




• Full Catering Services • Anniversary Parties & Rehearsal Dinners •

• Three Private Dining Rooms • Corporate Luncheons & Holiday Banquets •

Event Catering

$20 per guest includes: Miso soup, salad, rice, mochi ice cream and a non-alcoholic beverage per guest.

3 Item Bento Box Main Course choose from

• Chicken Teriyaki charbroiled skinless, boneless chicken fillet in teriyaki sauce.

• Salmon Teriyaki charbroiled fillet of salmon in teriyaki sauce.

• Beef Teriyaki charbroiled strips of marinated beef in teriyaki sauce.

• Ton-Katsu breaded lean pork loin with ton-katsu sauce.

• Saba Shioyaki broiled mackerel

• Samma Shioyaki broiled pike mackerel

• Tuna Sashimi (4 pieces) sliced raw tuna

• Tempura Assortment of deep fried vegetables & prawns

 
$30 per guest includes: All choices from $20 menu, & two shared appetizers of

• Wakame seaweed salad

• Ninja Roll prawn tempura, crab, tobiko, avocado with creamy house sauce

Lunch:  Mon–Fri 11:30–2:30pm 
Dinner:  Mon–Thu, Sat & Sun 5–9:30pm, Fri 5–10pm
601 Van Ness Ave. (in Opera Plaza), San Francisco, CA  94102  
P:  415.292.9997  • F:  415.292.7767  • www.shimasushisf.com

For those who enjoy a sampling of our Specialty Rolls, along with the 
experience of Traditional Japanese cuisine, we have “conveniently” prepared 
Prix-fixe menu options which feature two different price levels for lunch or 
dinner parties. Each menu features miso soup, salad, rice, mochi ice cream 
and a non-alcoholic beverage per guest, with a sampling of appetizers 
added to the higher priced options.

Prix-Fixe — Individual Bento Menu

California sales tax of 8.75% and a service charge of 18% will be applied.

$30 per guest includes: All choices from $20 Lunch menu, & two pieces of nigiri per guest

• Sake salmon & Shiro Maguro white tuna

 
$40 per guest includes: All choices from $20 Lunch menu, with two pieces of nigiri per guest,  

	 & a sampling of shared appetizers of

• Sake salmon & Shiro Maguro white tuna

• Ninja Roll prawn tempura, crab, tobiko, avocado with creamy house sauce

• Karai Tuna deep fried spicy tuna roll with spicy mustard

• North Star snow crab, prawn tempura, avocado & white tuna with sweet garlic sauce

Lunch Bentos

Dinner Bentos
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For sushi enthusiasts, we offer a “Sushi Only” Buffet Menu displayed on 
Shima Sushi’s popular “Sushi Cruise Ships.” A more casual environment 
offering your guests samplings of freshly prepared Signature & Specialty 
Rolls, Sashimi & Nigiri Sushi.  Each menu features miso soup, salad, 
rice, mochi ice cream and a non-alcoholic beverage per guest

Sushi Only Buffet Menu

California sales tax of 8.75% and a service charge of 18% will be applied.

$25 per guest includes: Miso soup, salad, rice, mochi ice cream per guest.

• Ninja Roll prawn tempura, crab, tobiko, avocado with creamy house sauce (4 pieces per guest)

• 4 pieces Nigiri  
	M aguro tuna, Sake salmon, Shiro Maguro white tuna, Ebi shrimp

• Sashimi (4 pieces per guest) 

$30 per guest includes: Miso soup, salad, rice, mochi ice cream per guest.

• Ninja Roll prawn tempura, crab, tobiko, avocado with creamy house sauce (4 pieces per guest)

• 5 pieces Nigiri 
	M aguro tuna, Sake salmon, Shiro Maguro white tuna, Ebi shrimp, Tai Red Snapper 

• Sashimi (4 pieces per guest) 

$40 per guest includes: Miso soup, salad, rice, mochi ice cream per guest.

• Ninja Roll prawn tempura, crab, tobiko, avocado with creamy house sauce (4 pieces per guest)

• California roll real crab & avocado (6 pieces per guest)

• 5 pieces Nigiri  
	M aguro tuna, Sake salmon, Shiro Maguro white tuna, Ebi shrimp, Tai Red Snapper

• Sashimi (4 pieces per guest)

• Spicy Tuna Roll (4 pieces per guest) 

$45 per guest includes: Miso soup, salad, rice, mochi ice cream per guest.

• Ninja Roll prawn tempura, crab, tobiko, avocado with creamy house sauce (4 pieces per guest)

• 5 pieces Nigiri  
	M aguro tuna, Sake salmon, Shiro Maguro white tuna,  
	E bi shrimp, Tai Red Snapper

• Sashimi (5 pieces per guest)

• Spicy Tuna Roll (6 pieces per guest)
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For those who want a more casual event offering the guests freedom 
to serve themselves and our Buffet Menu offers samplings of Shima’s 
Specialty Rolls, Sushi, Sashimi along with Traditional Japanese 
cuisine.  Each menu features miso soup, salad, rice, mochi ice 
cream per guest.

Prix-Fixe — Buffet Menu

California sales tax of 8.75% and a service charge of 18% will be applied.

$25 per guest includes:  
	 Miso soup, salad, rice, mochi ice cream and a non-alcoholic beverage per guest.

Buffet includes:

• Chicken Teriyaki charbroiled skinless, boneless chicken fillet in teriyaki sauce.

• Ton-Katsu breaded lean pork loin with ton-katsu sauce.

• Ninja Roll prawn tempura, crab, tobiko, avocado with creamy house sauce

• Gyoza japanese dumpling (beef or vegetarian)

• California roll real crab & avocado

 
$30 per guest includes: All choices from $25 Buffet menu, plus

• Karai Tuna - deep fried spicy tuna roll with spicy mustard

 
$35 per guest includes: All choices from $25 Buffet menu, plus

• Sake salmon & Shiro Maguro white tuna (two pieces per guest)

• Karai Tuna deep fried spicy tuna roll with spicy mustard

• North Star snow crab, prawn tempura, avocado & white tuna with sweet garlic sauce

 
$45 per guest includes: All choices from $25 Buffet menu, plus

• Agedashi Tofu deep fried bean cake with lightly seasoned sauce

• Maguro tuna, Sake salmon, Shiro Maguro white tuna,  
	E bi shrimp (four pieces per guest)

• Tuna sashimi (four pieces per guest)

• Karai Tuna deep fried spicy tuna roll with spicy mustard
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We offer FULL “on-site” catering services, where our trained waitstaff and 
sushi chefs bring the sushi bar experience to your home or event location. 
Our “Sushi Only” catering menu features a sampling of Specialty Rolls at 
three different price levels. And for the Nigiri Sushi purist we offer three 
“sushi intensive” options as well.

On Location “Sushi Only” Menu

California sales tax of 8.75% and a service charge of 18% will be applied.

	 $40 	 $50	 $60 
	 per guest	 per guest	 per guest 
Nigiri & Maki	 (18 pieces)	 (21 pieces)	 (25 pieces)	
 
Maguro Tuna	 1	 1	 1	
Sake Salmon 	 1	 1	 1 
Shiro Maguro WhiteTuna	 1	 2	 2 
Hamachi Yellowtail	 1	 1	 1 
Tai Red Snapper	 1	 1	 1 
Ebi Shrimp	 1	 2	 2 
Saba Mackerel	 1	 1	 2 
Ika Squid	 1	 1	 1 
Hokkigai Surf Clam	 2	 2	 2 
Mirugai Giant Clam	 -	 -	 1 
Uni Sea urchin	 -	 1	 1 
Ikura Salmon Roe	 -	 -	 1 
Tobiko Flying Fish Eggs	 2	 2	 2 
Hirame Halibut	 -	 -	 1 
Tekka Roll	 2	 2	 2 
California real	 2	 2	 2 
Kappa roll	 2	 2	 2

Nigiri & Maki
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We offer FULL “on-site” catering services, where our trained waitstaff and 
sushi chefs bring the sushi bar experience to your home or event location. 
Our “Sushi Only” catering menu features a sampling of Signature & 
Specialty Rolls at three different price levels. And for the Nigiri Sushi 
purist we offer three “sushi intensive” options as well.

On Location “Sushi Only” Menu

California sales tax of 8.75% and a service charge of 18% will be applied.

Nigiri & Signature Rolls	

	 $40 	 $50	 $60 
	  per guest 	 per guest 	 per guest  
	 (22 pieces)	 (28 pieces)	 (34 pieces)

Maguro Tuna	 1	 1	 1 
Sake Salmon	 1	 1	 1 
Shiro Maguro White Tuna	 1	 1	 1 
Hamachi Yellowtail	 1	 1	 1 
Tobiko Flying fish eggs	 1	 1	 1 
Tai Red Snapper	 1	 1	 1 
Ebi Shrimp	 1	 1	 1 
Saba Mackerel	 1	 1	 1 
Ika Squid	 1	 1	 1 
Hokkigai Surf Clam	 1	 1	 1 
Tekka Roll	 2	 4	 4 
California real	 2	 2	 2 
Kappa Roll	 2	 4	 4 
Ninja Roll	 2	 2	 2 
Spicy Tuna Roll	 2	 2	 2 
Rock N Roll	 2	 2	 2 
49ers	 -	 2	 2 
Super California	 -	 -	 2 
North Star	 -	 -	 2 
Sierra	 -	 -	 2


