
event catering

fabulous | fun | fresh



seared sesame salmon 

served on a crisp wonton lightly drizzled with 

wasabi mayonnaise

teriyaki prime fillet beef  

served on a japanese rice cake topped with 

capsicum and onion jam

teriyaki seared salmon  

served in a bok choy and oyster sauce parcel

yasai soba rice paper rolls v  

filled with soba noodles with mixed 

vegetables, honey and sesame seeds

hoisin marinated beef fillet  

served on a crisp wonton with capsicum  

and onion jam

kare poached chicken  

in filo pastry baskets with chilli  

and spring onion

selection of fresh sushi 

seafood or vegetarian

minimum 60 guests apply to event menu | gold licence caterer | nsw liquor licence | bar service available | * minimum two dozen per item | servers and chefs available  
on site at extra charge | terms and conditions provided with quotation | gst not included in prices | V dishes suitable for vegetarians | event planning service available

ebi katsu  
�fried king prawn in panko breadcrumbs with 
chilli and garlic dipping sauce

kare lomen rice balls  
curry infused riceballs served with a sweet 
pink grapefruit dipping sauce

yakitori skewers  
selection of chicken, beef, ebi (prawn)  
and yasai (vegetable) v

gyoza dumplings 
served with a chilli garlic dipping sauce and 
choice of duck, chicken or yasai v

thai poached chicken spoons  
with coriander and lime mayonnaise

asian spring rolls v 
with spicy plum sauce

ginger chicken udon  
�teppan-fried udon noodles with chicken 
marinated in ginger, garlic and lemongrass. 
served with snow peas, red onions, 
beansprouts, chilli, egg and spring onions. 
garnished with pickled ginger and fresh 
coriander

teriyaki steak soba 
teppan-fried soba noodles with baby bok 
choy, red onions, snow peas, beansprouts and 
chillies. garnished with grilled beef tenderloin, 
coriander and mixed sesame seeds drizzled 
with teriyaki sauce 

cha han (can be made vegetarian) 
stir-fried rice with chicken, egg, prawns, 
snowpeas, sweetcorn, mushrooms and spring 
onions with special wagamama sauce

thai style noodles 
stir-fried rice noodles with egg, chicken, 
prawns, spring onions, tamarind juice, red 
chilli pepper, bean sprouts, with lime crushed 
peanuts and coriander

yaki soba (can be made vegetarian) 
teppan-fried soba noodles with egg, chicken, 
shrimps, onions, green and red capsicum, 
beansprouts and spring onions. garnished  
with mixed sesame seeds, fried shallots and 
pickled ginger

canapés � $48 / dozen* warm delights � $42 / dozen*

Sunset package � $20 per person 

 one small box 

 two canapés 

 two warm delights

sunrise package � $25 per person 
 one small box 

 two canapés 

 four warm delights

packages 

small boxes / large boxes� $8 / $12

wagamamacatering.com.au    

t – 02 9357 9660  catering@wagamama.com.au

sydney | �brisbane | melbourne | perth | canberra
july 2009


