
THANKSGIVING BRUNCH
145 PER PERSON

Cinnamon Sugar Parker Rolls
S A LT E D  CA R A M E L  A N D  F R O S T I N G

Japanese Milk Bread
M I S O  H O N E Y  B U T T E R

Shrimp Cocktail
C H I P OT L E  C O C K TA I L  S AU C E

Sushi Display
N I G I R I ,  S C OT T S DA L E  R O L L , 

D E S E R T  H E AT,  A L L  T H E  F I X I N G S

Tuna Poke
S E S A M E  S E E D S ,  Y U Z U,  E DA M A M E

SEAFOOD DISPLAY

Cucumber Salad Charcuterie Board

Fruit Platter
Y U Z U,  C I T R U S , M I N T

Gem Salad
S E S A M E  V I N A I G R E T T E ,  C R I S PY 

WO N TO N ,  S H R E D D E D  N A PA  CA B B AG E

Wasabi Edamame Hummus
L AVA S H ,  C H I L I  GA R L I C  C R U N C H

GREENS & MORE

Pumpkin Pie Chocolate Mousse

Pecan Pie
C H A N T I L LY  C R E A M

Kauboi Chocolate 
Chip Cookies

Smoked Miso Banana Bread
B A N A N A  W H I P P E D  C R E A M

DESSERTS

YAKITORI STATION  Short Rib  |  Jumbo Shrimp  |  Chicken Thigh

CARVING STATION

Turkey Breast  |  Turkey Leg Confit

Brisket  |  Pork Katsu Cutlets

S AU C E S
T U R K E Y  J U S ,  K A S A M I  C H I M I C H U R R I ,  C R A N B E R RY 

S AU C E ,  H O I S I N  C H I L I  G L A Z E ,  H O R S E R A D I S H

Teriyaki Salmon
B O K  C H OY,  R E D  B E L L  P E P P E R

Unstuffing  |  Brussels Sprouts  |  Green Beans  |  Elote

Japanese Sweet Potato  |  Brown Butter Mashed PotatoesSIDES

* I T E M S  M AY  B E  S E RV E D  R AW  O R  U N D E R C O O K E D ;  C O N S U M I N G  R AW  O R  U N D E R C O O K E D  M E AT S ,  P O U LT RY,  S E A F O O D,  S H E L L F I S H ,  O R  E G G S  M AY  I N C R E A S E 
YO U R  R I S K  O F  F O O D B O R N E  I L L N E S S ,  E S P E C I A L LY  I F  YO U  H AV E  C E R TA I N  M E D I CA L  C O N D I T I O N S .  2 0 %  G R AT U I T Y  W I L L  B E  A D D E D  TO  A L L  C H E C KS .  1 0 2 0 2 6


