
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

C H I C A G O  C A T E R I N G

CONTACT: Anna Lubera | (847) 999-4027 | ALubera@RokaAkor.com
456 North Clark Street, Chicago, IL 60654 | RokaAkor.com

Minimum 48-hour Notice | Available for Pickup or Delivery (*Fees may apply)
Orders Include: Chopsticks, Serving Utensils & Individual Soy Sauce Containers, Silverware

Crispy Rice, Spicy TunaSashimi TacoBeef Tataki

H O T / C O L D  A P P E T I Z E R S
Feeds 8-10 people

Edamame, Sea Salt   $25

Robata Grilled Shishito Peppers, Ponzu, Bonito Flakes   $45

Escolar Tataki, White Asparagus, Yuzu Shallot   $55

Prime Beef Tataki, Truffle, Truffle Jus   $85

Yellowtail Sashimi, Garlic Ponzu   $70

Crispy Rice & Spicy Tuna   $80

B Y  T H E  B I T E
Wagyu Beef & Dumpling    $4.50/ea   •   Shrimp & Lobster Dumpling   $5/ea   •   Sashimi Taco   $7/ea

Veggie Taco   $5.50/ea   •   Chicken Yakitori Skewer   $4/ea   •   Prime Beef Skewer   $10/ea

C A T E R I N G  M E N U S



*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

C A T E R I N G  M E N U S

Sashimi Platter

Salmon Handroll

Maki PlatterNigiri Platter

C L A S S I C  M A K I    10 Maki Rolls  |  $170 
Any combination of your choosing.

California, Crispy Spicy Tuna, Salmon Avocado, Crispy Prawn, Vegetable Tempura, Hamachi Serrano

S I G N AT U R E  M A K I    10 Maki Rolls  |  $220 
Any combination of your choosing.

Dynamite Sccallop, Lobster Roll, Crispy Prawn Chirashi, Seared Salmon, Unagi Maguro, Seared Wagyu

N I G I R I  &  M A K I    20 pieces Nigiri, 5 Classic Maki Rolls  |  $200
N I G I R I :  Salmon, Yellowtail, Blue Fin Tuna  |  M A K I :  See Classic Maki selections above.

V E G G I E    10 Maki Rolls  |  $120
Vegetable Tempura, Cucumber, Spicy Avocado

N I G I R I    50 pieces  |  $320
Chef’s Selection

S A S H I M I    50 pieces  |  $400
Chef’s Selection

S U S H I  P L A T T E R S

$150
Includes all fixings and  

Tuna, Yellowtail, and Salmon.  
Enough for 15-20 handrolls.

D I Y  H A N D R O L L S



*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

C A T E R I N G  M E N U S

R O B A T A  G R I L L  P L A T T E R S

Yuzu Miso Black CodWagyu Filet Steak Lamb Cutlets

M I S H I M A FA R M S  WA G Y U   |   $420 
5 (8oz) Wagyu Filet Steaks, Chili Ginger Sauce | Choice of Side

N E W  Y O R K  S T R I P   |   $320 
5 (10oz) Prime New York Strip Steaks, Truffle Aioli | Choice of Side

Y U Z U  M I S O  M A R I N AT E D  B L A C K  C O D   |   $280 
5 Yuzu Miso Marinated Black Cod | Choice of Side

S A L M O N  O R  C H I C K E N  T E R I YA K I   |   $280 
5 Salmon or Chicken Teriyaki | Choice of Side

K O R E A N  S P I C E D  L A M B  C U T L E T   |   $220 
10 Lamb Cutlets  |  Choice of Side

G L A Z E D  P O R K  R I B S   |   $175 
3 Full Rack of Ribs | Choice of Side

Grilled Sweet Corn, Soy Butter   $48 

Broccolini, Ginger Shallot Dressing   $52 

Crispy Brussels Sprouts, Bonito Flakes   $48 

Fingerling Potatoes, Shiso Chimichurri   $52 

Cremini Mushrooms, Soy Butter   $48 

Steamed Rice   $30 

Inquire about our Mini Dessert options.

S I D E S
Feeds 8-10 people


