KAMEHACHI

CHICAGO'S ORIGINAL SUSHI BAR

CATERING MENU

LIVE ACTION STATION with a SUSHI CHEF
FULL SERVICE
DELIVERY

866-88-SUSHI | kamehachi.com | catering@kamehachi.com
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MAKI ASSORTMENT

CLASSIC

NEGI HAMACHI yellowtail, scallions 9
NEGI MAGURO tuna, scallions 9
SPICY TUNA tuna, spicy mayo 8
SAKEKYU fresh salmon, cucumber 9
TEMPURA SHRIMP shrimp tempura, scallion, mayo, cucumber 9

UNAKYU freshwater eel, cucumber 10
CALIFORNIA snow crab, avocado, cucumber 15
CALIKAMA crab stick, avocado, cucumber 9
DELUXE

SPICY SALMON DELUXE fresh salmon, avocado, cucumber, spicy mayo 10
SPICY SCALLOP DELUXE scallop, avocado, cucumber, spicy mayo 10
SPICY TUNA DELUXE tuna, avocado, cucumber, spicy mayo 10
EBIKYU DELUXE shrimp, cucumber, avocado 10
SELECT

DRAGON freshwater eel, tempura crunch, avocado, cucumber, sweet unagi sauce 17
GREEN TURTLE freshwater eel, tempura crunch, shrimp, wasabi flying fish roe, wasabi mayo 17
SPIDER soft shell crab, scallion, fish eggs, cucumber 15
FUTOMAKI spinach, shiitake, gourd, egg omelet, pickled Japanese, radish 9

CUSTOMIZE YOUR SUSHI TRAY - CHOOSE MAKI ROLLS FROM ALL CATEGORIES
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MAKI ASSORTMENT

KAMEHACHI SPECIALS

CHICAGO CRAZY tuna, yellowtail, salmon, crab stick, cucumber, lettuce, fish eggs 17
KAMEHACHI tuna, avocado, cucumber, fish eggs 12
RAINBOW snow crab, avocado, cucumber, tuna, yellowtail, salmon, shrimp 19
SUMMER tuna, yellowtail, jalapeno, avocado, fish eggs, cilantro, sesame chili oil, lime 15
SUNSET snow crab, avocado, cucumber, fresh salmon, salmon roe, sweet miso sauce 19
SIGNATURE

BLAZING RED DRAGON snow crab, shrimp tempura, jalapeno, with avocado, tuna, 21
spicy mayo, spicy sauce, fried onions

CROUCHING TUNA HIDDEN CRAB snow crab, cucumber, avocado, spicy mayo, 20
topped with spicy tuna masago mix and microgreens

MAYFLOWER tempura shrimp, snow crab, scallion, spicy tuna seared chili aioli 20
SPICY TUNA DLX DLX snow crab, scallions, crunch, tuna, topped with sweet 21

unagi, wasabi mayo, tobiko, and spicy tuna - masago mix

TALES OF WASABI spicy snow crab, asparagus, rolled in wasabi tobiko and topped 21
with yellowtail, citrus wasabi mayo and microgreens

OCEAN DRIVE tuna, salmon, hamachi, jalapeno, cilantro, asparagus, spicy mayo, 19
soy paper wrap, ginger dressing, chili oil

WONDERFUL ROLL tempura shrimp, crab, spicy scallop, avocado, potato crunch, 21
sweet & spicy sauce

WHITE HEAT wrapped with soy wrap, escolar, wasabi tobiko, avocado, jalapeno, cilantro, 20
chili paste, citrus soy sauce
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VEGGIE MAKI AND NIGIRI/SASHIMI
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VEGGIE MAKI
AAC avocado, asparagus, cucumber 8
CCA carrots, cucumber, avocado 8
SHIITAKE shiitake mushroom, avocado 8
SWEET POTATO tempura battered sweet potato 8
VEGGIE CRUNCH sweet potato, cucumber, avocado, asparagus, tempura crunch, sweet sauce 10
NIGIRI/SASHIMI
AKAMI bluefin tuna 10
EBI cooked shrimp 5
HAMACHI yellowtail 6
MAGURO tuna 6
MASAGO fish eggs 6
NAMASAKE salmon 5
TAKO octopus 5
TAMAGO rolled egg omelet 4
UNAGI barbecued fresh water eel 6
WALU escolar 5
LIVE ACTION WITH
A SUSHI CHEF
Kamehachi Sushi Chef - $400 for 4 hour minimum
any additional time is $120 per hour

A typical event requires 1 - 1.5 hours for unloading and set-up, 2 - 2.5 hours of food service and the

remaining time for clean up and load out. Depending on the size of your order, how many people

attending, the location/venue and other variables it may be necessary for more than one Chef to attend

your event. If an assistant is required there is an additional $160 charge for 4 hours.
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MAKI TRAYS

54 pcs 93 pcs 126 pcs 135 pcs
Serves 8-10 Serves 12-15 Serves 17-20 Serves 22-25
78 180 249 273

TRAY A - 3 rolls of each TRAY B - 3 rolls of each TRAY C - 3 rolls of each TRAY D - 3 rolls of each

Spicy Tuna (6 pcs) California Roll Spicy Salmon Deluxe (6 pcs)  Green Turtle (8 pcs)

Sakekyu (6 pcs) w/Snow Crab (6 pcs) Kamehachi Roll (6 pcs) Spicy Tuna Deluxe (6 pcs)

Negi Hamachi (6 pcs) Salmon Avocado (6 pcs) Summer Roll (5 pcs) Spicy Salmon Deluxe (6 pcs)
Tempura Shrimp (5 pcs) Negi Hamachi (6 pcs) Shrimp Tempura (5 pcs)
Spicy Tuna Deluxe (6 pcs) White Heat (10 pcs) Sakekyu (6 pcs)
Green Turtle (8 pcs) Dragon Roll (8 pcs) California Roll

w/Snow Crab (6 pcs)
Wonderful Roll (8 pcs)

NIGIRI & SASHIMI TRAYS

25 pcs 50 pcs 75 pcs 100 pcs
Serves 5-8 Serves 10-14 Serves 16-20 Serves 22-25
135 270 405 540

Maguro tuna
Namasake salmon
Hamachi yellowtail

Ebi cooked shrimp

Walu escolar
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COLD APPETIZERS

EDAMAME (serves 20) 45
SPICY GARLIC EDAMAME (serves 20) 51
VEGETABLE SPRING ROLL (small tray 24 pcs | large tray 48 pcs) 60| 110
SASHIMI TACO with tuna or salmon (24 pcs) 120
SPICY TUNA CRISPY RICE (24 pcs) 144

HOT APPETIZERS

ROCK SHRIMP (24 mini cups) 90
GYOZA pork or vegetable (half pan 30 pcs | full pan 60 pcs) 54 | 108
ASPARAGUS BEEF ROLLS grilled ribeye, asparagus, scallions teriyaki (8 pcs) 18

KUSH IYAKI GRILLED SKEWERS

BEEF 3 bite tender marinated steak, sweet soy glaze (12 skewers) 60

CHICKEN 3 bite teriyaki chicken thighs (12 skewers) 48

SALADS

KAMEHACHI SALAD includes Kamehachi dressing (serves 20) 54
KYURI SU cucumber salad (serves 20) 54
HIYASHI WAKAME seaweed salad (serves 20) 65
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SIDES

MIXED ROASTED VEGETABLES (serves 20 | 40)
WHITE RICE (10 cups)
BLACK, BROWN OR SUSHI RICE

ENTREES

HALF PAN SERVES 13 - 6 oz per servings | 20 - 4 oz per servings
FULL PAN SERVES 26 - 6 oz per servings | 40 - 4 oz per servings

SALMON TERIYAKI

STEAK TERIYAKI

CHICKEN TERIYAKI

GLUTEN FREE TERIYAKI UPCHARGE

KATSU CHICKEN
KATSU PORK

NOODLES

YAKI SOBA pan-fried Japanese thin noodles with vegetables, soy-based sauce (serves 20 | 40)
YAKI UDON thick noodle with vegetables, soy based sauce (serves 20 | 40)

DESSERT

GINGER BROWNIES TRAY (20 pcs)
FRUIT TRAY 16" (serves 20)
FRUSHI (20 pcs)

55 | 100
25
35

150 | 285

220 | 420

85 | 150
10

85 | 150

85 | 150

108 | 216
108 | 216

40
60
60
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# Our trays are decoratively displayed on disposable round black trays

/ Specialty trays are available for rental:
Traditional Japanese Trays
Sushi Boats
Contemporary Platters

/ Chopsticks included: individually wrapped with Kamehachi logo or naked
in bulk quantity

~ All orders include ginger, wasabi and soy sauce, low sodium & gluten free
available

AN

Let us custom design your celebration with linen, decor, tabletop ware

AN

Be a guest at your event with the addition of our servers

AN

Let your event be more authentic with a sake tasting

Elevate your events with an interactive experience with an on-site
professional Sushi Chef

AN

Specialty wraps are available for an additional fee:
Top off your event with Frushi. A fruit sushi dessert rolled with a fruit
wrap in mango or pineapple. These wraps can be designed with
a monogram or logo.
Soy wraps in beautiful hues of green, pink, and yellow.
Thin slices of cucumber are another option for maki rolls

AN

# Catering order may be delivered for an additional charge
# Pickup is available at both locations

# Full Menu available of our delicious Japanese Cuisine

ORDERING INFORMATION - 48 hour notice may be required on some items.
Weekend orders need to be placed by Wednesday. At least 10 days lead time
requested for chef or staffing services.

Prices subject to change due to availability and market price.

Many of our menu items contain raw products. The Chicago Department of Public Health advises that consumption of raw or undercooked food
of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish may result in an increased risk of foodborne illness, Individuals with
certain underlying health conditions may be at higher risk and should consult their physician or public health official for further information.

Please contact catering@kamehachi.com or 866.88.SUSHI
to order sushi for your event now.

Kamehachi.com 866.88.SUSHI
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KAMEHACHI STORY

Kamehachi means “eight turtles” in Japanese. The turtle and the number eight both symbolize
long life and good luck in Japan.

For more than five decades, Kamehachi has been perfecting the art of making sushi. And today, the
values and traditions established at Chicago’s First Sushi Restaurant are as strong as ever. Made
with the highest quality of fresh ingredients and meticulously crafted, Kamehachi has earned its
reputation as the premier Japanese restaurant in the Chicago-land area.

Over the years, Kamehachi has grown and expanded its delectable menu as well as its city and
suburban locations. Grilled seafood, steaks, salads and a variety of new maki and sashimi offerings
are sure to please sushi aficionados as well as those who prefer more traditional cooked fare.

Kamehachi came to the States from Japanthrough distant relatives who once owned restaurantsin
New York City. In 1967, Mrs. Marion Konishi opened Kamehachi in its famous Old Town spot across
from Second City, where many locals and celebrities had their first sushi experiences. Kamehachi’s
current owners, Sharon Perazzoli and Giulia Sindler (Marion’s daughter and granddaughter), have
since grown the family-owned business with locations in Old Town, Northbrook and a catering
division.

We invite you to experience the unique flavors, textures and artistry of the Japanese cuisine and
look forward to providing a great Japanese culinary experience in your home, favorite venue or
company setting.
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OLD TOWN NORTHBROOK
1531 N Wells Street 1320 Shermer Road
Chicago, Illinois 60610 Northbrook, Illinois 60062

312.664.3663 847.562.0064



