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JAPANESE FUSION CATERING

Menu A= a— okonomy@gmail.com .
617.953.7249

Chef/Owner Yoshio Saito from Tokyo

Corporate Luncheon Sample Menu£2L8 % == —

Box Luncheon A JB7F%45HE
Teriyaki Beef with Seafood Salad, Fruit Cocktail, a nd Sesame Rice

Teriyaki Chicken with Seafood Salad, Fruit Cocktai |, and Sesame Rice
Teriyaki Salmon with Seafood Salad, Fruit Cocktail , and Sesame Rice
Teriyaki Tofu with Seafood Salad, Fruit Cocktail, and Sesame Rice

Teriyaki Vegetables with Seafood Salad, Fruit Cockt  ail, and Sesame Rice

Box Luncheon B
Chirashi Zushi Box*
Assorted Sashimi on top of Sushi Rice
Box Luncheon C (Bento is a Japanese lunch box.)
Tonkatsu (Breaded/fried Pork) Bento with Vegetables and Rice
Salmon Katsu Bento with Vegetables and Rice
Chicken Katsu Bento with Vegetables and Rice
Tofu Katsu Bento with Vegetables and Rice
Vegetable Katsu Bento with Vegetables and Rice
Box Luncheon D
Assorted Sushi & Maki Zushi*

Corporate Luncheon Sample Menu A EBERALEH A ==2— A
Teriyaki Chicken Leg , No Raw fish Sushi and a Sa lad.
Assorted Petit Cakes
Coffee, Tea and Green Tea
Corporate Luncheon Sample Menu B EBLFEA==— B
Teriyaki Salmon, Non- Raw fish Sushi and a Salad
Assorted Petit Cakes
Coffee, Tea and Green Tea
Home Temaki Zushi Party Sample Menu FHRIEZFIN—T f— A=z —
Hand Rolled Sushi Party
Appetizer: Chicken/Scallion Yakitori, Pork Kushikat su, Beef Potato Croquette
Everyone takes their own favorite. Hand Sushi Rol  ler and directions will be
Provided



Sake and Beer
Green Tea
Créme Brulee Coconut or Creme Brulee Candied Ginge r

Appetizers /Wine/Dessert F unction Sample Menu — G U+ > 74
T A=z
Assorted Appetizer tray(Wine Braised Pork loin, soy egg, orange, grapes, satrawberry)
Assorted Sushi tray(tuna, yellow tail,ika,eel,salm  on, calf. Other Maki etc.))
Cold Sake, Champagne, and Red & White Wine
Assorted Petit Cakes
Coffee and Tea

Dessert/Wine /Tea Sample Menu — FHF—pr T4 FEK N—Frt—R=2—
Assorted Petit Cakes or a Large Sheet Cake with Ins  ignias
Champagne or dessert wine
Tea & Coffee

Wedding Party Sample Menu — 4= N—F 4 — A== —
Wedding Full Course Menu A
Appetizers:
Sushi Platter
Includes: California Maki, Tuna Maki, Veggie Maki, = Crab Maki, Eel Maki, Daikon Maki,
Cucumber Maki, Tuna Sushi, Inari Sushi, Eel Sushi,  Yellow Tail Sushi, Spicy Tuna
Nigiri Sushi,
Egg Sushi, Squid Sushi, lkura Sushi, Egg Mayo Sushi  , and Salmon Sushi.

Teriyaki Chicken Wings & Fruit Platter

Champagne Toast

Soup:Lemon Shiitake Cream Soup

Salad:Green Salad

Fish: Broiled Salmon with a Yuze Lime Sauce
Meat:Teriyaki Chicken Breast

Dessert: Strawberry Fresh Cream Wedding Cake
Coffee and Assorted Teas

Wedding Full Course Menu B
Appetizers:
Sushi Platter
Includes: California Maki, Tuna Maki, Veggie Maki, = Crab Maki, Eel Maki, Daikon Maki,
Maki, Tuna Sushi, Inari Sushi, Eel Sushi, Yellow T  ail Sushi, Spicy Tuna
Nigiri Sushi,
Egg Sushi, Squid Sushi, lkura Sushi, Egg Mayo Sushi , Salmon Sushi.
Gourmet Cheese & Fruits Platter
Champagne Toast:
Soup: Potato Leek Soup
Salad:Green Salad
Fish: Salmon Mousse with Lemon Dill Sauce
Meat:Beef Sirloin with Teriyaki Butter Coghac Sauce
Dessert:Strawberry Fresh Cream Wedding Cake
Coffee and Assorted Teas

Wedding Full Course Menu C
Appetizers:



Sushi,

Sushi Platter
Includes: California Maki, Tuna Maki, Vege Maki, Cr ab Maki, Eel Maki, Daikon Maki,
Cucumber Maki, Tuna Sushi, Inari Sushi, Eel Sushi,  Yellow Tail Sushi, Spicy Tuna

Egg Sushi, Squid Sushi, lkura Sushi, Egg Mayo Sushi  , and Salmon Sushi.
Braised Pork Platter

Includes: Sake Braised Pork Loin, Wine Sauce Marina  ted Eggs, decorated with
Various Fruits

Champagne Toast

Soup: Lobster Bisque Soup

Salad: Green Salad

Fish: Lobster Tail with Lemon Butter Sauce

Meat: Rib Roast with Teriyaki Butter Cognac Sauce

Dessert: Assorted Petit Cakes and Chocolate Wedding Cake
Coffee and Assorted Teas

Amuse

1.

Complete List of Menu Choices

Amuse Gueule (Chef's Special Surprise) 7 I =z—X2"—/ fEHL

Appetizers Fi¥% /Entrée T
SEAFOOD

13.
14.
15.

16.
17.
18.
19.
20.
21.
22.

Assorted Sashimi*  #&

Lobster Sashimi* =z 77X #—oDfi5

Lobster Tataki with Yuzu Butter Sauce &2 7' X & —Dff N —Ffi12

Lobster Macaroni Gratin 27X #—t~v =242

Sake Steamed Monk Fish Liver with Red Daikon Sau ce HA & & DAEES L
Alaskan King Crab Flan with White Truffle Soy Sa  uce #2257

Grilled Foie Gras with Soy Grand Marnier 74727 27 >~ = = W [E 5
Grilled Foie Gras and Scallop with Yuze Sauce 772" & DK

. Sea Urchin with Lemon Wasabi Sauce 7= L-F2 P XA
. Salmon Tartar with Salmon Caviar with Wasabi Li me Sauce
. Salmon Fried Spring Rolls with Lemon Cilantroa  nd Raspberry Sauce

fEE LEBHHFRDES

Salmon Sashimi* & Caviar Okonomiyaki* g£& 72 7D I =B ARGES
Sake Steamed Monk Fish Roe in Red Pepper Daikon  Sauce £ %
Crab Cream Cheese Gratin #» 2 J—3I F—XF

Soft Shell Crab Katsu #£> 7 ; >z /72D

Crab Spring Roll #Fp&E#H &

Crab Creamed Croquette #f2 J—A =z v/

Hand-rolled Avocado/Crab/Cucumber Sushi ~ FZFFa/

Soft Shell Crab with White Truffle Sauce Y7 ;frx/b2 Z7DH MV Z @
Alaskan King Crab with Rice Vinegar 7> X 0222 5 7 HEEFIZ
Crab Cucumber Cup FEEEDBHIM Y » 7°



23.
24,
25.
26.
27.
28.
29.
30.
31.
DUCK
32.

33.
34.

BEEF

35.
36.
37.
38.
39.

40.

41.
42.
43.
44,
45,
46.
PORK
47.
48.
49,
50.
51.

Grilled Unagi Teriyaki with Mandarin Oranges — #8DEHEZ 2524 R
Shrimp in Garlic Lemon-Butter Wine Sauce  JEZD L-ENEZ— 27—
Shrimp Cocktail with Cognac Sauce MEEZ=%2 %2 7/ —X
Salmon/Scallion Yakitori gEDEFES

Shrimp Spring Roll JgEZ D&% Z

Oyster/Pork Spring Roll  #4E - BKDESZ

Fresh Shrimp Spring Roll with Peanut Sauce ~ #£MgZE&HE#Z

Salmon Kushi Katsu #£7>2

Shrimp Wafers MEZAI8¢

Peking Duck served with cucumber, scallions and Chinese crepe HRF v 2

Yuzu Mirin Lime Duck 7 EADZ Y A, Hid T
Roast Duck with Champagne Plum Sauce, Mango

TFEADI—I P, b N AT

Steak Tartar* with Parmigiano Wafer X 7 —3F#/L4/L D F— XFig}
Japanese Beef Tataki with Yuzu Sauce f14E5 2+ — <

Beef Wellington Tenderloin Roast E—ZDx 2> pr e Fo&afr—X
Beef Potato Croquette E—7H 7 p=z 2>/

Shiogama (Sea Salt Oven) Beef Rib Roast with Co gnac Sauce HEZz—X f2=%2
V=X

Teriyaki Asparagus Wrapped in Beef Sirloin with Cognac Sauce
FTRNZDFEFEIA=F 7 ) —X

Cheese Salami Okonomiyaki ~F— X% 7 I BAFRGEST

Teriyaki Negi Wrapped in Beef Sirloin =~ #F#RF 2= »2 > —X

Teriyaki Beef/Chicken/Salmon &/ 4HAEDME v fE

Braised Beef with demi-glace sauce (red wine sa  uce) £™— 7> F =z —

Beef Tounge with demi-glace sauce (red wine sau ce) # > > F =z —

Ox tail with demi-glace sauce (red wine sauce) F»2Z XF—/>F=2—

Sake Braised Pork Tenderloin  Z£&

Pork Gyoza BKDEEF

Pork/Vegetable Spring Roll KEFRDEXZ
Pork Kushikatsu && 72>

Mango Prosciutto > =7’z =- pBZ

CHICKEN

52.
53.
54,
55.

Tatutaage (Japanese bite sized fried Chicken) THEB

Chicken/Scallion Yakitori &%0& & ¥

Chilled Sake-Steamed Chicken Breast with Honey ~ Wasabi Sauce &L
Teriyaki Chicken Wings &DFJi%E

VEGETABLE & OTHERS

56.
57.
58.
59.
60.
61.
62.
63.
64.

Age Dofu with White Truffle Sesame Wine Sauce  Z£Z//#E M U Zfiz
Artichoke Heart with Pine Nut Basil Sauce 7 —>7 7 F 3 —2 D/NZAFIZ
Pork Wine Sauce Marinated Egg DD 1 > — X~ J K

Pumpkin Potato Croquette ZAF+ 2124

Cheese Pumpkin Croquette A F+F—X =224

Fresh Vegetable Roll with Peanut Sauce = ZFRLFLEZ

Vegetable Spring Roll ZFREHZ

Mini Vegetable Tempura I =ZFFTASH

Vegetable Kushikatsu ZF3&&H7>0



65.
66.
67.
68.

69.

70.
71.

Mini Japanese Omelets > #& EF

Pork Wine Sauce Marinated Egg  EFDEKT 1>V —X~v J K
Mango with Parmigiano Wafer ~ > =& F—XFigFf

Sour Cream Curry Dip in Bread Bowl with Assorte  d Vegetables
EHRE YT~ — AT L—F 7

Hummus in Bread Bowl with Assorted Vegetables

EFREE ETavRT T

Fried Wonton Skin with Plum Sauce B/ U2 pfd 77 A2 —X
Salted Soy Bean #&&

CANAPE

72.
73.
74.
75.
76.
77.
78.
79.
80.
81.
82.

Smoke Salmon with a Lemon Dill Cream Cheese 72 ZDF /2 Y —AF—If1 2
Pinwheel Gorganzola =2 >"—ZHE NV

Salmon Caviar on Lemon Cream Cheese 72 7D LE> 2 JAF—XFIZ
Creamed Egg on Cucumber 2 ¥ —A E-F#I

Flying Fish Caviar *on Ginger Sashimi Tuna ~2Z2D&FZfizt

Flying Fish Caviar* & Lemon Cream &N D L-E2 U —ARE

Ramp Rish Cabiar * on cucumber Ham & = DB A

Smoke Salmon* Devil's Egg X E—Z2 #—F>FENIT v

Blue Cheese Cream Z/b—F—XD2 Y —Afi1Z

Belga Caviar* with Sea Urchin o=, F+ &7

Caviar* with Cream Egg on Puff Pastry F+ &7 ¢ 2 J—AFEFNS

83. Toro with Wasabi Sauce & 3D & MM
Soup X —7°
84. Lemon Shiitake Cream Soup LENEE S J— AR —T

85.
86.
87.
88.
89.
90.
91.

Above Enclosed in Puff Pastry — _£zED N1 4%
Potato Leek Soup H»F—> =2 J—2 X—7
Vichyssoise(cold soup) E> XD

SilkenTofu Miso Soup & J.$&EX

Wakame Miso Soup P»2rDA&E7f

Fried Tofu Miso Soup & ZEAZ7

Pork & Vegetables Miso Soup &L 3

Salad¥ =4

92.
93.
94,

95.
96.

97.

Crab Cucumber Salad ZFDAH/M & 4

Green Salad with Garlic Soy Dressing 2V — %54

Assorted Fruits Salad Z/—># 54

Crab Salad with White Asparagus #FH 7 XNF GV F 4"

Salad with Hearts of Palm, Red Peppers, Walnuts , Cucumbers, Senbei with Lemon
Curd & Zest Dressing /¥—AN— p LEEX pH T4

Grilled Salmon Salad with Yuzu Dressing  #£+4 >4 /5

Okonomiyayki J54FABEE

Vegetarian ZFJk

98.

-Cheese 7—>F—X"
(Cabbage, Corn, Cheese, Bermuda, Onion, Potato)



99.

106. Lobster >4 — (Lobster, Cabbage, Scallions, Lemon, Cream Lemon B

107.

Shiitake Mushroom — ##FF—X"

(Cabbage, Shiitake Mushroom, Potato, Bermuda onion
100. Tofu Cheese £#f'F—X
(Cabbage, Fried Tofu, Cheddar Cheese, Scallions)
101. Artichoke Heart
(Artichoke Heart, Mushroom, Green/Red Pepper, Cabb
Meat A
102. Pork (Pork, Cabbage, Scallions, etc) &= %
103. Roast Duck (Duck, Scallions, Cabbage) &o03
104. Chicken (Chicken, Cabbage, Scallion) &
105. Cubed Beef (Sirloin, Cabbage, Scallions)

Seafood JZ4FJFk

Mixed Seafood (Shrimp, Scallops, Squid)

Sushi*Nigirizushi #8 Y ZF&]

108.
109.
110.
111.
112.
113.
114.
115.
116.
117.
118.
119.
120.
121.
122.
123.
124.
125.
126.
127.
128.
129.
130.

Assorted Fresh Fish Sushi of the Day*
Sushi a-la-carte, comes in pairs

Aji (Spanish Mackerel)
Ama-Ebi (Sweet Shrimp)
Anago (Fresh Eel)

Awabi (Abalone)

Ebi (Shrimp)

Hamachi (Yellow Tail)
Hirame (Grey Sole)
Hokkigai (Surf Clam)
Hotate (Scallop)

Ika (Squid)

Ikura (Salmon Caviar)
Meguro (Tuna)

Chutoro (Medium Fat Tuna)
Otoro (Fat Tuna)

Mirugai (Long Necked Clam)
Saba (Marinated Mackerel)
Shake (Salmon)

Shire Maguro (White Tuna)
Tobiko (Flying Fish Roe)
Tako (Octopus)

Unagi (Broiled Eel)

Uni (Sea Urchin)

Inari Zushi(Sweet Tofu Skin Wrapped Sushi)

Maki Zushi x4

131.
132.
133.
134.
135.
136.
137.
138.

MAKI ROLLS CUT IN 4 TO 8 PIECES
California Maki (Crab & Avocado)
Hamachi Maki (Yellow Tail)

Tekka Maki (Tuna)

Shake Maki (Salmon)

Spicy Tuna Maki (Spicy Tuna)
Natto Maki (Fermented Soy Bean)
Kappa Maki (Cucumber)

Oshinko Maki (Pickled Radish)

AV —nmA

, Mozzarella Cheese)

age)

utter Sauce)



139. Unakyu (Unagi Cucumber)

140. Philadelphia Maki (Smoke Salmon/Cheese/Avocado /Cucumber)
141. Rainbow Maki (7 kinds of fish over California Maki)

142. Vegetable Maki (Vegetables)

Japanese Steak X7 —F

Beef can be ordered in three levels: from the most prized Wagyue(Japanese Kobe beef
type), Corn fed USDA dry aged Primeand USDA Choice  Beef. The Cuts are available from a
Chateau Brilliant, Tender Loin, Rib eye, New York S  irloin and a Porterhouse. Ask us for
other meat such as Buffalo, Venison, etc. foritsa  vailability.

143. Kobe/Matsuzaka-type Sirloin Steak with Sake Ter iyaki Sauce &£V —pz7 X 7—F

B S T Z 27— m

144. Shiogama(Sea Salt Oven) Roast Beef ##&m—X p&°—>7

145. Beef Tataki Tenderloin with Sesame and Yuze Sau ces 4£ & L& 2~ 9750

146. Sirloin Tataki with Sesame and Yuze Sauces #—p7 > /EE& 2~ I =R

147. Tenderloin Pork Port Rice Wine Ginger Sauce &k L4AZEHFES

148. Lobster with yuzu butter sauce 77X & —up§ N — B

149. Pork Chop with Ginger Rice Wine Sauce &£ EH#H

Japanese Curry HEXRX Z A4 /L0 L—

Comes in three levels: mild, medium hot, and spicy hot served with rice.
150. Japanese Chicken Curry (carrot, onion, potatoe  s) with Rice FF>7 L—
151. Japanese Pork Curry (carrot, onion, potatoes)  with Rice #—2 .7 L —
152. Japanese Beef Curry (carrot, onion, potatoes)  with Rice &—Z72% L —
153. Japanese Shrimp Curry (carrot, onion, potatoes ) with Rice .= &7 L—
154. Japanese Vegetarian Curry (carrot, onion, pota  toes, mushroom) with Rice ZF3% L —

Japanese Teppan Yaki EXHRIE

155. Sea Food #&

156. Lobster Lime & Ginger Sauce B7RE— T AEE—X

157. Grilled Lobster Tail with Lemon Butter White T ruffle Sauce
2 7RI —LFENI—[ P T —X

158. Scallop H#

159. Salmon £

160. Grey sole A6 &

161. Broiled Teriyaki Eel @8

162. Tilapia 7o ZE7

163. Monk Fish &4 = 5

164. Red Snapper =i

165. SeaBass 77 &

166. Sword Fish  #/&

Japanese Pasta FIE/N XX

167. Spicy Cod Roe* #7AF
168. Uni Cream 5/Z2 J—.A
169. Shrimp 2 F



170. Salmon Cream f#£2 UV —.A

171. Scallop A#

172. Vegetable 3

173. 5 Mushroom ZEHE~> =z/t—A

Katsu 7>2

174. Pork Filet Tonkatsu & L-7+2

175. Chicken Katsu &7

176. Salmon Katsu #£7>o

177. Oyster Katsu #-487>>

178. Scallops Katsu &A#7>2

179. Gray Sole Katsu 4 7>>

180. Cheese Brocolee Stuffed Chicken Breast Katu F—X7z > =2 Y —D
181. Cheese Crab Stuffed Chicken Breast Katu #f=—X7%>>

Kushi Age BT

Each ingredient is deep fry lightly on five inch skier and eaten with a sauce.
This can also be done with a party in which each gust request their own favorite
and prepare in front of guests.(Kushi Station) Unlike western counter part of deep fling,
Japanese Panko(fresh bread crumbs) and fresh vegetable oil will create very light taste no
greasy and use finest vegetable oil.(unsaturated )

182. Fried Pork &£/

183. Salmon ##

184. Scallop A#*

185. Oyster #-4F

186. Tuna <72z

187.Squid 7%

188. Sword Fish  #/&

189. Asparagus 7 X/NZHX

190. Egg Plant 77

191. Squash 97

192. Cheese F—X

193. Mushroom 7/ F4°4

194. Red Pepper zZRE—~>

195. Green Pepper  E°—~v>

196. Bermuda Onion  /N—3 =2 —&F =42

Bento Luncheon Box #H7#2%

197. Beef Teriyaki Luncheon Box 458 V) fi & 7224

198. Salmon Teriyaki Luncheon Box — #£/8 ) 5 & # 24

199. Eel Teriyaki Luncheon Box M/ V) f & 7224

200. Chicken Teriyaki Luncheon Box B/ U fE& #24
201. Fried Tofu Teriyaki Luncheon Box  G/E/B U fEZ #2
202. Roasted Vegetable Luncheon Box  ZFHE U fE & 724
203. Miso Soup &&7F



Rice & Disu-K Rice Ball Z1FA.

204. A bowl of Rice =#%

205. A bowl of Sushi Rice 7 L4k

206. Broilled Salmon Rice Ball with Ariyake Bay Nor i #£E&drdF
207. Roasted Sesame Rice Ball with Ariyake Bay Nori ZFLrTF
208. Salted Plum Rice Ball with Ariyake Bay Nori HFLErT T

Japanese Risotto 7

209. Seared Scallop with Shiitake Risotto gD Y > > A
210. Crab with Mushroom Risotto ~ ZFD Y >/ f

211. Shiitake Risotto fEHED Y>> F

212. Chicken and Egg Risotto && EFD Y>> b

Dessert FH#— p

213. Molten Chocolate Cake with Raspberry Sauce Faal— por—FHINY—2Y—X
214. Molten Mocha Vanilla with Mocha Sauce FEYN=Z, FEHS—X
215. Créeme Brulee Coconut ==/ « 2 L AT/ L—

216. Créme Brulee Green Tea HEKZ L AT L—

217. Créme Brulee Grand Marier 27> ~v=x— « 2L AT/ L —

218. Créme Brulee Candied Ginger #£Z2Z L A7/ L—

219. Ginger Ice Cream A£ZE7 4 X2 J—A

220. Green Tealce cream #RET7 A X2 J—.A

221. Vanilla Ice Cream with Mango/Plum Sauce /N=F74 X v> =/ —3X
222. Strawberry Fresh Cream Cake X pf2~NYJ—/F—F

223. Assorted Petit Cakes 7 Fo—F, F&#

224. Assorted Japanese Traditional Sweets — FIEFA#E

Drinks

225. Champagne Sake/Lime/Plum Cocktail PEZ A LBy N D T
226. Gekkeikan Sake A7

227. Hakutsuru Sake /#8

228. Oozeki Sake A&

229. Plum Wine #2%

230. Beer E—/

231. Asahi Beer #H FZ-1

232. Kirin Beer F 7>

233. Sapporo Beer # >z

234. Samuel Adams Beer #.A7 44X

235.Wine 77>~ (Ask us for a matching Wine List & Prices according

to your food choices)
236. Champagne (Ask us for Champagne List & Prices  according to



your food choices)
237.Coke =z—z
238.Diet Coke # /T p « 2—2
239. Sprite X7 Z1
240. Ginger Ale 2>y —x—/L
241. Orange Juice F L2222 —X
242. Can Green Tea #&R&EfF
243. Fresh Brew Green Tea &%
244. Fresh Brew Tea Ceremony Tea #& (Brew each cup at a time)
245. Fresh Brew Roasted Rice Green Tea Z#K
246. Fresh Brew Roasted Green Tea /FJ CHF
247.Oolong Tea D— %
248. Calpico w/E°X

Food Stations 77— FXF—3>

The following options are available in indoor and o utdoor parties.  Our chef will prepare
various dishes at each station according to client’ s choice. For example, at the Japanese
Pasta Station, a chef will prepare an individual Ja  panese style pasta at the station much like
you see at omelet stations. Ask us for details.

FS1. Japanese Pasta Station HAENIZ X T —2r3 2
FS2. Japanese Grill Station ~ N—A~NF 2z —XF—23 >
FS3. Japanese Kushi Age Station &#HIF X7 —>32
FS4. Japanese Griddle Station #E&EES X7 —23 2
FS5. Shabushabu Station L #$&5LpEX 77— 9

FS6. Sushi Station 7L X7—

*Consuming raw or under cooked meats, poultry, seaf ood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you h ave certain medical conditions.

Okonomy is HACP(Hazard Analysis Critical Control Point) approved
company.

www.okonomy.com
Yoshio Saito, Owner/Chef
Okonomy
31 Germania &, NCV Building | & J

Jamaica Plain, MA 02130
617-953-7249




