
California Cuisine - Fresh Fare 
Priced per person (minimum 6 per type) 

APPETIZERS         per portion 

Artisanal Cheese & Charcuterie Plate    6 

Crudite Platter w/ Dips / Hummus     6 

Chips & Dip Platter       5 

Smoked Salmon Crostini (2)       6 
dill cream cheese & cucumber 

Deviled Eggs (3)        5 
pickled pepper relish 

Chilled Jumbo Shrimp (2)      6 
Spicy cocktail sauce 

SALADS 
add avocado +2, free range chicken +5, 
szechuan tofu +5, miso salmon +7 

Quinoa Kale         8  
almonds, fuji apple, dried cranberries,  
miso vinaigrette 

Chop          7 
Chickpeas, cherry tomato, avocado, olives, feta, 
cucumber, basil, parmesan, Italian vinaigrette 

Caesar         6 
parmesan crisps 

El Dragón Chop        7 
iceberg, black beans, sweet corn, 
bell peppers, lime-cilantro vinaigrette 

Organic Greens        5 
cucumber, pickled cherry tomato, ginger 
vinaigrette 

turn any salad above into a wrap     9 
w/ your choice of protein! 

SIDES 

Sauteed Vegetables    4 

Garlic Mashed Potatoes   4 

Roasted Brussel Sprouts w/ bacon  4 

SUSHI WRAPS         per portion 

BUDDHA shrimp tempura, blue crab,   14 
spicy tuna, avocado, iceberg, spicy mayo 

SPICY SALMON avocado, greens,   13 
tempura asparagus, chipotle Mayo 

MOTO garlic tuna, blue crab, spicy tuna,  14 
tempura asparagus, greens, eel sauce 

KAARAGE Japanese fried chicken breast,  12 
greens, avocado, sesame-ginger sauce 

SESAME ALBACORE avocado, cucumber, 12 
greens, crispy onion, sesame sauce 

ZEN GARDEN vegetable tempura, greens, 12 
avocado, roasted pipits, cilantro cream 

SANDWICHES   per portion 
Served w/ organic greens or fries 

Wing Ding Burger          10 
w/ house-made thousand island 

Wild Caught Albacore Tuna Melt          8 
w/ celery, carrots, pickled jalapeño,  
& cheddar-jack on sprouted grain bread 

 Vietnamese Banh Mi              9 
w/ cucumber jalapeno slaw on fresh baguette 
- pork belly 
- kaarage chicken 

Proteins    per portion 

Beef Brisket       18  

Red Wine Braised Short Ribs     18 

Prime Rib Eye       18 

Whole Roast Chicken (feeds 2-3)    24 

Garlic Butter Chicken Breast    10 

HERB RUBBED SALMON     17 

BATCH COCKTAILS 

     
Palisades Punch 

Ask about our seasonal flavors 

Pineapple Sage Gimlet 
Gin, pineapple, lime, sage 

Rosé Sangria 
Dry rosé, berries, peach, brandy 

Mango peach sangria 
Pinot grigio, mango rum, peach schnapps 

Classic Party Punch 
fresh blend of rum, fresh juices, prosecco  

72. - 32 oz 

140. - 64 oz 
     



MEXICAN FARE 

Order a la carte or make it a Dinner Box 
to include Mexican rice, organic black beans, 

House-made blue corn tortilla chips, & tomatillo salsa. 

———————-—————- 
          

OAXACAN CHOP SALAD                for 8-10         for 16-20 

Crisp romaine & red cabbage w/ sweet bell pepper,  64.        124. 
cherry tomato, cucumber, crumbled cotija cheese  
& cilantro-lime dressing. 

  
ENCHILADAS             Sml (16)    Med (24)          Lg (32)                                    
                  (feeds 8-10)          (feeds 12-14)     (feeds 16-18) 

DRAGON VEGAN   80. / BOX + 32. (4. PP) 96.            128. 
CHICKEN SUIZA          80.            96.                 128. 
BRISKET                 88.           108.                144. 
ACHIOTE SHRIMP              88.           108.                144. 

FAJITAS                Half Pan   Full Pan 
           feeds 8-10   feeds 16-20 

VEGETABLE     80.         160.        
CHICKEN       80.            160. 
ROPAS VIEJAS   88.           176. 

     
TACOS         half Pan         Full Pan 
                   (feeds 8-10)               (feeds 16-20) 

VEGAN     80.           160.   
CHICKEN TINGA      80.            160. 
BRISKET    88.            176. 
PULLED PORK CARNITAS  88.    176. 

SIDES 
     8 Oz 16 Oz 

TOMATILLO SALSA   6. 10.  BLUE CORN TORTILLA CHIPS  4.5  

GUACAMOLE    8. 14.  TORTILLAS (10) Flour or Corn  4.5 

DRAGON QUESO    7. 12. 

________________ 

BATCH COCKTAILS 

FROZEN COCKTAILS 32 oz   64 oz  ON THE ROCKS 32 oz   64 oz 

Paloma   38.   78.  Paloma  60.   120.  
Subtly sweet w/ fresh juices & Rio Red grapefruit cordial 
         El Dorado  60.   120. 
El Dorado   38.   78.   
A new classic w/ Ancho Reyes liquor for a smoky finish  Classic  55.   110. 

Classic   36.   72.  Spicy   55.   110. 
w/ fresh squeezed citrus & a touch of simple syrup 
         Seasonal  60.   120. 
Seasonal   38.   78. 
Made w/ the freshest seasonal fruit & cold pressed juices 

all items are delivered refrigerated w/ instructions 

to heat/assemble & serve at your convenience 

LIVE TACO BAR! 

From $25 per person 
does not include chef fee or rentals. 

Contact Us For Details. 



SUSHI - ROLLS - ASIAN KITCHEN 

_____________________ 

APPETIZERS 
      
     per portion 

AHI TUNA TARTAR   12  
pickled ginger, caviar, red onion,  
served w/ crispy wontons 

POKE      12 
Choice of tuna or salmon 
fresh cucumber, avocado, garlic chili 

SPICY THAI CHICKEN WINGS  8 
Garlic-chili sauce 

CHICKEN YAKITORI SKEWERS (2) 7   

     per portion 

SPICY WOK FIRED EDAMAME  4 
Garlic, ginger, soy, chili flakes 

LETTUCE CUPS    6  
Minced chicken, water chestnuts, peanuts 

CHICKEN SATAY    7   
Jalapeño-cucumber relish, peanut sauce 

DUMPLINGS - veg, pork, shrimp (2) 5 

MISO BBQ BABYBACK RIBS (2)  7  

SALADS 
add avocado +2, free range chicken +5, 

szechuan tofu +5, miso salmon +7 

     per portion 

Asian Sesame    9  
shredded romaine, mandarin oranges,  
almonds, pickled ginger, sesame vinaigrette 

Miso Caesar    8 
parmesan crisps, miso-caesar dressing 

      

     per portion 

Green Papaya Salad   9   
peanuts & sweet/sour vinaigrette 

Organic Greens    8  
cucumber, pickled cherry tomato,  
ginger vinaigrette 

ENTREES 

    small  large 
    serves 6-10  serves12-16 

HOUSE MADE TERIYAKI  
chicken w/ long beans  200  322  
Ribeye w/ long beans  224  364 
salmon w/ snap peas  224  364 
     
HERB SALMON   224  364 
wok fired vegetables 
& miso vinaigrette 

BAKED MISO GINDARA  208  416 
sesame sautéed spinach   

SESAME BEEF   200  400 
tricolor bell peppers 

      

    small  large 
    serves 6-10 serves12-16 

WOK FIRED VEGETABLES  160  252  

KALBI BEEF SHORT RIBS  224  364 
  
NOODLE BOWLS   
Tofu       96  192 
Chicken    104  208 
Filet     120  240 
Shrimp     120  240 

*all entrees (except noodle bowls) are served 
w/ a choice of white or brown rice 

SIDES 
     
    small  large      small  large 
    serves 6-10 serves 12-16     serves 6-10 serves 12-16 

FRIED RICE    48    96 
vegetable, Chicken, shrimp 

WOK FIRED VEGETABLES  32    64 

SZECHUAN GREEN BEANS 32    64 

PANKO ONION RINGS    24    48 

SUNOMONO SALAD     24    48 

MISO SOUP      24    48 

BATCH COCKTAILS 

    32 oz  64 oz   

DRAGON MAI TAI  72  140 

LOTUS PUNCH  72  140  

    32 oz  64 oz   

Lychee Cooler  72  140 

Yuzu Margarita  72  140 



Sushi Platters  

Sushi / Sashimi Omakase  
Albacore, Tuna, Halibut, Yellowtail, 

Salmon, & Kanpachi Sushi 

Ask About Pricing 

Rising Sun 
Garlic Seared Tuna, Halibut, Salmon & Yellowtail Sushi, 

Rock n Roll, Spicy Crab Roll, Shrimp Tempura Roll 

Ask About Pricing 

Kampai 
Tuna, Yellowtail, Albacore, Halibut & Salmon Sushi, 

Buddha Roll, Makimoto, Sunset Roll 

Ask About Pricing 

Lotus 
Halibut, Kanpachi, Tuna, & Japanese Scallop 

Sunset Roll, Jetty Roll, Tuna & Cucumber Roll 

Ask About Pricing 

Create your own platter! 

choose sushi & rolls from full menu below. 

- all rolls are prepared w/ soy paper unless otherwise specified - 

_____________________ 

Scan Below to see our full sushi menu 

and we’ll help you create the 

Perfect Sushi Selection! 

________________ 

LIVE SUSHI BAR 

From $60 per person 

does not include chef fee or rentals 

Contact Us For Details.


