
salads
Garden salad
Seasonal greens with garden vegtables and our signature dressings 
(apple vinaigrette or carrot ginger)

Honey pecan
Romaine lettuce, red onion, oranges and toasted pecans tossed in a 
honey lime dressing

Greek Village
Fresh tomato, cucumber, green pepper, red onion, olives and feta 
tossed with our house Greek dressing

Caesar Salad
Romaine lettuce tossed with bacon, croutons and parmesan in 
house caesar dressing

Tri-Coloured Beet Salad
Fresh mixed greens tossed in a light citrus vinegarette with goat 
cheese

Salade Liégoise
Baby spinach, green beans, red potato, tomato and bacon in a warm 
vinegarette 

Caprese
Fresh tomato, fresh mozzarella, basil leaf served with balsamic 
vinegar and olive oil.

Asian trio salad
A taste of

Kaizo
Japanese seaweed

Chilled Tofu Salad
Sliced cucumbers, tomatoes and tofu in a zesty sesame dressing

Gomae Salad
Steamed spinach served cold with black sesame dressing

appetizer
Yakitori
Skewers of chicken with Hamachi Teriyaki sauce

Char-Grilled Beef Skewers
New York striploin skewers seasoned with lemongrass sauce 

Edamame Shichimi
Wok tossed soy beans in mirin, soy and seven spices

Thai Salad Roll
Cilantro, carrot, bell pepper, red onion and daikon wrapped in rice 
paper, served with honey soy sauce

Firecracker Shrimp
Shrimp seasoned in red curry, wrapped in wonton,  served with 
spicy Thai sweet and sour sauce

Gyoza
Pan seared pork and vegetable dumplings with dipping sauce

Greek Meze
Spanakopita, tiropita, lamb patty, dolmades, tzatziki, red pepper dip, 
olives, feta and pita.

Antipasto Crostini
Seasoned and spiced grilled vegetables

Bruschetta
Classic tomato bruschetta with goat cheese

Mushroom Crostini
Mushrooms and thyme and goat cheese

sandwiches
Italian Classico
Salami, capocollo, mortadella and mozzarella

Chicken avocado salad
Chicken, avocado, cilantro in a lime/chili aioli

Grilled vegetable
Eggplant, zucchini, peppers and Havarti

Curry chicken salad 
Curried chicken with caramelized apples

Tomato cucumber 
Fresh tomato, cucumber, gruyère and aioli

Egg salad 
Egg salad with a hint of tomato and tarragon

Lobster
Atlantic lobster Salad

Ham and gruyere
Smoked ham, gruyère and Dijon mustard

Braised pork
Fall apart pork, caramelized onion and gruyère 

mains
European Rotisserie Chicken
Fresh grain fed and marinated rotisserie chicken, dark and white 
meat served with salad

Beer Braised Ribs
Rack of ribs marinated in dark beer and brushed with a homemade 
beer glaze, then grilled to perfection

Saumon à la Hoegaarden
Grilled salmon with caramelized endives and a wheat beer sauce

Home-made Quiche
Chef’s daily creation served with salad

pasta
Roma
Artichokes, eggplant, zucchini, tomatoes, basil pesto

Mediterranean
Roast chicken, prawns, mussels. olives, sundried tomato, feta

Classic Carbonara
Bacon, leeks, Pecorino Romano

Prawn and Chorizo Farfalle
Spicy Spanish sausage, prawns, peppers, goat cheese,house tomato 
sauce

asian fare
Cashew Chicken
Stir fried chicken with tofu, cashew nuts, carrot, red & green pepper, 
white onion, in a sweet chilli sauce

Pad Thai 
Traditional Thai dish, stir fried rice noodles with egg, bean sprout 
and chili Pad Thai sauce, sprinkled with ground peanut

Shiitake Beef with Broccoli
Shiitake mushrooms, tender marinated beef tossed with fresh broc-
coli and oyster sauce

Thai Barbeque Chicken
Marinated chicken grilled to perfection with spicy Thai barbeque 
sauce and wok tossed vegetable medley 

Banana Leaf Salmon
Fresh salmon fi let steamed in a banana leaf in Thai spices served 
with rice and sautéed vegetables

Asian Curry
Authentic Thai curry, red, green or yellow (spice varies).  Your choice 
of chicken, shrimp or pork, served with steamed rice

à la carte

corporate functions



little Japan 
Choice of:
Gyoza / Japanese garden salad with ginger carrot /edamame
Teriyaki (chicken, shrimp, or beef)

little Thailand 
Choice of:
Thai Salad roll / chicken satay
Red curry / pad Thai / Thai barbeque chicken
(Your choice of chicken, beef, pork, shrimp or vegetable)

little Greece 
Meze Platter
Rotissiere chicken with lemon roasted potatoes 
Fresh breads and house made dips and spreads

little America 
Choice of:
Honey pecan / garden salad
Assortment of gourmet sandwiches
(Italian classico, chicken avocado, grilled vegetable chicken 
curry, tomato cucumber, egg salad, lobster, ham and gruyere, 
braised pork)

little Italy 
Choice of:
Grilled vegetables / caprese salad / bruschetta

Pasta choices:
Roma
Mediterranean
Classic carbonara
Fresh breads and house made dips and spreads

summer salad lunches
Create a meal from one of our refreshing salads, 
paired with the perfect light choice for those hot 
summer days!

Choice of Salad:
Honey pecan
Garden
Caesar
Greek village
Salade liégoise

Choice of:
Grilled beef tenderloin-spiced dijon rub
Poached salmon-lemon,oregano, beer
Pork tenderloin-porcini rub
Rotisserie chicken-orange ginger glaze
Seared tuna-sesame infused
Thai barbecue chicken-lemongrass, ginger, garlic & coconut milk

bento buffet
Choice of:
Garden salad with signature apple vinagrette or ginger carrot 
dressing
Edamame
Teriyaki (chicken shrimp, or beef)
Sushi (3 pieces of salmon, tuna or california maki roll)
Tropical fruit sushi desert

add dessert 
Tiramisu - home-made award winning
Housemade cheesecake
Assorted greek desserts
(Baklava,Galaktoboureko or Kataifi  Ekmek)
Tropical fruit sushi desert

Enjoy Hamachi’s award winning sushi!

For a full list of available sushi,
visit HamachiCatering.com
Deluxe Vegetarian Maki Combo
Sweet potato roll, avocado maki & prego roll

Deluxe Maki Combo
Spicy salmon, spicy tuna, sweet potato maki & shrimp tempura 
roll 

Deluxe 15 pc Nigiri Combo
2pc each: salmon, tuna, hamachi, butterfi sh
1pc each: red snapper, saba, octopus, eel, hotate, white tuna & 
tamago 

Assorted Sashimi Plate
2pc salmon, 2pc tuna, 2pc red snapper, 2pc surf clam, 2pc 
octopus 

The Boat
1pc each nigiri: Ebi, tuna, Hamachi, sake, eel, red snapper
6pc California roll, spicy tuna or salmon hand roll 

Hamachi House Sampler
1pc tuna nigiri, 1pc salmon nigiri, 1pc ebi (shrimp) nigiri, 1pc 
scallop nigiri, 5pc shrimp tempura roll & 6pc spicy salmon roll

Small Maki tray 59pc 
2pc California roll, 3pc spicy tuna, 3pc spicy salmon, 1pc salmon 
skin & 1pc avocado

Large Maki tray 83pc 
3pc California, 4pc spicy tuna, 4pc spicy salmon, 1pc salmon 
skin, 1pc lobster & 1pc avocado

Large deluxe maki tray 76pc 
2pc Halifax, 2pc Scotia, 2pc rainbow, 2pc Atlantic, 2pc deluxe 
lobster, 2pc Regina

Large Veggie tray 76pc 
3pc veg maki, 3pc avocado maki, 2pc oshinko maki, 2pc kappa 
maki, 8pc tamago nigiri, 8pc inari nigiri 

Hamachi Global Catering, part of the Hamachi 
Restaurant Group offers full-service catering 
featuring delicious menu options from around the 
globe and a dedicated team of experts to assist 
with events.  

Large or small, your event is important to 
you - that makes it important to us.

Let us help you.  Hamachi Global Catering event 
specialists will be pleased to meet with you to 
discuss your needs and answer your questions 
to help you create an exceptional experience for 
your guests.  

Lunch for your team, a board meeting or an 
important meeting with a top client, Hamachi 
Global Catering, is equipped to serve your 
corporate functions.

Our team is happy to customize
any menu items for your event.

A contemporary gala, an after work cocktail 
party, a graduation reception - Hamachi Global 
catering offers full-service catering and event 
planning to make your event a special occasion. 
Engage your guests in a culinary experience with 
our entertaining teppanyaki chefs and engaging 
servers.

Six unique locations!

lunch packages catering
excellence

add sushi
to your lunch

hosting an event?
Hamachi Restaurant Group offers you six locations to choose 
from.  Each offers different cuisine and style, yet all deliver 
the exceptional quality and service you would expect from the 
Hamachi Group of Restaurants.
Go to HamachiHouse.com for the full list of restaurants.

Voted Halifax’s “Best Sushi” - The Coast Reader
‘04, ‘05, ‘06, ‘07, ‘08, ‘09, 2010
Halifax’s Small Business of The Year - Halifax Chamber of Commerce
Gold 2009, Bronze 2008
Best Cold Food/Sushi - Savour Food & Wine Festival
‘05, ‘06, ‘07, ‘08, ‘09 & 2010
“Most Entertaining Dining” – The Herald”

ask us for more details!
902.406.7737
catering@hamachicatering.com
Full list of locations & seating available online:

HamachiCatering.com


