sushi

platters
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= Our edible works of art are made with only grade A sushi quality fish. Choose from

these party platters or ask our Sushi Chefs to create one with your favorites.

$105

Satisfy the sushi lovers with this combination of three varieties of
Sashimi; Tuna “Maguro”, Salmon “Sake”, Yellowtail “Hamachi”,
three Nigiri: Shrimp “Ebi”, Tuna “Magaguro”, and Salmon
“Sake” with two rolls: California and Tuna.

$85

A sampler platter at its finest, you’ll please all your guests with
this assortment including; California, Vegetarian, Krab, Eel and
Spicy Tuna rolls with three varieties of Nigiri: Shrimp “Ebi”,
Yellowtail “Hamachi” and Salmon “Sake”.

$85

This large platter features seven delicious, fully cooked varieties
of artfully-made rolls; California, Krab, Philadelphia, Spicy
Shrimp, Vegetarian, Snow Crab, and Eel & Cucumber Tootsie.

$85

The best seafood has landed on this beautiful tray, perfect for a
few friends to share. Enjoy two varieties of Maki rolls; Snow Crab
and AJ’s Specialty Alaskan, along with two varieties of Nigiri:
Shrimp “Ebi” and Salmon “Sake”.

$85

It’s all about the rolls on this tasty platter with seven different
varieties; Tuna, California, Spicy Tuna, Philadelphia, Vegetarian,
Snow Crab and AJ’s Specialty Rainbow roll.

$75

Be sure to order some Sake from the Wine Cellar to accompany
this spicy selection of rolls. Spicy Tuna

and Spicy Krab are featured along with two of

AJ’s Specialty rolls, Gila Monster and Baja Breeze.

$65

This platter features creations from AJ’s Sushi Chefs, enjoy these
5 Specialty Rolls; Alaskan, Baja Breeze, Gila Monster, Rainbow
and Red Dragon.

$65

A delightful variety of rolls and sashimi featuring tuna fill this
special platter. Enjoy three rolls; Tuna, Spicy Tuna, and AJ’s
Specialty Rainbow, along with a taste of Sashimi: Tataki
“Maguro Tataki”.

$60

Let AJ’s Sushi chefs roll these four classics for your next
gathering; AJ’s Specialty Rainbow and two of each of these
favorite rolls; Avocado, California, and Spicy Krab.

$50

Reserved for true Sushi connoisseurs, this platter is raw and
features this Trio in both Sashimi and

Nigiri styles; Tuna “Maguro”, Salmon “Sake” and Yellowtail
“Hamachi”.

CHEF STATION

Sushi Bar

Have our Sushi Chefs create edible masterpieces on-site for
your guests. Requires station rental and chef’s attendance.
(4 hour minimum plus additional 18% gratuity).

Sushi contains (or may contain) raw or undercooked seafood,
shellfish and/or eggs. Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase

your risk of foodborne illness, especially if you have certain
medical conditions.
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