


ICHI NI NANA





BANQUET MENUS
If you’re looking at offering your guests a variety of dishes, then the banquet menus are for you! Served to share, 
our especially curated menus include an array of dishes derived from our full a la carte menu while featuring 
signature dishes and premium items. Dietaries catered with tailored menus also welcomed to suit all palates. 
All dietaries catered with notice.



BANQUET MENU $95pp
Starters + mains shared between two + dessert...

Oysters (c)

Freshly shucked

House ponzu + shichimi | Natural with lemon.

Hamachi Carpaccio (c)

Yellowtail Kingfish carpaccio, yuzu + jalapeño infused ponzu.

Spicy Tuna (gf)

Tuna, sriracha, spring onion, crispy rice, mayo, 

shichimi + tobiko.

Volcano Roll
Inside out roll with asparagus, salmon + prawn, 

coated in a flamed spicy scallop sauce.

Slow Cooked Beef Bao
with house slaw + pickes.

Chashu Pork
Slow cooked pork belly, miso yakiniku sauce, 

king mushroom chips + sliced pear.

Duck Breast (gf, co)

Dry aged and house smoked duck with 

yuzu jam and fresh Kyur.

Broccolini  (c, vgn)

Steamed broccolini with yukari salt.

Chocolate Harumaki (cd, cn*)

Chocolate spring rolls served with vanilla bean ice 

cream, sticky caramel + mascarpone cream

BANQUET MENU $75pp
Served to share...

Spicy Edamame (c, vgn)

Steamed whole soybeans with our signature 

spicy sauce.

Ebi Mayo (gf, cn*)

Battered prawns tossed in our signature karashi mayo. 

Beef Tataki (c)

Seared beef, chuka wakame, garlic chips + house ponzu.

Pork Gyoza
Pan fried dumplings served with house dipping sauce.

Salmon Tartare
Nori Taco House made karaage nori tacos.

Ichi Ni Roll (c, cd)

Inside out roll with lobster, avocado, cucumber, 

topped with flamed salmon + mayo.

Chicken Teriyaki (c)

Char-grilled teriyaki chicken served with 

broccolini + steamed rice.

Chocolate Harumaki (cd, cn*)

Chocolate spring rolls served with 

sticky caramel + mascarpone cream.

BANQUET MENU $55pp
Starters to share + individual main course 

Edamame (c, vgn)

Steamed whole soybeans seasoned with sea salt.

Tori Karaage (gf)

Deep fried marinated chicken with sriracha mayo. 

Pork Gyoza
Pan fried dumplings served with house dipping sauce.

Soft Shell Crab Bao
Steamed bao with house slaw + pickles

Kingfish Ceviche Roll (c)

Shiso coated inside out roll with Aburi Kingfish, avocado 

+ cucumber, topped with Kingfish ceviche.

Donburi
(Alternative drops of Chicken and Salmon) 

Served with white rice, teriyaki sauce + house pickles

Not available for dinner Friday and Saturday



ADD-ON PLATTERS
Served straight up, it’s a WOW factor centrepiece! 

ICHI NI PLATE (12pcs) $60 

Chef’s selection of freshly cut premium sashimi. Served with wasabi and pickled 

ginger. (c)

Yonju San Plate (43pcs) $120 

Chef’s selection of sushi and sashimi. Kaisen Roll (5pcs), Sashimi (24pcs), Nigiri (8pcs), 

Hosomaki (6pcs). Served with wasabi + pickled ginger (gfo)

Rokuju Plate (60pcs) $170
Chef’s selection of sushi and sashimi. Kaisen Roll (5pcs), Volcano Roll (6pcs), Sashimi 

(30pcs), Nigiri (10pcs), Hosomaki (9pcs). Served with wasabi + pickled ginger.  (gfo)

Fresh Seafood Platter $475
Two Whole Lobsters (halved), Jumbo Prawns (10pcs), Scallops (6pcs), 

Oysters three-ways (12pcs). Served with house-made condiments 

FROM THE GRILL PLATTER $400
Complete with sides (good for appx. 7-10ppl). 

Seared scallops with yakitori sauce (10pc/presented in 5 shells). Yuzu Miso Hapuka 

fillet served with broccolini (5pc/cut into 10 halves). Tomahawk steak (1.2kg approx), 

char-grilled & sliced. Served with wasabi butter (appx. 12-15/slices). Garden salad



Live Sushi Chef + Sushi Station
Starting at $800

*  Including 1 hour of service, 1 Sushi master

*  Choice of: 2 Nigiri and 3 Maki rolls

*  Feeds 20 people (5 pieces per person)

*  $40 per person additional charge



Sushi Masterclass 
Price $125pp
*  Running for 2 hours

*  Cocktail served on arrival (Yokohama Baybreeze)

*  Nibbles to start

*  Maki demonstration + nigiri hands-on masterclass

*  Chocolate Harumaki to finish

Inclusions
*  Edamame (to share)

*  Ebi Mayo (3pcs/pp)

*  Uramaki (2pcs/pp) 

*  Hosomaki (2pcs/pp) 

*  Nigiri (9pcs/pp)

*  Chocolate Harumaki (1pcs/pp)





canape packages
Choosing from the packages below, allows you to create your own menu. From convenient bite sizes to premium, 
substantial items, even grazing bowls. The packages have been designed to suit your taste for a more interactive, 
social style event. We can also assist with tailoring a balanced menu to ensure there’s ample food with upgrades 
featuring food stations. 



Light Package $35pp
7 Pieces

Select 5pcs Nibbles + 1pcs skewer + 1 premium bite

Ichi Ni Nana Favourites $55pp
9 pieces 

Select 4 nibbles + 2 sushi + 1 skewer + 1 premium bite 

+ 1 bowl

Premium Package, $75pp
10 pieces 

Select 2 nibbles + 4 sushi + 2 skewer + 2 premium bites 

+ 1 bowl 

Additional items
Can be added per piece

• Nibble 4ea

• Sushi 6ea

• Skewer 8ea

• Premium bite 9ea 

• Bowls 12ea

• Dessert 8 

nibbles

Lotus Root Chips (gf, vgn)

Spicy Cauliflower (gf, vgno)

Chicken Karaage 

Gyoza
Pork, Chicken, Vegetable

Croquettes (v, vgno)

Pumpkin + Sweet Potatoes

Takoyaki 

Sushi/Rice

Crispy Rice
Spicy Tuna, Beef Tartare, Avocado Salad 

Dragon Roll (c)

Soft Shell Crab Roll
Wagyu Roll
Ichi Ni Roll (c, cd)

Volcano Roll (c) 

Yasai Roll (c, vgn)

Nigiri
Salmon, Kingfish, Wagyu, Tuna Prawn,Unagi, Tamago

Skewers

Tataki (c)

Beef, Tuna

Kushiyaki
Salmon, Prawn, Beef, Pork, Mushroom,

Zucchini (c, vgn) 

Yakitori
Chicken Thigh, Breast (c)

Ebi Mayo skewers (gf) 

Premium Bite

Seared Scallops 

Garlic so, Motoyaki, Yuzu kosho

Bao
Slow cooked pork, Soft shell crab, Portobello mushroom 

Nori taco 
Lobster salad, Slow cooked pork, Mushroom salad 

Sandos
Pork katsu, Chicken katsu, Sweet Potato + Pumpkin katsu 

Bowls

Japanese Curry  (v, cd)

Beef, Chicken katsu, Vegetables

Donburi
Chicken, Salmon, Vegetables (v)

Desserts

Chocolate spring rolls
Banoffee cups 
Japanese fruit sandwiches
Filled with cream and seasonal fruit 

Cheesecakes
Hojicha, Matcha



Beverage packages
Packages include wines, draft beers + basic soft drinks
Items are subject to change according to seasonality and availability



house package
3 Hours Service $55pp 

* Additional Hour $15pp

* Make a selection of two red and two whites

* Add on spirits from $35pp  

 

Sparkling
Ringstone Blanc De Blanc, Riverland, SA 

White
Nugan Estate Single Vineyard Chardonnay, 

King Valley, VIC (vgn)

Susuro Vermentino, Riverland, SA (vgn)

Babich Pinot Gris, Marlborough, NZ

Babich Sauvignon Blanc, Marlborough, NZ

Paladino Pinot Grigio, Veneto, ITALY

Rosé
Susuro Adelaide Hills, SA (vgn)

Red
Susuro Shiraz, Heathcote, VIC

Susuro Sangiovese, Adelaide Hills, SA (vgn)

Oscar’s Folly Pinot Noir, Yarra Valley, VIC

FAVOURITES PACKAGE 
3 Hours Service $65pp

* Additional Hour $20pp

* Make a selection of three red and three whites

* Add on spirits from $35pp

Sparkling
Ringstone Blanc De Blanc, Riverland, SA

NV Vallate Prosecco, Veneto, ITALY

White
Octtava Chardonnay, Mornington Peninsula, VIC 

Santa & D’Sas Pinot Grigio, King Valley, VIC 

Henry Frost Riesling, Clare Valley, SA (org)

Shaw + Smith Sauvignon Blanc, Adelaide Hills, SA

Rosé
Les Peyrautins Languedoc-Roussillon, FRANCE (vgn)

Red
Octtava Pinot Noir, Mornington Peninsula, VIC (vgn)

Hollick ‘Old Vines’ Cab Sauvignon, Coonawarra, SA 

Scotchman’s Hill Shiraz, Bellarine Peninsula, VIC (vgn)

Susuro Nebbiolo, Pyrenees, VIC (vgn)

DELUXE PACKAGE 
3 Hours Service $75pp

* Additional Hour $25pp

* Full wine selection available

* Add on spirits from $35pp

Sparkling
NV Vallate Prosecco, Veneto, ITALY

Helen’s Hill ‘Roma’s Grace’ Blanc Noir, Yarra Valley, VIC

White
Giant Steps Chardonnay, Yarra Valley, VIC (vgn) 

Craggy Range ‘Te Muna Road’ Sauvignon Blanc, 

Marlborough, NZ

Felton Road Riesling, Central Otago, NZ (vgn, bio) 

Red Claw Pinot Gris, Mornington Peninsula, VIC (vgn)

Rosé
Port Phillip Estate ‘Salasso’ Mornington Peninsula, VIC 

Red
Helen’s Hill Syrah, Yarra Valley, VIC

Yangarra Estate Shiraz, McLaren Vale, SA (vgn, bio)

Helen’s Hill Pinot Noir, Yarra Valley, VIC

Giant Steps Pinot Noir, Yarra Valley, VIC (vgn)



UP-GRADES and add-ons
Additional charges apply

spirits package upgrade

* 3 Hour Service 35pp

* Per Additional Hour 15pp

 Vodka
Wyborowa Poland

Gin
Beefeater United Kingdom

Tequila
Olmeca Altos Plata Mexico

Rum
Havana Anejo 3 Year Cuba

Bourbon
Old Forester USA

Whisky
Chivas Regal 12 Year Scotland

saké

Kizakura Jikomi Yamahai (360ml) 36 
Kizakura is one of the most famous saké brewers from Kyoto, 

Japan. Yamahai is a traditional slow fermentation process. 

This, combined with the very famous medium soft water 

called ‘Fushimizu’ gives it a semi dry and rich body that is 

perfect for all dishes at any temperature. Serve cold with 

sushi or sashimi or warm to enjoy with wagyu steak or 

teriyaki chicken.

Kizakura Onigoroshi Junmai (720ml) 75
“Onigoroshi” translates to “Demon Slayer”. A clean, dry and 

fruity Junmai premium saké that can be matched with a variety of 

Japanese dishes. Serve cold with sushi, sashimi and grilled 

seafood or warm with grilled meats.

Saito Shuzo Eikun 7O Junmai (720ml) 68
With over 300 years of saké brewing experience this Junmaishu 

from Fushimi, Kyoto offers a light clear and crisp taste. This 

saké goes well with a variety of dishes. Enjoy chilled with 

fresh seafood or warm with yakitori and curries.

infused saké

Yuzushu (360ml) 44 
House-made with flavours of yuzu citrus. Sweet zingy and 

tart all at the same time. Served over ice.

Ichigoshu (360ml) 44
House-made strawberry infused saké. Unfiltered with a 

touch of orange and sweetness. Served over ice.





Toki Hi-Ball
Suntory Toki Japanese Whisky, Yuzu, Hopped 

Grapefruit Bitters + Soda

Yokohama Bay Breeze
Aperol, Agave, Blood Orange, Lemon, Rhubarb 

Bitters + Soda

Nikka Old Fashioned
Nikka From The Barrel Japanese Whisky, 

Sugar + Angostura Bitters

Oriental Sour
Vodka, Elderflower Liqueur, Yuzu + Egg White

Tokyo Tommy’s
Shiso Infused Reposado Tequila, Agave + Lime

Matsumoto Mule
Strawberry Infused Sake, Lime + Ginger Beer

Sakura
Havana Rum, Cointreau, Orgeat, Raspberry + Lime

Chilli Co-Go
Chilli Infused White Rum, Malibu, Mango + Lime

Shiso Martini
Roku Japanese Craft Gin, Shiso Syrup + Celery Bitters

Kirei Berri
Gin, Blueberry & Rosemary Syrup, 

Lemon + Orange Bitters

Kokuto Samurai
Kokuto Umeshu, Bourbon, 

Antica Formula + Cherry Bitters

Mt Fuji
Gin, Italicus, Yuzu, Ginger Beer + Ginger Candy

Shirobako
Shiro No Takumi Shochu, Vodka, Blood Orange, 

Passionfruit + Lime

Ichi Go-Go
Vodka, Strawberry Infused Sake, Vanilla, 

Pineapple + Lemon

Lychee Paradise
Vodka, Lychee Liqueur, Champagne Syrup, 

Yuzu + Egg White

Hugo Spritz
Elderflower Liqueur, Mint, Sparkling Wine + Soda

add-on cocktails
The perfect welcome drink from $18



add-on cocktails
The perfect welcome drink from $18







CONTACT 
T. (03) 9417 4127 Events. (03) 8419 1901

ichininana@ichigroup.com.au

127 Brunswick St. Fitzroy VIC 3065 

www.ichininana.com.au


