Maiko Catering Menu

These delicate yet flavorful menu options are perfect for your business meeting,
wedding, special gala, open house, holiday party or a simple get-together with friends.

Each hors d’oeuvre platter serves 15 people.

Mizu (Water) cool, crisp flavors
Mango & Hajiki Salad
Scallop, Black Sesame & grilled Asparagus Gunkan
Tuna Poké, White Chocolate & Avocado
California Roll
$55

Tsuchi (Earth) vegetarian option
Inari filled with Rice, Carrot, Avocado, Shiitake Mushrooms & Cashews
Robata grilled Shiitake Mushroom & Baby Corn
Crispy Vegetable Spring Rolls
Maiko Vegetable Roll
$45

Hi (Fire) savory
Spicy Tuna Gunkans
Grilled 7 Pepper Beef Satay
Shiso Spicy Scallop Tempura
Spicy Green Lip Mussel Ceviche
$60

Kin (Metal) our premium ingredients
Truffled Kobe Kushiyaki
Uni & Salmon Skin Gunkan
Lobster Tempura
What’s That Makimono
(Hamachi & Green Onion Roll with spicy crab salad & eel sauce)
$80
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