


minimum 30 guests
package 1
$50 per guest 
SEAWEED SALAD
cucumber, tomatoes, sesame ponzu vinaigrette

EDAMAME
garlic, japanese seven spice

GYOZA 
choice of : vegetable or pork

CRISPY VEGETABLE EGG ROLLS
shitake mushrooms, seasonal vegetables, 
tofu, plum-soy sauce

THAI CHICKEN SKEWERS
lemongrass marinated chicken, peanut sauce

CALIFORNIA ROLL
crab, cucumber, avocado

VEGETABLE ROLL
asparagus tempura, bean sprouts, cucumber,
roasted bell peppers

RAINBOW ROLL
crab, cucumber, tuna, salmon, yellowtail, shrimp, avocado

ENFUEGO ROLL
crab, avocado, torched salmon, aioli, sriracha, eel sauce 

package 2
$60 per guest 

SEAWEED SALAD
cucumber, tomatoes, sesame ponzu vinaigrette

BABY GREENS SALAD
carrot ginger dressing

GYOZA
choice of : vegetable, beef or pork

VEGETABLE OR CHICKEN CURRY
steamed white rice

PORK RIB SPLITS
korean chili sauce 

CALIFORNIA ROLL
crab, cucumber, avocado

VEGETABLE ROLL
asparagus tempura, bean sprouts, cucumber,
roasted bell peppers

SPICY TUNA ROLL
tuna, cucumber

RAINBOW ROLL
crab, cucumber, tuna, salmon, yellowtail, shrimp, avocado

ENFUEGO ROLL
crab, avocado, torched salmon, aioli, sriracha, eel sauce

EEL ROLL 8pc  $15
avocado, cucumber, eel

SHRIMP NIGIRI
SALMON NIGIRI
TUNA NIGIRI

package 3
minimum 50 guests 
$80 per guest

BABY GREENS SALAD
carrot ginger dressing

GYOZA
choice of : vegetable, beef or pork

CRISPY VEGETABLE EGG ROLLS 
shitake mushrooms, seasonal vegetables, 
tofu, plum-soy sauce

PORK RIB SPLITS
korean chili sauce 

LAMB LOLLIPOPS
black bean sauce

VEGETABLE OR CHICKEN CURRY
steamed white rice

BEEF TATAKI 
wonton crisp, pickled daikon

CALIFORNIA ROLL
crab, cucumber, avocado

VEGETABLE ROLL
asparagus tempura, bean sprouts, cucumber,
roasted bell peppers

  BANQUET SUSHI MENU

A 20% service charge, as well as applicable 8% State Sales Tax will be added to all food and beverage charges. California law states that the service charge is subject to sales tax 
(California State Regulation 1603 Subsection F). Listed food, beverage and banquet prices are subject to change. Prices are guaranteed once the banquet event order is signed.



SPICY TUNA ROLL
tuna, cucumber

RAINBOW ROLL
crab, cucumber, tuna, salmon, yellowtail, shrimp, avocado

ENFUEGO ROLL
crab, avocado, torched salmon, aioli, sriracha, eel sauce

SHRIMP TEMPURA ROLL
crab, shrimp, tempura, avocado, eel sauce

LOBSTER ROLL
spicy lobster, yamagobo, avocado, jalapeño, 
panko, eel sauce, spicy mayo

SHRIMP NIGIRI
SALMON NIGIRI
TUNA NIGIRI
EEL NIGIRI
YELLOWTAIL NIGIRI
OCTOPUS NIGIRI

extras
MISO SOUP STATION
with all accompaniments
$8 per guest 

SUBSTITUTE BROWN RICE
$3 per guest 

PACKAGE 3 CONTINUED

A 20% service charge, as well as applicable 8% State Sales Tax will be added to all food and beverage charges. California law states that the service charge is subject to sales tax 
(California State Regulation 1603 Subsection F). Listed food, beverage and banquet prices are subject to change. Prices are guaranteed once the banquet event order is signed.

  RECEPTION SUSHI MENU
minimum 10 of each item ordered
cannonball bites 
priced per item

PANFRIED DUMPLINGS  $3
choice of: vegetable, chicken or pork
served with traditional dipping sauce 

SHUMAI  $3.50
choice of: pork or shrimp

AHI POKE  $4
cucumber, onions, avocado, taro root chip, 
chukka, sesame ponzu

THAI CHICKEN SKEWERS  $3.25
lemongrass marinated chicken, peanut sauce

CRISPY SPRING ROLLS  $3 
choice of: chicken or vegetable

BEEF TATAKI  $3.50 
wonton crisp, pickled daikon

KIMCHI BEEF SLIDERS  $3.50
fresh kimchee, sesame scallion mayo

TERIYAKI SATAY  $4
choice of: chicken or beef

COCONUT SHRIMP SKEWER  $4.50
panko coconut crusted shrimp

SHISHITO PEPPER SKEWERS  $3
tortillas, cotija cheese, cilantro, jalapeño vinaigrette, cumin

YELLOWTAIL TARTARE  $4
avocado, cilantro

CHICKEN BAO BUNS  $4
ssäm sauce, aioli, pickles, cilantro
 



nigiri
2 pieces each

SHRIMP ebi  $8

ALBACORE  shiro maguro  $8

TUNA  magura  $9

SALMON  nama sake  $8

OCTOPUS tako  $8

EEL unagi  $9

JAPANESE YELLOWTAIL hamachi  $9

salads
pricing per guest

EDAMAME  $3
garlic, japanese seven spice

SEAWEED SALAD  $5
cucumber, tomatoes, sesame ponzu vinaigrette

BABY GREENS SALAD $4
carrot ginger dressing 

SEARED AHI SALAD  $10
tuna, seaweed, tomato, onion, cucumber, ponzu sauce 

hand rolls
$6 per piece

SPICY TUNA
SPICY SCALLOPS
CALIFORNIA

rolls 
priced per item

PHILIDELPHIA 6pc  $10
salmon, cream cheese, cucumber

SPICY TUNA 6pc  $10
tuna, cucumber

VEGETABLE ROLL 8pc  $15
asparagus, tempura, cucumber, roasted peppers

CALIFORNIA ROLL 10pc  $10
crab, cucumber, avocado

RAINBOW ROLL 8pc  $16
crab, cucumber, tuna, salmon, yellowtail, shrimp, avocado

EEL ROLL 8pc  $15
avocado, cucumber, eel

SHRIMP TEMPURA ROLL 8pc  $16
crab, shrimp, tempura, avocado, eel sauce

ENFUEGO ROLL 8pc  $16
crab, avocado, torched salmon, aioli, sriracha, eel sauce

SIGNATURE LOBSTER ROLL 10pc  $18
spicy lobster, yamagobo, avocado, jalapeño, 
panko, eel sauce, spicy mayo

RECEPTION SUSHI MENU

  CANNONBALL 
  BAR PACKAGES

3 hour package
package 1
$28 per guest 
house beer, house wine, non-alcoholic beverages

package 2
$32 per guest 
well liquor, house beer, house wine, house sake,
non-alcoholic beverages

package 3
$41 per guest 
premium liquor, draft & bottled beer, premium wine, 
premium sake, non-alcoholic beverages

  DESSERTS
priced per item 

KIWI CHEESECAKE  $4
strawberry sorbet, lemon curd, lemon meringue 

CHOCOLATE CAKE  $4
cashew praline, coconut 

PB&J SPRING ROLLS  $3
strawberry, raspberry, honey

A 20% service charge, as well as applicable 8% State Sales Tax will be added to all food and beverage charges. California law states that the service charge is subject to sales tax 
(California State Regulation 1603 Subsection F). Listed food, beverage and banquet prices are subject to change. Prices are guaranteed once the banquet event order is signed.


