/9. % |CATERING MENU (TAKE OUT ONLY)

J
riem 2@ |« ALL ITEMS ARE SERVED IN HALF PANS

/" || - HALF PANS SERVE 8-10 PEOPLE
« PICK UP FROM 10:00AM TO 6:00PM
« 48 HOURS NOTICED REQUIRED

COLD SALADS

PLEASE EMAIL: ORDERS@NICOSPIER38.COM TO PLACE AN ORDER.

CLASSIC CAESAR SALAD SERVED WITH PARMESAN CHEESE $45 (ADD CHICKEN +$23)

NICO’S HOUSE SALAD SERVED WITH LEMON MISO.DRESSING $41
ISLAND STYLE MACARONI SALAD $45

CHINESE CHICKEN SALAD SERVED WITH PLUM VINAIGRETTE $68
FRESH FRUIT SALAD $49

HOT ENTREES

FURIKAKE AHI SERVED WITH CILANTRO.DIP (5 0Z) $100

GINGER BASIL CRUSTED SWORDFISH SERVED WITH BASIL AIOLI (5 0Z) $100

LEMON CAPER CREAM SAUCE SALMON (5 0Z) $120
KALUA PIG AND TARO ROLLS $79

HOISIN BARBECUE CHICKEN $75

CHICKEN KATSU SERVED WITH KATSU SAUCE $80
CRISPY GARLIC FRIED CHICKEN $75

NICO’S BARBECUE KALBI (5 LBS) $130

HAWAIIAN PLATE: PORK LAULAU, KALUA PIG, LOMI SALMON, AND POl $220

STARCHES

CHOWMEIN NOODLES $45
WHITE RICE OR BROWN RICE $35

FISH MARKET ORDERS (MP)

CHOOSE PLATTER SIZE: QUEEN PLATTER (12") // KING PLATTER (16”)

« POKE NACHOS. FRIED.WONTON CHIPS TOPPED WITH AHI ONION POKE; SPICY AIOLI, AND KABAYAKI SAUCE

o SASHIMI PLATTERS (ALL AHI OR ASSORTED *SALMON AND HAMACHF")

» COCKTAIL SHRIMP PLATTER
 KIMCHEE AHI DIP OR SMOKED FISH SPREAD WITH WONTONS
* OMAKASE SUSHI PLATTER

CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS

POKE (HALF PAN, 4LB MINIMUM) PLEASE NOTE THAT LIMU AND DELUXE STYLES CONTAIN NUTS.
CHOOSE YOUR PROTEIN: AHI, SALMON, MARLIN, AKU, TOMBO, MUSSELS, TAKO, CLAMS, IMITATION CRAB, TOFU
CHOOSE YOUR STYLE: SPICY, DELUXE, KIMCHEE, SHOYU, GARLIC, COLD GINGER, WASABI

FULL PAYMENT IS REQUIRED WITHIN 48 HOURS. ALL CATERING ORDERS
MUST BE PLACED AT LEAST 2 DAYS IN ADVANCE. SAME DAY CANCELLATIONS
OR RESCHEDULES ARE NOT PERMITTED. ONCE THE EVENT DATE ARRIVES,
ALL ORDERS ARE FINAL AND NON-REFUNDABLE.

PLEASE NOTE THAT

THIS CATERING MENU

IS FOR OUR NICO’S PIER 38
LOCATION ONLY! MAHALO!




