TARTARE* YAMASA PONZU

 
PREMIUM SUSHI PLATTER*

JAPANESE A5 WAGYU* KAGOSHIMA

GRILLED LOBSTER SANSHO PEPPER & SHISO BUTTER

SWEET CORN FRIED RICE TRUFFLE

SEXY EVER AFTER DESSERT PLATTER

menu enhancements are available upon request
prices are subject to 20% service charge, 5% administrative fee & 8% taxes.

menus are seasonal



ENHANCE YOUR EXPERIENCE

AVAILABLE LUNCH & DINNER
A PRIX-FIXE MENU IS REQUIRED

ADD 3 CANAPES
20 PER PERSON

SEXY CROQUETTES
CHICKEN YAKITORI

WATERMELON, FETA, & SHISO SKEWERS 

C AV I A R

ROYAL BAERII
30g 95  

OSCIETRA royale
30g 120             50g 210             125g 520



CANAPES
AVAILABLE FOR COCKTAIL RECEPTIONS ONLY

PRICE PER PIECE

SNACKS
SEXY BLACK COD CROQUETTE 5

SEXY FISH* TACO 9

SKEWER
PORK BELLY, PICKLED NASHI PEARS 9

CHICKEN YAKITORI, SCALLIONS & SHICHIMI 9

WATERMELON, FETA & SHISO 6

WATERMELON, DUCK & PEA SHOOTS 9

TOFU, AVOCADO, MAPLE LIME DRESSING 7

SWEET POTATO, LEMONGRASS 5

GYOZA
PRAWN, SOY & GINGER DRESSING 7

WAGYU, FOIE GRAS & TRUFFLE 8

EDAMAME & SECHUAN PEPPER 6

TEMPURA
CRISPY PINK SHRIMP & YUZU MAYO 5

LOBSTER, SMOKED MARIE ROSE 11

MAKI 
TIGER PRAWN TEMPURA 6

SALMON* & AVOCADO 6

GREEN DRAGON VG 6

SOFT SHELL CRAB 7

NIGIRI*
SELECTION OF NIGIRI 8 EACH

TUNA, YELLOWTAIL, SALMON

SIGNATURE NIGIRI*
WAGYU & FOIE GRAS 19 

KING CRAB SPICY MAYO GUNKAN 14

CAVIAR GUNKAN 60

DESSERT
WARM CINNAMON DONUTS 6

CHOCOLATE GOLDFISH 6



SILVER

OPEN BAR PACKAGES

WINE & BEER
2 HOURS — 60
3 HOURS — 85

SOMMELIER SELECTION
ROSÉ , WHITE , RED

BEER
SEXY FISH LAGER

ADD ON
WELCOME COCKTAIL — 20

WINE, BEER & SPIRITS
2 HOURS — 85
3 HOURS — 110

WELCOME DRINK
PROSECCO

SOMMELIER SELECTION
ROSÉ , WHITE , RED

BEER
SEXY FISH LAGER

SPIRITS
REYKA VODKA 
BEEFEATER GIN

MILAGRO SILVER TEQUILA
THE LOST EXPLORER ESPADÍN MEZCAL

FLOR DE CAÑA 4YO RUM
MAKER’S MARK BOURBON 

MONKEY SHOULDER SCOTCH

ADD ON
WELCOME COCKTAIL — 20

GOLD

WINE, BEER, SPIRITS & COCKTAILS
2 HOURS — 130
3 HOURS — 160

WELCOME DRINK
CHAMPAGNE

SOMMELIER SELECTION
ROSÉ , WHITE , RED

BEER
SEXY FISH LAGER

SPIRITS
KETEL ONE VODKA

TANQUERAY NO TEN GIN
DON JULIO BLANCO TEQUILA

THE LOST EXPLORER ESPADÍN MEZCAL
ZACAPA 23 RUM 

BULLEIT BOURBON
JW BLACK LABEL SCOTCH

MARTELL VS COGNAC

COCKTAILS
SELECTION OF 3 COCKTAILS

PLATINUM

beverage packages are for the entire group.
all packages include: 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 12 and over. priced per person.

	 	

BEVERAGE GUIDELINES


