
NEW 
YEAR’S EVE 
MIZU MAZU 
PLATTERS



TOWER OF JAPANESE SUSHI 

BASKET OF PRAWN CRACKERS 

PRAWNS ROLL (8 PIECES)         
Prawns Tempura Filled with Avocado, Cucumber, Topped with Spicy Mayo, Tanuki Flakes and Teriyaki Glaze

SALMON ROLL (8 PIECES)    
Filling with Salmon, Mango, Cucumber, Topped with Salmon, Orange Tobiko and Ponzu Glazed

WILD WAVES (8 PIECES)     
Deep-Fried Prime Soft-Shell Crab, Spicy Sauce, Cucumbers, Topped with Tuna,  
Avocado, Sesame Seeds, Orange Tobiko and Japanese Mayo

NIGIRI 
Seabass Nigiri (4 Pieces)
Tuna Nigiri (4 Pieces)
Accompaniments: Pickled Ginger, Wasabi, Soya Sauce

TOWER OF ASIAN HOT BITES 

BASKET OF PRAWN CRACKERS 

FRIED CALAMARI  
Pan-Fried Crispy Calamari Marinated with Ginger, Lime and Wasabi Mayo 

PRAWNS TEMPURA (8 PIECES)   
Atlantic Prawns Tempura and Sweet Chilli Sauce 

SPRING ROLLS (8 PIECES)
Homemade Vegetable Spring Rolls and Chilli Flakes Salsa 

BAO BUNS (4 PIECES)  

DUCK
Crispy Duck, Spring Onion, Carrot Sticks with Hoisin-Teriyaki Sauce

CHICKEN TENDERS (8 PIECES)    
Crispy Panko Crunch Chicken Breast Bites and Japanese Mayo 

CHEESE AND CHARCUTERIE PLATTER 
Cow & Goat Cheeses from Ireland and France 
Soft, Hard & Semi Soft with Assorted Nuts, Lavosh, Cracker and Fruit Jam 

Smoked and Dry Charcuterie from Italy, Germany and Local Selections

Combination Cheese and Charcuterie Platter 
Cheese Scamorza Cheese, Provolone, Kefalotyri, Parmesan Rocks, Stilton Blue Cheese, Brie, Mimolette, 
Pecorino with Chilli  
Charcuterie Prosciutto Di Parma, Milano Salami, Golden Smoked Chicken, Bresaola
Accompaniments: Dried Fruits, Nuts, Salted Crackers, Crostini, Marmalade, Honey, Chutney

 




