CALL TO PLACE AN ORDER!
FOR MORE INFORMATION,
PLEASE CONTACT TU TRUONG
OR EMAIL:
it.sushi.sei@gmail.com

649-3193

414-6226




VEGETABLES COOKED

AVOCADO LOBSTERTAIL TEMPURA TUNA
CUCUMBER SHRIMP TEMPURA YELLOWTAIL
BABY SPINACH STEAMED SHRIMP SALMON

LETTUCE EEL WHITE TUNA
CARROT SALMON SALMON ROE
OSHINKO PICKLED SMOKED SALMON CAPELIN ROE

SHITAKE MUSHROOM BROILED SALMON MACKEREL
INARI (BEAN CURB) SOFT SHELL CRAB STRIPED BASS

CRABSTICK SEA URCHIN

CRISPY SALMON SKIN

SERVING PER PERSON

8 PIECES OF REGULAR ROLL
8 PIECES OF INSIDE-OUT ROLL
8 PIECES OF SPECIAL ROLL
4 PIECES OF SASHIMI / SUSHI NIGIRI

Package #1 for 30 people
Sushi, Seaweed Salad, Edamame $1100.00
Service Fee (2chefs) $350.00
Sales Tax (6%) $66.00
Gratuity (18%) $198.00

Total $1714.00




Package #2 for 40 people

Sushi, Seaweed Salad, Edamame

$1350.00

Service Fee (2 chefs)

$350.00

Sales Tax (6%)

$81.00

Gratuity (18%)

$243.00

Total

Package #3 for 50 people

$2024.00

Sushi, Seaweed Salad, Edamame

$1800.00

Service Fee (2 chefs)

$350.00

Sales Tax (6%)

$108.00

Gratuity (18%)

$324.00

Total

Package #4 for 60 people

$2582.00

Sushi, Seaweed Salad, Edamame

$2200.00

Service Fee (3 chefs)

$450.00

Sales Tax (6%)

$132.00

Gratuity (18%)

$396.00

Total

$3178.00



Service Charge~

We are served up to 3 hours per event. * Extra $150 will be added for each additional hour.

~Tasting Policy~

Sushi Sei is happy to provide a sampling of your menu items to ensure that your
choices are exactly as you envisioned. Items can be served in our store or prepared
for you to take home and taste at your convenience.

A deposit for your event is required and tasting is limited to four guests.

A 50% deposit is required to hold the event date. Deposits are non-refundable within
30 days of the event. Final payment must be received 5 days prior to the event.
Visa, MasterCard and Discover are accepted.

~Professional Staff ~

Servers, Chefs and Event Coordinators
Sushi Sei’s staff of professionals is available to you and your guests to ensure every
event runs smoothly. All Servers, Chefs and Event Coordinators are professionally

trained to execute the highest level of service.



