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KAMEHACHI SPECIAL MAKI STATION

From a 12' Serpentine Display decorated with Japanese Lanterns,
Fans & Rice Paper Screens. Choose 8 Varieties from the list below
& Our Uniformed Chef will create from Scratch 88 Six Piece Maki Rolls to be
displaye(l on a Variety of Oriental China, Glass & Wood Platters and Trays.

Kamehachi Roll Dragon Roll Green Turtle Roll
Tuna, Avocado & Cucumber Freshwater Eel, Cucumber & Freshwater Eel & Tempura Crunch
rolled inside out in Maclsag‘o Tempura Crunch rolled outside with cooked Shrimp &
rolled outside with Avocado Wasabi Tobbiko
drizzled with Eel Sauce drizzled with creamy Wasabi Sauce
California Roll Kappa Maki
Crab, Avocado & Cucumber Cucumber
Negi Hamachi Maki New York Maki Salzelzyu
Yellowtail & Scallions Smoked Salmon, Cream Fresh or Smoked Salmon
Cheese & Scallion & Cucumber
Shiitake Maki Spicy Tuna ROH_
Shiitake Mushroom & Avocado Tuna & Spicy Mayonnaise
Spider Roll Sunset Roll Tempura Shrimp Roll
Fried goftshell Crab & Cra]), Avocaclo, Cucumber Shrimp Tempura, Scallions,
Cucumber wrapped outside with Fresh Salmon, Mayonnaise & Cucumber

with Salmon Roe & Sweet Miso Sauce



