
M I K A D O

S E A F O O D  C O M B O

Y O K O Z U N A

B O N Z A I

E G G P L A N T

Y A K I  S O B A

NEW YORK STEAK & LOBSTER TAIL

LOBSTER, SCALLOPS & SHRIMP

FILET MIGNON, CHICKEN & SHRIMP

NEW YORK STEAK, CHICKEN & LOBSTER 

MARINATED GRILLED EGGPLANT 

JAPANESE NOODLES WITH ASSORTED VEGETABLES  

G Y O Z A ,  E D A M A M E  &  C A L I F O R I A  R O L L S

S T A R T E R  O F  S U S H I  B O A T S  I N C L U D I N G  A P P E T I Z E R S ,
S P E C I A L T Y  R O L L S ,  S U S H I  +  S A S H I M I  

Package A $82

N E W  Y O R K  S T E A K  &  C H I C K E N  +  S H R I M P

9 O Z  F I L E T  M I G N O N

S C A L L O P S ,  C A L A M A R I  +  S H R I M P

F I L E T  M I G N O N  &  S C A L L O P S

C H I C K E N ,  S H R I M P  &  S C A L L O P S

A S S O R T E D  S E A S O N A L  V E G E T A B L E S  &  T O F U  

P A L A C E  T R I O

F I L E T  M I G N O N

S E A F O O D  D E L I G H T

C H E F S  C H O I C E

A K E B O N O

V E G G I E  D E L I G H T

Package B $68

G Y O Z A ,  E D A M A M E  &  C A L I F O R N I A  R O L L S  

N E W  Y O R K  S T E A K

C H I C K E N

S H R I M P

V E G G I E  D E L I G H T

7OZ FLAVORFUL CUT 

SESAME, LEMON & BUTTER

GRILLED WITH LEMON & BUTTER

ASSORTED SEASONAL VEGETABLES & TOFU 

NEW YORK STEAK + SHRIMP

NEW YORK STEAK + CHICKEN

CHICKEN + SHRIMP

6OZ TENDER CUT

CALAMRI ,  SHRIMP + SCALLOPS

ASSORTED SEASONAL VEGETABLES & TOFU 

E M P E R O R

P R I N C E S S

S A M U R A I

F I L E T  M I G N O N

S E A F O O D  D E L I G H T

V E G G I E  D E L I G H T

Package C $62

Package D $50

all banquet menus include: 
house made beef broth w. mushroom, fried onion + scallions 
mixed greens w. carrot & cabbage in a house made ginger dressing 

3 piece grilled shrimp 

mushroom. onion & zucchini 

steamed rice or chicken fried rice 

chocolate. strawberry. vanilla. green tea or orange sherbet  

K Y O T O  S O U P

K Y O T O  S A L A D

S H R I M P  S A U T E

V E G E T A B L E S

R I C E

I C E  C R E A M

K Y O T O  P A L A C E
B A N Q U E T  M E N U S

G Y O Z A  &  C A L I F O R I A  R O L L S



Packages are required for anything of 20 guests.  

Guests are able to choose one entree from the package you select.  they can select
once you’re seated.  Special ized menus wi l l  be printed for your event.  

al lergies,  vegetarian & dietary restr ict ions wi l l  be
 accommodated and avai lable.

20% gratuity -  local  & state taxes wi l l
 be added to al l  checks.

$25 corkage fee per 750ml bottle of wine or champagne.
maximum 2 bottles

Any cancellat ions two weeks prior to date wi l l
 result  in a $500 cancellat ion fee.


