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Boardroom Bento  14.95 per person

Best suited for meetings, training days + office lunches

Includes (one boxed meal per person):

• Chicken  |  Beef  |  Fish  |  Tofu       |  Teriyaki  (Choose one)
• Mixed Asian Greens 
• Japanese Steamed Rice Fruit Salad 
• Edamame 
• Avocado & Cucumber Maki Roll 
• Sushi Ginger, Wasabi & Soy Sauce 
• Fruit Salad
• Optional Miso Soup  +£3 per person
• Disposable Chopsticks, Cutlery & Napkins

Delivery fee applies
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Best suited for team lunches and informal corporate socials

Per 10 guests:

• 2 Sushi Platters (Vegan or Mixed)
• 1 Mixed Gyoza Platter
• 1 Karaage Chicken Platter
• Edamame Bowls
• Optional Miso Soup  +£3 per person
• Disposable Chopsticks, Cutlery & Napkins

Delivery fee applies 

Yakinori Workday  
Sharing  18.95 per person

Chicken Gyoza

yakinori.co.uk/catering

Edamame Bowls
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Organic Tempeh
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The finest Hawaiian inspired Poké 
with a Japanese twist

Best suited for wellness-focused businesses and daytime events

Includes (one bowl per person):

Choose Your Base: 
Sushsi Rice      | Raw Miso Slaw      | Cauliflower Rice      | Quinoa 

• Salmon Glow | Spicy Tuna | Firecracker Chicken | King Prawn | Organic Tempeh 
• Optional Miso Soup +£3 per person
• Disposable Chopsticks, Cutlery & Napkins

Delivery fee applies

Poké Power Lunch  14.95 per person
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Kanpai Networking Feast  24.95 per person

Best suited for product launches, receptions, and networking events

Per 15 guests:

• Mixed Sushi Platter
• Karaage Chicken Bites
• Prawn Tempura
• Choose your Bao – Firecracker Cauliflower or Duck Teriyaki or Firecracker Chicken
• Dips & Garnishes 
• Disposable Chopsticks, Cutlery + Napkins 

Optional staffed service. Delivery fee applies.

yakinori.co.uk/catering

Firecracker Chicken Bao

Karaage Chicken Bites

Mixed Sushi Platter
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Perfect for curated corporate events, bespoke private celebrations 
and unforgettable gatherings - from executive meetings and 
weddings to elegant home entertaining.

Our chefs bring the theatre of Japanese cuisine directly to you - 
delivering a beautifully crafted live sushi station, preparation and 
bold flavours to your guests. 

• Elegant event setup and presentation
• Full dietary & allergen management
• Complete Japanese dining presentation with premium,  
   authentic finishing touches  

Minimum booking: 25 guests. 

Upgrade to our Premium Experience - £75pp
Featuring luxury ingredients such as:
Wagyu Beef | Blue Crab | King Prawn | Hokkaido Scallops | Hamachi | Caviar
 
*Live available only when choosing our optional staffed service.

Signature Yakinori  
Experience  From 54.95 per person*
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Whole Bluefin Tuna  
Carving Experience 
A full tuna is expertly carved in front of your very own eyes 
by our expert sushi master chef, offering your guests a 
best-in-class, theatrical & culinary-performance. Subject to 
availability and quotation 

Premium upgrades
Guests may enhance their selection by choosing from a 
chef curated market list of premium Japanese ingredients 
such as blue crab, lobster, wagyu beef, toro tuna, uni sea 
urchin and caviar, all subject to availability and priced 
individually upon quotation stage. 
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Step into our world of sushi making class in the most authentic 
Japanese way possible with our Sushi Master. 

In this hands-on experience you will discover the art, precision and flavour behind 
great sushi. From knife skills of sashimi to geography and history lessons of how 
sushi became what we know of it, to technicalities - there’s plenty for everyone 
to absorb information and get stuck in. This is not just a class, it’s an experience 
to remember and taste, long after. Fun and engaging - perfect for team building 
exercises live from your home or office space. Al fresco garden parties? Absolutely. 

What’s included:
• Welcome Drink - Sake or Refreshing Juice 
• Vegan & Chicken Gyoza | Edamame | Wakame Seaweed Salad
• Salmon Sashimi Knife Skills | Cucumber Maki | California Rolls | Salmon & 	
  Avocado Hand Roll | Salmon or Tuna Nigiri | Broccoli & Avocado Roll 
• 1 Sushi Master  & 1 Hospitality Professional for the duration of the event  
  based on 2 hours - extra hour charged £75 per person

• Elegant event setup and presentation 
• Full dietary & allergen management 
• Complete Japanese dining presentation and teaching with premium,  
  authentic finishing touches 

 
Minimum booking: 25 guests. 
Supplement Wine & Sake pairing - £25pp 
Upgrade to our Premium Experience - £75pp
Featuring luxury ingredients such as:
Wagyu Beef | Blue Crab | King Prawn | Hokkaido Scallops | Hamachi | Caviar

Sushi School  From 59.95 per person*



• Ginger Natural Cleanser Shot or Matcha - £3.75 per shot
• Fresh Orange or Apple Juice | Ginger & Turmeric Orange & Carrot Juice | Apple, Cucumber, Lime & Fresh Mint Juice  
  | Beetroot, Apple, Carrot, Lemon & Ginger Juice | Homemade Lemonade | Homemade Iced-Tea - £5 per drink 
• Cold Matcha Latte - £5 per drink 
• Sustainable Wine in a Can – Sparkling Wine | Sauvignon Blanc | Grenache Pale Rose | Malbec - £8 per can
• Bottled Asahi Beer – 0% or 5% - £5 per bottle
• Japanese Spirits – Whisky | Vodka | Gin | Sake – £POA

*Based on full food package numbers

Beverage Package  From 3.75 per person*
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Japanese  
Cocktail  
Experience   
From 25.00 per person

Includes two cocktails per person
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A fun, unique birthday party experience for kids at Yakinori

Move away from the usual soft play and party chaos, and give them something 
they’ll actually remember. Our Little Yakkers Sushi Birthday Party is a 90 minute 
hands on sushi making experience, perfect for children aged 7 to 14 years 
old. Led by our talented sushi chefs, kids will learn how to roll their own sushi, 
enjoy what they make, and finish with a delicious kids meal and soft drink. 

What’s included - £25 per child
• 90 minute hands-on sushi rolling experience with our chefs
• Eat what they make
• Choice of Chicken Katsu with rice or vegetarian kids meal
• Soft drink included
• Certificate of achievement for every child

Party details
• Sundays only
• 11:00am to 12:30pm
• Minimum 15 children (Maximum 20 children)
• Available at Solihull, New Street & Bristol

A brilliant way to celebrate birthdays, special occasions,  
or simply enjoy a memorable day out with friends.  
Limited Sunday slots available.  
Advance booking recommended.

Sushi Birthday Party
Little Yakkers 

Hands-on 
sushi making 
experience

A brilliant way 
to celebrate special occasions

Solihull,  

New Street 

& Bristol



To find out more and to order catering, scan the QR code  
or visit yakinori.co.uk/catering


