
our   ENKAI menu “party packages”  for large parties

EN Japanese Brasserie offers an assortment of Enkai for large parties, including; hors d’oeuvres, full seated dinners and open bar.  
* for vegetarian menus, additions and/or supplements please feel free to enquire

dining menus required for parties of 12 people or more

ho r s d ’o eu v r e s
for standing parties

55  
per person

E N k a i  m en  u  i 
for seated parties

55 

per person

E N k a i  m en  u  i I
for seated parties

 75
per person

E N k a i  m en  u  i II
for seated parties

 95
per person

Edamame 
soaked in dashi 

otsumami
chef ’s selection of little bites

pearl passage oysters with ponzu

from Washington State

Crispy fried chicken  
with aromatic rock salt

ebi shinjo 
deep fried shrimp fritters

freshly made scooped tofu 
served warm with wari-joyu

nigiri & sushi rolls 
chef ’s selection

Edamame 
soaked in dashi 

obanzai
chef ’s selection of  

two Kyoto-style appetizers

TOFU SALAD 
mizuna greens, cherry tomatoes  

& Japanese turnips with  
yuzu dressing

Crispy fried chicken  
with aromatic rock salt

saikyo miso black cod
black cod marinated  
in saikyo miso, grilled

kurobuta kakuni 
braised Berkshire pork belly in  
sansho miso, with boiled egg,  

spinach & daikon radish

edamame gohan  
steamed Japanese rice  
mixed wth chamame

HOUSE ICE CREAM
  

 
Edamame 

soaked in dashi 

obanzai
chef ’s selection of  

three Kyoto-style appetizers

o-tsukuri 
chef ’s sashimi selection 

3 pieces per person

kuroge washugyu  
shabu shabu salad

thinly sliced Black Angus rib eye from 

Lindsay ranch, Oregon lightly boiled with 

Boston Bibb lettuce & sesame dressing

saikyo miso black cod
black cod marinated  
in saikyo miso, grilled

freshly made scooped tofu 
served warm with wari-joyu

Stone grilled organic chicken 

served with wasabi salt, sansho salt  

and garlic shoyu

clay rice pot 

with salmon & roe 

Cookie & chocolate plate 
assorted tea cookies and chocolates 

& 
HOUSE ICE CREAM

  

 
Edamame 

soaked in dashi 

obanzai
chef ’s selection of  

three Kyoto-style appetizers

o-tsukuri 
chef ’s sashimi selection 

5 pieces per person 
& 

pearl passage oysters with ponzu

from Washington State

Tasmanian salmon carpaccio 

with a yuzu kosho wasabi dressing 

lobster ishiyaki

stone grilled lobster with a miso sauce

freshly made scooped tofu 
served warm with wari-joyu

saikyo miso foie gras  
& Stone grilled Ribeye

saikyo miso Hudson Valley foie gras

& USDA Prime Ribeye, stone grilled

nigiri & sushi rolls 
chef ’s selection

ichigo panna cotta

strawberry jam over panna cotta 

& a strawberry shortbread cookie  

drink menus beverages can also be charged on consumption for any size party

o p en   b a r
15 

per person, per hour

o p en   b a r
20 

per person, per hour

o p en   b a r
25 

per person, per hour

bottled beer
a refreshing japanese classic lager

 
red & white wine 
sommeliers selection

 
sake

sommeliers selection
 

soft drinks

bottled beer
a refreshing japanese classic lager

 
red, white & sparkling wine 

sommeliers selection
 

sake
sommeliers selection

 
soft drinks

cocktails
bartenders selection of 2

bottled beer
a refreshing japanese classic lager

 
red, white & sparkling wine 

sommeliers selection
 

sake
sommeliers selection

 
soft drinks


