
SPECIALTY CATERING MENU

CERTIFIED GLATT KOSHER



SPICY TUNA
Crispy Rice Onigiri

POTATO KNISHES
Grain Mustard

CHICKEN WINGS
Aji Panca BBQ Sauce

BRISKET GYOZA DUMPLINGS
Sen Rayu

BEEF N BLANKET
Japanese Mustard 

Packed in our Signature Boxes
Select Any 6 Items

Serves 10 Guests

Certified Glatt Kosher 
Hors D’oeuvres

ADDICTIVE CUCUMBER
Aji Amarillo Sesame Oil 

POTATO CROQUETTES
Chipotle Sauce

SESAME CRUSTED TUNA 
Avocado Corn Salsa

GRILLED CHICKEN SKEWERS
Teriyaki Sauce

TUNA AND SALMON TACQUITOS

MUSHROOM EMPANADAS CHICKEN CURRY EMPANADAS



ARUGULA SALAD
Quinoa, Avocado, Radish, 

Olives, Tomato, 

Aji Limo Dressing

SESAME TUNA TIRADITO
Oranges, Corn, Tomatoes, 

Avocado Citrus Vinaigrette

EDAMAME & 
SHISHITO PEPPERS
Charred, Crispy Corn, 

Sesame Oil and Lime Zest

NIKKEI SALMON CEVICHE
Torched Salmon, Peruvian 

Corn, Shiso, Yuzu Leche 

d’Tigre

YELLOWTAIL 

SASHIMI SALAD
Garlic and Yuzu Kosho 

Dressing

CRISPY RICE ONIGIRI
Spicy Tuna Dip and 

Ponzu Sauce

SPICY TUNA PANCAKE 
Yuzu Aioli, Shiso and 

Pickled Daikon

BEEF TATAKI SALAD
Flash Seared, Pickled Onions, 

Sesame Mustard Sauce

Certified Glatt Kosher Appetizers

Individually Wrapped & Sealed



FIRE ROASTED ORGANIC CHICKEN
Broccolini, Garlic Mashed Potatoes,

 Aji Panca Teriyaki Sauce
 

THYME SEARED SALMON
Wild Mushroom Risotto, 

Soy Red Wine Sauce 
 

GRILLED ORGANIC CHICKEN
Roasted Garlic Mashed Potatoes and 

Broccolini

 

SAIKYO APPLE MISO CHILEAN SEA 

BASS
Baby Bok Choy, Carrots, 

Apple Miso Sauce 

BONELESS RIBEYE
Garlic Mashed Potatoes, Seasonal Vegetables, 

Soy Red Wine Sauce 

Certified Glatt Kosher 
Plated Entrees

All Hot Entrees are Double Sealed
Heating Instructions Included

VEGETARIAN YAKISOBA
Fresh Ramen, Seasonal Vegetables, Garlic Soy 

Sauce



Certified Glatt Kosher Sushi Entrees

Served in Traditional Bamboo Container with:
Sweet Sauce, Spicy Mayo & Soy Sauce

MAKI & NIGIRI COLLECTION
One Classic Maki, 8 pc Nigiri

TUNA COLLECTION
Spicy Tuna Roll, 4 pc Tuna Nigiri

SALMON COLLECTION
Salmon Avocado Roll, 4 pc Salmon Nigiri

NIGIRI & MAKI COLLECTION
Negi Toro Maki, Spicy Salmon Maki, Chef Selection 4 pc Sashimi

CHIRASHI
Sushi Rice topped with Assorted Diced Salmon, Chalaca Salsa, Shiso, 

Crispy Quinoa and Masago



Certified Glatt Kosher Plate Service

CHINA
Meals Served on Plates

Covered & Sealed

SILVERWARE

COFFEE SERVICE

BREAD SERVICE



Certified Glatt Kosher Sushi Boxes

Presented in a Custom Box Served with:
Spicy Mayo, Sweet Sauce, Soy Sauce, Chopsticks for 10 & Edamame 

NIKKEI SPECIALTY BOX
Selection of 10 Nikkei Rolls 

f 10 Nikkei Roll

NIGIRI BOX
Salmon, Tuna, Hamachi, Madai, Fluke, 10 Pieces Nigiri Each

SAKANA BOX
Salmon, Tuna, Hamachi, Madai, Fluke, 16 Pieces Each, Sashimi Style

CLASSIC BOX
Selection of 10 Classic Rolls

CREATE-A-BOX
10 pc Nigiri, 8 pc Sashimi, 4 Classic Rolls, 2 Nikkei Specialty Rolls



CHARRED EDAMAME
Peruvian Crispy Corn, Sesame Oil, Togarashi

Serves 5

CLASSICO FLUKE CEVICHE
Ginger, Lime Juice, Cilantro, Peruvian Corn

Serves 5

SHISHITO PEPPERS
Yuzu, Toasted Lime Salt

Serves 5

CEVICHE NIKKEI
Torched Salmon, Crispy Corn, Shiso, 

Yuzu Leche d’Tigre
Serves 5

Certified Glatt Kosher Platters: Cold 
Presented in Custom-Made Luxury Boxes

Served with Plastic Utensil, Plates and Silverware

JAPANESE CUCUMBER
Crispy Quinoa, Sesame Seeds, 

Peruvian Pepper Sauce 
Serves 5

BABY ARUGULA SALAD
Avocado, Radish, Olives, Tomato, Quinoa, 

Aji Limo Dressing
Serves 5

SALMON AND TUNA TACOS
Spicy Tuna, Avocado, Lime, 

Cilantro Pickled Radish, Salmon, 
Scallions, Nikkei Acevichado Sauce

Serves 5 – 5 of Each 



Certified Glatt Kosher Platters: Hot

Presented in Custom-Made Luxury Boxes 

Served with Serving Utensils, Plates and Silverware

BEEF DUMPLINGS

Brisket, Scallion, Ginger, Cilantro Gyoza, 

Ponzu Dip
25 pc

MINI CHICKEN EMPANADAS

Japanese Curry and Vegetable wrapped in 
Flakey Dough

20 pc

CHICKEN WINGS

Nikkei BBQ Sauce
20 pc

BEEF SKEWERS NIKKEI STYLE

Chimichurri Sauce
10 Skewers

MINI WILD MUSHROOM EMPANADAS

Shiitake, Cremini, Oyster Mushrooms,

 Vegan Cheddar 
20 pc

CHICKEN SKEWERS “YAKITORI”

Grilled, Aji Panca Teriyaki, Scallions
10 Skewers

BBQ CHILEAN SEA BASS OKINOMIYAKI

Japanese Pancake, Cabbage, Scallions,

 Katsu Sauce, Kewpie 
Serves 5

SALMON TERIYAKI

Grilled Salmon, Broccolini, Teriyaki Sauce
Serves 5



Certified Glatt Kosher Platters: Entrees 
Presented in Custom-Made Luxury Boxes

Served with Serving Utensils, Plates and Silverware

SEARED SALMON
Wild Mushroom Risotto,
 Red Wine Soy Sauce 

Serves 5

QUINOA CRUSTED CHICKEN BREAST
Purple Potato Salad, Aji Amarillo Tartare, 

Balsamic Sauce 
Serves 5

BEEF YAKISOBA NOODLES
Stir Fried Ramen, Snow Peas, 

Mushrooms, Sweet Sauce
Serves 5

VEGETARIAN YAKISOBA NOODLES
Stir Fried Ramen, Snow Peas, Garlic, 

Mushrooms, Sweet Sauce
Serves 5

QUINOA FRIED RICE
Spare Rib, Mushrooms, 

Corn, Peppers, Aji Amarillo
Serves 5

MISO CHILEAN SEA BASS
Baby Bok Choy, Carrots and 

Apple Miso Sauce

Serves 5

MISO BRAISED SHORT RIBS
Mashed Potatoes, Broccolini, Rainbow Pickles 

Serves 5

CHIRASHI
Sushi Rice topped with Assorted Diced 

Salmon, Tuna, Yellowtail, Chalaca Salsa, Shiso, 

Crispy Quinoa and Masago 

Serves 5



Certified Glatt Kosher Sushi Stations

Priced per Person for 1st Hour
1 Hour Minimum

SUSHI ACTION STATIONS 

CHEF ATTENDED SUSHI STATION WITH:
Assorted Maki, Specialty Maki, Nigiri & Sashimi

INCLUDES: 
Ginger, Wasabi, Spicy Mayo, Sweet Sauce, Soy Sauce & Chopsticks 

PRICE:
Priced per Person, per Hour 

CLASSIC HAND ROLL STATION:
Additional per Person



Contact 
Information

MINA NEWMAN
mina@sensakana.com

RICARDO RIVERA
ricardo@sensakana.com

info@sensakana.com

(212) 221-9560

www.sensakana.com

MINIMUM DELIVERY CHARGE 
Based upon the size of the order 

ADMINISTRATION FEE 
8% of Food and Beverage 
* This is Not a Gratuity

Contact 
Information
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