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Miyako Banquet Menu ~UTAGE~™
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* ~Utage™ “A”

Appetizer:

Sashimi:
Grilled & fried dish:

Stewed dish:
Rice dish:

Dessert:
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5$50.00++ per person

Egg tofu
Oyster vinaigrette
“Berkshire” pork shabu salad
Assorted sashimi
Broiled salmon
Deep-fried shrimp with arare
Fried chicken
Tamago yaki & Edamane
Chikuzennni
Cha soba
Assorted roll sushi

Ice cream
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* ~Utage™ “B” $65.00++ per person
Appetizer: Soy milk tofu
Oyster vinaigrette
Duck salad
Sashimi: Assorted sashimi
Grilled & fried dish: ~ Butter fish misoyaki
Deep-fried Lobster with arare
Chicken teriyaki
Dashimaki tamago & Edamane
Stewed dish: Steamed shrimp dumpling
and grilled shrimp
Steak: Miyako steak
Rice dish: Udon noodle and onsen tamago
Assorted roll sushi
Dessert: Assorted fruits
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Miyako Banquet ~Hot Pot & Kaiseki™
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. *Miyako Chef’s Kaiseki Dinner 80.00++
*Miyako Hot Pot Menu $50.00++ y f ,’f
er person
Per person Appetizer
Small appetizer Clear Soup
Assorted Sashimi Assorted Sashimi
Shrimp and vegetables Tempura Grilled dish
US. Beef Sukiyaki Fried dish
or Stewed dish
US. Beef Shabu shabu (+52.00) Steamed dish
. . . Rice and Japanese pickles
Rice, Miso soup and Japanese pickles b
essert
Ice Cream
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e Imperial ballroom (New Otani kaimana beach hotel 2™ floor)
For parties up to 80 persons ~ minimum 25 person
For Chef’s kaiseki dinner up to 35persons

e Prices subject to 20% service charge and Hawadii state tax

e S$150 Room rental charge
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Miyako Restaurant
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