
 



Fushimi Party / Private Dining Event Agreement 

311 W 43rd Street, New York, NY 10036 

Tel: 212-245-8881 Fax: 212-245-8874 

           E-Mail: fushiminycity@gmail.com Website: www.fushimigroup.com 

THIS IS A LEGAL BINDING CONTRACT AND IS CONDITIONED EXPRESSLY UPON YOUR ACCEPTANCE WITHOUT 
MODIFICATION TO TERMS AND CONDITIONS SET FORTH BELOW. 

 
 
 



 



 
 

Buy-out Packages 
(pre tax and gratuity) 

 
 

Prefix and set beverage menu for below spaces: 
 

Party Dining Room 1: $6,000 for ~ 30 covers 
 

Party Dining Room 2: $12,000 for ~ 60 covers 
 

Round Dining Table: $2,000 for ~ 10 covers 
 

Bar Lounge: $10,000 for ~50 covers 
 

Whole Lounge: $14,000 for ~80 covers 
 

Whole Restaurant: $60,000 ~200 covers 
 

(Call for more details  & availability) 
 
 

20% non-refundable deposit is required to reserve the space 
 
 

 
Hors d'oeuvres 

 
 

Crispy Risotto Ball    3.00/pc   Salmon or Tuna Tapas   
 4.00/pc  
Char-Grilled Beef Skewer   8.00/pc   Spring Roll    3.00/pc   
Wagyu Beef Slider    8.00/pc   Spicy Tuna Gyoza with Guacamole  4.00/pc  
Roasted Duck Taco    6.00/pc   Classic Roll (6 pieces)         10.00/ roll   
Pan Fried Pork or Vegetable Gyoza  2.00/pc   Shrimp Cocktail    3.00/pc   
Grilled Chicken Slider    6.00/pc  Grilled Chicken Skewer   
 6.00/pc 
Charred Salmon Skewer   8.00/pc  Japanese Tacos   
 $18/set of 3 

 
 

 
 



 
 

$68 Per Person (pre tax and gratuity) 
Soup and Salad (pick 2) 

 
Vegetable Hot and Sour Soup     Avocado Salad 
Mixed Mushroom and Seasonal Vegetable     Mixed Greens Avocado with Yuzu wasabi Vinaigrette 
 
Seafood Miso Soup      Kani Salad 
Shrimp, Scallop, Shimeji Mushroom and Seasonal Vegetable   Cucumber, Tobiko, Lettuce, Spicy Aioli 
 
Lobster Bisque       Fushimi Salad 
Poached Lobster       Baby Gem Lettuce, Cherry Tomato, Carrot, Ginger Dressing 
 
 

Hot and Cold Appetize (pick 4) 
Salmon Tapas       Rock Shrimp Tempura 
Yuzu wasabi Vinaigrette, Avocado, Shaved Bonito & Sesame Rice Cracker  Spicy Aioli 
 
Yellowtail Jalapeno      Pork Potstickers 
Yuzu Truffle Soy Vinaigrette      Pan-fried, Scallion Soy, Fermented Chili  
 
Spicy Tuna Gyoza      Char-Grilled Salmon Cubes 
Sweet Chili Emulsion & Jalapeno Guacamole    Garlic Chips, Scallion, Seaweed, Shio Kambu, Kabayaki Sauce 
 
 

Entrée (pick 4) 
 

Roasted Scottish Salmon     Sushi & Special Roll 
Brown Butter Sauce       4 pcs Assorted Sushi & 1 Chef Choice Special Roll 
 
Roasted Amish Chicken      Sushi & Sashimi 
Yuzu Kosho Chimichurri, Burnt Lemon and Crispy Potato   8 pcs Assorted Sushi & 6 pcs Assorted Sashimi 
 
Thai Basil Filet Mignon      Trio Color Don 
Garlic, Market Vegetable and Thai Basil Leaves    Tuna, Salmon, Yellowtail Over Bowl of Rice 

 
Dessert (pick 2) 

 
Mochi Tasting 

Assorted Seasonal Flavors 
 

Seasonal Ice cream 
Assorted Seasonal Flavors 

 
Crème Brulee 
w/ Mixed Berries 

 
*final menu will be generated base on above selections and each guest will choose one from each course 



 
 

$88 Per Person (pre tax and gratuity) 
Soup and Salad (pick 2) 

 
Seafood Hot and Sour Soup     Chicken Avocado Salad 
Shrimp, Scallop and Seasonal Vegetable     Mixed Green Avocado, Yuzu Wasabi Vinaigrette 
 
Seafood Miso Soup      Pekin Duck Salad 
Shrimp, Scallop and Shimeji Mushroom     Bitter Greens, Citrus, Onion Dressing 
 
Lobster Bisque       Butter Shrimp Fushimi Salad 
Poached Lobster       Romaine & Baby Lettuce, Carrot, Red Radish, Tomato, Ginger 
Dressing 
 

Hot and Cold Appetizer (pick 4) 
 

Lobster Roll       24 hrs Braised Short Rib 
Lobster Tempura, Mango, Cucumber, Eel Sauce    Crispy Mashed Potato, Red Pepper, Onion, Galbi Sauce 
 
Crispy Rice       Crab Meat Avocado 
Spicy Tuna, Jalapeno, Pan-Seared Sushi Rice, Spicy Aioli   Avocado Cup, Yuzu Soy Vinaigrette 
 
Salmon Tapas       Miso Ginger Cod 
Yuzu wasabi Vinaigrette, Avocado, Shaved Bonito & Sesame Rice Cracker  Ginger & Saikyo Miso 
 

Entrée (pick 4) 
 
King of Steak       Duo Special Rolls 
Filet Mignon, Port Wine Reduction     Chef Choice 2 Special Rolls 
 
Lobster Shrimp Medallion     Sushi & Sashimi 
Sweet Corn, Yukon Potato and Sugar Snap Peas    8 pcs Assorted Sashimi & 8 pcs Assorted Sushi 
 
Chilean Sea Bass      Chu Toro 3 Ways 
XO Seafood Sauce       3 pcs Sashimi, 4 pcs Sushi and Negi Roll 
 

Dessert (pick 2) 
 

Mochi Tasting 
Assorted Seasonal Flavors 

 
Crème Brulee 
w/ Mixed Berries 

 
Molten Cake 

Lava Chocolate Cake, Ice Cream, Yamamomo Sauce 
 

*final menu will be generated base on above selections and each guest will choose one from each course 



 

 
 

$108 Per Person (pre tax and gratuity) 
Soup and Salad (pick 2) 

 
Lobster Hot and Sour Soup     Chicken Katsu 
Poached Lobster and Seasonal Vegetable     Cucumber, Napa Cabbage 
 
Seafood Miso Soup      Pekin Duck Salad 
Shrimp, Scallop and Shimeji Mushroom     Bitter Greens, Citrus, Onion Dressing 
 
Lobster Bisque       Charred Mushroom and Spinach 
Poached Lobster       Sesame Ponzu Dressing 
 

Hot and Cold Appetizers (pick 4) 
 

Toro Tartar       Lamb Chop 
Chives, Garlic, Ossetra Caviar      Mustard Seed, Truffle Jus     
 
Crispy Rice with Ossetra Caviar     Robata Wagyu 
Jalapeno, Pan-Seared Sushi Rice, Spicy Aioli    Sweet Soy 
 
Lobster Roll       24 hrs Braised Short Rib 
Lobster Tempura, Mango, Cucumber, Eel Sauce    Crispy Mashed Potato, Red Pepper, Onion, Galbi Sauce 
 

Entrée (pick 4) 
 

30 Days Dry Aged Rib Eye     O~Toro Tasting  
Port Wine Reduction, Crispy Mashed Potato, Grilled Asparagus   3 pcs Sashimi, 4 pcs Sushi and Negi Roll 
 
Surf & Turf       Sushi & Sashimi  
Filet Mignon, ½ Lobster and Truffle Teriyaki Sauce    12 pcs Assorted Sashimi, 6 pcs Assorted Sushi and 1 Classic 
Roll     
 

Dessert (pick 2) 
 

Matcha Cheesecake 
Banana Crème with Kokuto Sauce 

 
Molten Cake 

Lava Chocolate Cake, Ice Cream, Yamamomo Sauce 
 

Sticky Rice Pudding 
Mango Rice Pudding with Ice Cream 

 
 
 

*final menu will be generated base on above selections and each guest will choose one from each course 


