
Plan A: On-Site Catering 
* Available Sunday-Monday, 11:00 AM-10:00 PM. 
 Please reserve all orders one week in advance. 
 

Professional Sushi Chef On-Site 

Let our experienced Sushi Chefs come to you!  This option is perfect for 
party guests who enjoy made-to-order sushi prepared right in front of them.  
Our chefs delight in demonstrating their skills and answering questions.  
Special requests are welcome! 

• $175.00 for 3 hours, per chef (in addition to food cost) 
 
 
 Professional Sushi Chef & Kimono Waitress On-Site  

 Add a spark to your party with one of our fun, kimono-wearing 
waitresses!  Dressed in traditional Japanese attire, our waitress serves 
sushi orders and charms guests of all ages. 

• $120.00 for 3 hours, per waitress (in addition to food and chef cost) 
 
 
Professional Sushi Chef & Yatai (Sushi Vending Cart) On-Site 
 
 Filled with Japanese cuisine, our traditional style street cart is 
guaranteed to give your party a special look.  This mobile display is 
equipped with refrigerator units, making it great for both indoor and 
outdoor events. 

• $100.00 for 3 hours (in addition to food and chef cost) 
 
 

Professional Sushi Chef, Kimono Waitress, & Yatai On-Site 
 
 Can’t decide?  Try all three options and save $25! 
 
• $370 for 3 hours (in addition to food cost) for 1 Sushi Chef, 1 

Kimono Waitress, and Yatai 
  



Plan B: Delivery Catering 
 
* Available Sunday-Monday, 11:00 AM-9:00 PM. 
 Please reserve all orders 3 days in advance. 
 Prices vary according to order. 
 
 
A La Carte — Create Your Own 
 

The “A La Carte” option is ideal for experienced sushi lovers.  
Simply tell us which sushi choices you prefer and how many. 

• Prices are based on individual items.  See our “A La Carte” menu 
for details. 

 
 Omakase — Chef’s Choice 

 Name your price (or the number of pieces you’d like) and our chefs 
will make an assortment of sushi within your budget.  Suggestions are 
welcomed, as this option is very flexible! 

 

Platter 100, $76.99 
 Rolls: 4 California Rolls I/O 
  2 Spicy Tuna Rolls I/O 
  2 Spicy Salmon Rolls I/O 
   2 Small Spicy Shrimp Rolls I/O 
   2 Eel & Cucumber Rolls I/O 
   2 Shrimp Tempura Rolls I/O 
 Nigiri: 4 Tuna 
  2 Salmon 
  2 Eel 
 
Platter 70, $59.99 
 Rolls: 4 California Rolls I/O 
  2 Spicy Shrimp Rolls I/O 
  2 Spicy Tuna Rolls I/O 
   2 Futomaki Rolls 
   2 Eel & Cucumber Rolls I/O 
 Nigiri: 10 Inari 
   2 Egg 
 
  



Sushi Do Tray (L), $99.50 
 Rolls: 2 Tuna Rolls 
  2 Spicy Tuna Rolls I/O 
   2 California Rolls I/O 
 Nigiri: 8 Tuna 
  8 Salmon 
  4 Yellow Tail 
  4 Squid 
  4 Shrimp 
  4 Eel 
  4 White Fish 
 
Sushi Do Tray (M), $62.95 
 Rolls: 2 Spicy Tuna Rolls I/O 
   3 California Rolls I/O 
 Nigiri: 3 Tuna 
  3 Salmon 
  3 Yellow Tail 
  3 Squid 
  3 Shrimp 
  3 Eel 
  2 White Fish 
 
Sushi Do Tray (S), $49.99 
 Rolls: 1 Spicy Tuna Roll I/O 
   1 California Roll I/O 
   1 Shrimp Tempura Roll I/O 
 Nigiri: 4 Tuna 
  4 Salmon 
  2 Yellow Tail 
  2 Shrimp 
  2 Eel 
  2 White Fish 
 
Cooked Tray (L), $81.99 
 Rolls: 2 Dragon Rolls I/O 
  2 Special California Rolls I/O 
  2 Spicy Shrimp Rolls I/O 
   2 Shrimp Tempura Rolls I/O 
   2 Eel & Cucumber Rolls I/O 
   2 California Rolls I/O 
   2 Veggie Rolls I/O 
 Nigiri: 4Shrimp 
 
  



Cooked Tray (S), $41.99 
 Rolls: 2 Dragon Rolls I/O 
  2 Special California Rolls I/O 
   1 Spicy Shrimp Roll I/O 
   1 Shrimp Tempura Roll I/O 
   1 Eel & Cucumber Roll I/O 
 Nigiri: 2 Shrimp 
 
Chef Specialty, $150.00 

Allow our chefs to create new and unique platters just for you! 
 

*See last page for “A La Carte” Menu. 

 
  



Sushi Do 
Booking & Ordering Form 

  
 

 
To  Sushi Do     Tel: 248-265-4403  
  5365 Crooks Road   Fax: 248-265-4404 
  Troy, MI 48098 
 
 
From Date:      
 
 Name       
 
 

Company Name       

 
Phone       

 
Fax       

 
Email       

  
 
 Plan A: On-Site Catering  
 

  (# of chefs) 
Professional Sushi Chef     $175 x   = $   

 

+
  (# of waitresses) 
Kimono Waitress     $120 x   = $   

 

+ 
 

Yatai (Sushi Vending Cart)    $100    = $   

  

 - 
 

Subtract $25 if you ordered all three: Chef, Waitress, & Yatai  = $   

 

  
Subtotal  *Before cost of food $   

 

 (# of guests) 
Amount per Guest     $35 x   = $    

OR 
 

 
Dollar amount of food requested       = $    

 

 
TOTAL $   

 
 
 
 

  



Plan B: Delivery Catering 
 
Party Tray Menu 

  
Omakase, Chef’s Choice (List dollar amount of food requested)  = $   

 

 (Quantity) 
Platter 100      $76.99 x  = $   

 

  
Platter 70       $59.99 x  = $   

 

 
Sushi Do Tray (L)      $99.50 x  = $   

 

  
Sushi Do Tray (M)      $62.95 x  = $   

 

 
Sushi Do Tray (S)      $49.99 x  = $   

 

  
Cooked Tray (L)      $81.99 x  = $   

 

 
Cooked Tray (S)      $41.99 x  = $   

 

 
Chef’s Specialty      $150 x  = $   

 

 
Subtotal  $   

 

 
Total from “A La Carte” Menu       = $   

 

 
Total  $   

 

 
*See next page for “A La Carte” Menu 

 


