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RIVER NORTH

PARTIES & EVENTS




FAMILY-STYLE DINNER

$60 PER PERSON
APPETIZERS

choose 2 for the table to share

SALAD-SAN < SEAWEED SALAD « BROCCOLINI GOMA-AE SALAD
CASHEW + CRISPY RICE SALAD « TAKO TACO < ROASTED EDAMAME
BLISTERED SHISHITO PEPPERS < JAPANESE EGGPLANT TEMPURA
TOGARASHI CHICKEN NUGGETS ¢ CHILLED SOBA NOODLES

SPICY TUNA CRISPY RICE - WAGYU TARTARE CRISPY RICE (+ $2PP)
CRAZY SHRIMP (+ $2PP) < BBQ BEEF LETTUCE WRAPS (+ $5PP)

MAKI ROLLS

choose 3 for the table to share

CRUNCHY AVOCADO e+ TEMPURA SHRIMP < SPICY TUNA

YUZU YELLOWTAIL ¢ SPICY SALMON < SALMON & AVOCADO
TRUFFLE SHIITAKE < KABAYAKI EEL < SESAME SALMON

SPICY SCALLOP (+ $2PP) < BLUEFIN TUNA & AVOCADO (+ $4PP)
LOBSTER CALIFORNIA (+ $6PP)

NIGIRI

choose 2 for the table to share

AKAMI TUNA + FAROE ISLANDS SALMON < ZUKE SALMON
HAMACHI < MELTED TOMATO ¢ MADAI (+ $2PP)
KANPACHI (+ $2PP) e« IKURA (+ $2PP)

CHUTORO (+ $4PP) < OTORO (+ $6PP)

SPECIALTIES

choose 2 for the table to share

CRISPY BRUSSELS SPROUTS ¢ WRINKLED GREEN BEANS
MISO SALMON < VIETNAMESE PORK

S & P CHICKEN « BEEF 'N BOP SIZZLING RICE
THAI BASIL CHICKEN SIZZLING RICE

PRIME SKIRT STEAK (+ $5PP)

DESSERTS (- sser)

choose 2 for the table to share
E-MOCHI « NAMA CHOCOLATE ¢ OKINAWA SUGAR PIE - YUZU TART

SUSHI-SAN | FRZ A

* These food items may be served raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness.




FAMILY-STYLE LUNCH

$29 PER PERSON
APPETIZERS

choose 2 for the table to share

SALAD-SAN < SEAWEED SALAD < BROCCOLINI GOMA-AE SALAD - CASHEW + CRISPY RICE SALAD

ROASTED EDAMAME < BLISTERED SHISHITO PEPPERS ¢ TAKO TACO < JAPANESE EGGPLANT TEMPURA
TOGARASHI CHICKEN NUGGETS ¢ CHILLED SOBA NOODLES < SPICY TUNA CRISPY RICE

WAGYU TARTARE CRISPY RICE (+ $2PP) < CRAZY SHRIMP (+ $2PP) < BBQ BEEF LETTUCE WRAPS (+ $5PP)

MAKI-SAN

choose 3 for the table to share

CRUNCHY AVOCADO + TEMPURA SHRIMP e« SPICY TUNA - YUZU YELLOWTAIL

SESAME SALMON ¢ SPICY SALMON ¢ SALMON & AVOCADO ¢ TRUFFLE SHIITAKE < KABAYAKI EEL
SPICY SCALLOP (+ $2PP) e+ BLUEFIN TUNA & AVOCADO (+ $4PP) < LOBSTER CALIFORNIA (+ $6PP)

CHARCOAL GRILLED

choose 1 for the table to share
S & P CHICKEN ¢ MISO SALMON ¢ VIETNAMESE PORK ¢ CRISPY BRUSSELS SPROUTS ¢ WRINKLED GREEN BEANS
BEEF 'N BOP SIZZLING RICE e« THAI BASIL CHICKEN SIZZLING RICE ¢ PRIME SKIRT STEAK (+ $5PP)

DESSERT - sser)

choose 2 for the table to share
E-MOCHI « NAMA CHOCOLATES - OKINAWA SUGAR PIE < YUZU TART

SAN-STYLE HAPPY HOUR

$36 PER PERSON

12 PERSON MINIMUM | MONDAY - FRIDAY | 2 HOUR EVENT - AVAILABLE 3PM - 6PM

BEVERAGES

ASAHI COLD DRAFT e« TOKI A.F. OLD FASHIONED  THIRD EYE VISION
SELECT WINE + SAKE BY THE GLASS < SOFT DRINKS

FOOD

choose 4 to get your group started
ROASTED EDAMAME e+ BLISTERED SHISHITO PEPPERS ¢ CRUNCHY AVOCADO MAKI « SPICY SALMON MAKI
SPICY TUNA MAKI < SPICY TUNA CRISPY RICE < JAPANESE EGGPLANT TEMPURA

SUSHI-SAN | FRZ A

* These food items may be served raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness.




BEVERAGE PACKAGES

PREMIUM BAR

SIGNATURE COCKTAILS, SELECT WINES & SAKES,
IMPORTED & DOMESTIC BEERS

2 HOUR........... ... ... $50 PER PERSON

shots and sake bombs not included

BEER & WINE

SELECT WINES & SAKES, IMPORTED & DOMESTIC BEERS

2 HOUR........... ... ... $35 PER PERSON

shots and sake bombs not included

N.W.A (NOTHIN’ WITH ALCOHOL)
SODA, JUICE, TEA, SPIRIT-FREE COCKTAILS

2 HOUR........... ... ... $18 PER PERSON

ENHANCE YOUR EVENT

SAKE BOMBS SAKE PAIRINGS

original, yuzu, or kimchi

served with asahi .
sake sommelier,

single $8, six-pack $40

SUSHI-SAN | FRZ A

selections curated by our

daniel bennett

CLASSIC
$35 PER PERSON

PREMIUM
$55 PER PERSON

* These food items may be served raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness.



