
t: 406.730.1340
w: indahsushi.com

e: catering@gmail.com
a: 250 E. Second St.
whitefish, mt 59937

CLIENT:
# of guests:

Price for event:

Chef / Server fee: $150 per person

3% resort tax

Location:

Date:

Time:

Thank you for having us a part of your dinner party! Looking forward to
diving into this opportunity to cater for you.. We are dedicated to
delivering an unforgettable culinary experience for you and all your
guests.
Menu Selection:
Our menu can be customized to meet your preferences and dietary
requirements. Whether you're seeking sushi rolls, sashimi platters,
yakisoba noodles, beef tenderloin or other fusion creations, we have
you covered.

> Pricing Examples: (we will customize each catering to their needs)
1. Buffet Style - pay per guest, price depends on menu selections, here

are a few
● Appetizers: $15 per guest
● Sushi Roll Platters: $25 - 10pcs per guest
● Sashimi/Nigiri Platters: $15 - 2pc per guest
● Yakisoba Noodles: $10 - bowl per guest
● Salmon or Tuna Poke Bar: $15 per guest
● Beef tenderloin: $15 per guest
2. Family style: dishes set in the center of the table to be shared.

Ranges from $65-$80 per guest
Additional Fees:

● Staffing: $150/staff - Staffing is determined by size and scope of
event. Staffing costs include all prep-work, loading food, drive
time, set-up, service, break-down, clean-up, final unload, etc.

● If paying online with QuickBooks invoices: 3% fee
● Gratuity: 18% of goods
● No charge for children younger than 5.
● 3% sales tax added to the total of all goods.

Additional notes:
● provided by client: Plates, silverware
● provided by Indah sushi: wooden chopsticks, paper napkins, soy sauce

(low sodium and gluten free), wasabi, ginger, serving ware.



We can customize your menu to what fits your needs! Let us know what
you're thinking menu wise and budget wise. We love to be transparent

and work with you!

MENU

salads/starters
ORGANIC EDAMAME

SAVORY + SWEET CHILI, SESAME OIL
___________________________________________________________________________

Miso Soup
bonito broth, fresh ginger, red onion, red cabbage, enoki mushrooms, tofu,

___________________________________________________________________________

coconut curry soup
Red curry, Coconut cream, ginger, garlic, lemon

___________________________________________________________________________

ALL NATURAL SEAWEED SALAD
served on organic greens with shredded red cabbage + microgreens

___________________________________________________________________________

SHAVED CUCUMBER SALAD
MIXED GREENS, LEMONGRASS INFUSED SOY, SESAME, GINGER

___________________________________________________________________________

SMOKED SQUID SALAD
smoked squid, kikurage mushroom, bracken fern, bamboo shoots

___________________________________________________________________________

ASIAN CHOP CHOP SALAD
local spring greens + herbs with carrot-cabbage-snap pea chop, dressed

in sesame-dashi

___________________________________________________________________________

Drunken sea scallops
Fresh sea scallops marinated in rose ponzu, seared in a wasabi Lemon

aioli

with pistachios and yuzu citrus tobiko

______________________________________________________________________________

Hamachi crudo
Thinly sliced yellowtail, curry oil, ground sea salt, cilantro, citrus,

jalapeno, togarashi spice.

_____________________________________________________________________________

sALMON PATE



KING SALMON PATE, scallions, garlic, PEANUT SAUCE,
VERMICELLI CRISPS ON cucumber slices

SPECIALTY SUSHI ROLL pLATTER
[these are examples of rolls]

COOKED ROLL
Lump crab, Steamed shrimp, avocado, cucumber, basil, strawberry.

Drizzled in love Sauce

RAW ROLL
Ahi, Salmon, AVOCADO, green onion, Snap Pea, Lemon.

Drizzled with Sesame Ginger Sauce

VEGETABLE ROLL
Avocado, mixed greens, cucumber, red bell pepper, cilantro, snap pea,

Carrot. Drizzled in our ginger soy reduction

___________________________________________________________________________

SASHIMI + NIGIRI PLATTER
VARIETY OF NIGIRI OF FRESH AND MOST SUSTAINABLE FISH IN STOCK.

SEASONED, RAW, and SEARed

HAWAIIAN Bigeye
Tuna (ahi)

HAWAIIAN ALBACORE
TUNA (Tombo)

King Salmon (sake)

yellowtail
(HAMACHI)

sea scallops
(hotate)

black cod (GINDARA)

___________________________________________________________________________

MAIN ENTREES
TUNA TATAKI

PEPPER AND SESAME SEED SEARED TUNA WITH WHISKEY MISO SAUCE, ginger,
garlic, Microgreens

___________________________________________________________________________

YAKISOBA NOODLES + JUMBO SHRIMP

yakisoba chilled, shredded vegetables, chili oil, cashews, topped
with JUMBO SHRIMP

___________________________________________________________________________

BEEF TENDERLOIN

local KM beef tenderloin marinated in rice
wine-sesame-ginger soy, served lightly seared with

horseradish cream sauce and a drizzle of local balsamic
___________________________________________________________________________

BAHN MI MEATBALLS

local pork meatballs seasoned with basil, cilantro, turmeric,

spices, and love sauce

___________________________________________________________________________

WILD SALMON or tuna POKE BAR



marinated in soy + sesame oil + ginger + garlic + togarashi
spice.

WITH ASSORTED ACCOUTERMENTS TO BUILD YOUR OWN POKE BOWL
_________________________________________________________________________

CURRY sauteed SHRIMP + RICE

CURRIED SHRIMP, CARROTS, CABBAGE, ONIONS, GARLIC + RICE

DESSERT

COCONUT & MANGO STICKY RICE
coconut cream, agave sauce & fresh mango over rice,

sprinkled with a touch of togarashi
___________________________________________________________________________

MOCHI
(variety of flavors)

pulverized rice wrapped ice cream with coconut cream sauce
___________________________________________________________________________

- VEGETARIAN + VEGAN OPTIONS AVAILABLE -
- GLUTEN FREE + DAIRY FREE AVAILABLE -


