Modern Japanese Desserts

Catering and Event Menus
Fall/Winter 2011

Kyotofu hosts events for both smaller parties and larger affairs,
from 5 to 65 people, in our modern and inviting restaurant.

Additionally, Kyotofu provides full-service offsite catering, from 5 to 500+ guests.

We offer unique and flexible menu choices
for both sit-down dinners and passed cocktail parties.

Kyotofu also offers a full bar or a selection of beverages
based upon your budget and preferences.

From business luncheons and bridal showers to private sake tastings, corporate gifts and wedding cakes, our in-house team of
professional party planners can cater to your every need.

Please call 212.974.6012 or email atsuko@kyotofu-nyc.com for more details.
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Modern Japanese Desserts
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Japanese desserts with artisanal tofu

since 2006. What does tofu have to do

with dessert, you ask? Good question.

Inspired by Kyoto tofu artisans, Kyotofu

& takes the soybean to the next level.

Sip sparkling sake infused with rosehip

and hibiscus while devouring our

matcha tofu cheesecake. Polish off a

pomegranate mojito, then let our Miso
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No sweet tooth? No worries. Settle into our cozy dining room, equated by New York
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31 EAAOO8 @iv. T AT A A

Kyotofu also offers private events, offsite catering, corporate gifts, custom gift assortments,
and bridal and wedding cakes and favors. We ship many of our products nationwide -
www.shopkyotofu.com.

Kyotofu is a modern Japanese dining and dessert destination Z you have to try it to believe it.
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Awards
TTT - NewYork Magazine (Best Worldwide Meals of 20080 - USA
Today

TTTT -TimeOutNew York )
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Critic's Pick - The New York Times Magazine
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Lunch & Brunch

Lunch - $25 per person
(choose one from each course)

Appetizer
Seasonal Soup
please inquire

Warm Japanese Mushroom Salad
glazed honshimeji & maitake mushrooms, mesclun greens,
red onion, pantaleo cheese

Entrée
Curry Rice
toppings include hardboiled egg, sausage, gruyere

Cha Soba Noodles
shiitake-kombu dashi broth, shitake "bacond

Dessert
KyotofO8 O !l-winAifigKupcakes
chocolate soufflé, green tea, yuzu-vanilla

Soymilk Soft Serve Sundae
matcha mocha, autumn fruit compote

Brunch - $25 per person
(choose one from each course)

Appetizer
Kyotofu Bread Basket
housemade brioche, yuzu poundcake

Warm Japanese Mushroom Salad
glazed honshimeji & maitake mushrooms, mesclun greens
red onion, pantaleo cheese

Entrée
Almond Brioche
kuromitsu anglaise, applewood smoked bacon

Eggsin a Frame
truffle-oil, two poached eggs, toasted brioche

Dessert
Assorted Mini Cupcakes
chocolate soufflé, green tea, yuzu-vanilla

Kuro Goma Sweet Tofu

black sesame sweet tofu panna cotta, hoji-cha syrup, white

sesame tuile

These menus are available for on-site events only.
Menus are flexible.
Afternoon Teamenus also available.

Lunch - $38 per person
(choose one from each course)
Starter - Kyotofu Bread Basket

Appetizer

Silken Tofu Salad

roasted greenmarket vegetables, housemade tofu,
mesclun greens, yuzu-miso dressing
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berkshire sausage, puff pastry, spicy mustard

Entrée
Chicken & Tofu Burger
sweet potato chips

Kyotofu Mac & Cheese
gruyere & monterey jack cheddar, truffle pate, seven
spice shichimi panko, pancetta (optional)

Dessert
Omakase Dessert Selection
miso chocolate cake, sweet tofu, nama chocolates

Fresh Ginger Créme Brilée
green apple sorbet, vanilla bean tuile

Brunch - $38 per person
(choose one from each course)
Starter - Kyotofu Bread Basket

Appetizer
Creamy Shrimp & Tofu Croquettes
spicy tofu vinaigrette

Seasonal Soup
please inquire

Entrée

Kyotofu Mac & Cheese

gruyere & monterey jack cheddar, truffle pate, seven
spice shichimi panko, pancetta (optional)

Chicken & Tofu Burger
housemade pickled cabbage, sweet potato chips

Dessert
Omakase Dessert Selection
miso chocolate cake, sweet tofu, nama chocolates

Seasonal Cake
please inquire

Beverages included in each menu: A selection of Japanese Teas, Coffee, and still/sparkling water.



Dinner & Party

Cocktail Party - $30 per person
(choose 5 from the below list)

Chamame
sea salt, fresh lime

Spicy Tsukune Chicken Meatballs
yuzu pepper sauce, kyuri cucumber

Shrimp or Veggie Dumplings
chili-soy dipping sauce

Sautéed Shishito Peppers
slightly spicy, yuzu salt

Shiitake & Parmesan Mini Quiche
naganegi scallion, 3 cheeses

Japanese Mushroom Phyllo Cup
goat cheese, garlic, thyme

OECO ET A O$D00AbGS
berkshire sausage, puff pastry, spicy mustard

Kyotofu Mini Mac & Cheese
gruyere & monterey jack cheddar, truffle pate, seven
spice shichimi panko

Assorted Mini Cupcakes
chocolate soufflé, green tea, yuzu-vanilla

Kuro Goma Sweet Tofu
Black sesame sweet tofu panna cotta, hoji-cha syrup,
white sesame tuile

Assorted Petits Fours
housemade macarons, mini financiers, and cookies

Cocktail& Full BarPackages also available.
Sushimay be prepared upon request. Below
selections are for onsite and offsite events. Staffing
required for offsite.

Cocktail Party - $45 per person

(choose 8 from both lists)

Sautéed Jumbo Shrimp Skewers
(onsite events or kitchen required)
cilantro & ginger marinade

Creamy Shrimp & Tofu Croquettes
spicy tofu vinaigrette

Quince Agar & Cheese Tarts
black sesame tarts, AEAOOA ABAOCAT OAI

Onigiri Rice Balls
tuna mayonnaise, yukari

Chicken & Tofu Sliders
brioche bun, shiso, teriyaki

Sake Braised Pork Belly
housemade Japanese pickles

Mini Warm Miso Chocolate Cakes
miso mochi, vanilla bean ice cream

Seasonal Dessert
please inquire



R Cocktail& Full BarPackages also available.
D I n n e r & P a rt Sushimay be prepared upon request. Below
y selections are for onsite and offsite events. Staffing

required for offsite.

Dinner Party - 3 course $36 per person or 4 course $45 per person (2 appetizers)
(choose one from each course)

Appetizer
Seasonal Soup
please inquire

Warm Japanese Mushroom Salad
glazed honshimeji & maitake mushrooms, mesclun greens, red onion, panteleo cheese

Trio of Tofu Dips
pecan miso, edamame, wasabi, and housemade flatbread

OECO ET A O$0O0A0GS
berkshire sausage, puff pastry, spicy mustard

Entrée
Kyotofu Mac & Cheese
gruyere & monterey jack cheddar, truffle pate, seven spice shichimi panko,
pancetta (optional)

Silken Tofu Salad
roasted greenmarket vegetables, housemade tofu, mesclun greens, yuzu-miso dressing

Chicken & Tofu Sliders
brioche bun, shiso, teriyaki, sweet potato chips

Sake Braised Pork Belly +$3
onigiri rice, housemade pickles

Saikyo Miso Black Cod (15ppl minimum) +$3
fresh watercress, onigiri

Dessert
Fresh Ginger Créme Briilée
green apple sorbet, vanilla bean tuile

Seasonal Dessert
please inquire

Warm Chocolate Cake with Miso Mochi
saikyo miso caramel, vanilla bean ice cream, earl grey tuile

Dessert Sampler (+5)
miso chocolate cake, kabocha spice sweet tofu, nama chocolates



Bento Boxes

Tokyo Bento Box - $19 per person
(5 person minimum)

Chicken & Tofu Burger
sweet potato chips

Sautéed Shishito Peppers

slightly spicy, yuzu salt

OECO ET A O$00AbGS
berkshire sausage, puff pastry, spicy mustard
Japanese Rice & Pickles

Dessert
Mini Green Tea Cupcake

Osaka Bento Box - $28 per person
(15 person minimum)

Miso Marinated Black Cod
sautéed baby bok choy

Tsukune Chicken Meatballs
yuzu pepper sauce, kyuri cucumber

Silken Tofu Salad
roasted greenmarket vegetables, housemade tofu,
mesclun greens, yuzu-miso dressing

Japanese Rice & Pickles

Dessert
Matcha Nama Chocolate

Served in our traditional black and red
lacquer boxes. Perfect for business lunches!
48 hour advance notice required

Custom bento boxes available.

Kyoto Bento Box - $25 per person
(5 person minimum)

Sake Braised Pork Belly
housemade pickles

Chicken & Tofu Sliders
brioche bun, shiso, teriyaki, sweet potato chips

Warm Japanese Mushroom Salad

glazed honshimeji & maitake mushrooms, mesclun
greens, red onion, panteleo cheese

Japanese Rice & Pickles

Dessert
Matcha Nama Chocolate

Sashimi Bento Box 7 Market Price
(15 person minimum)

Selection of Sushi or Sashimi
Warm Japanese Mushroom Salad
Chamame

Japanese Rice & Pickles

Dessert
Matcha Nama Chocolate



Perfect for parties and office meetings.
P I a tt e rS 48 hour advance notice required.
Custom assortments available upon request.
. Offsite catering or pickup only.
Lunch & Dinner

Harajuku Platter - $38

Shiitake & Parmesan Mini Quiche (6pc)
naganegi scallion, 3 cheeses

Kyotofu Mini Mac & Cheese (6pc)
gruyere & monterey jack cheddar, truffle pate, seven spice shichimi panko

Tsukune Chicken Meatballs (6pc)
yuzu pepper sauce, kyuri cucumber
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berkshire sausage, puff pastry, spicy mustard

Housemade Sweet Potato Chips

Ebisu Platter - $50
Chicken & Tofu Sliders (6pc)
brioche bun, shiso, teriyaki

Shrimp or Veggie Dumplings (6pc)
chili-soy dipping sauce

Kyotofu Mini Mac & Cheese (6pc)
gruyere & monterey jack cheddar, truffle pate, seven spice shichimi panko

Sake Braised Pork Belly Skewers (6pc)
housemade Japanese pickles

Housemade Sweet Potato Chips



Platters

Perfect for parties and office meetings.

48 hour advance notice required.
Custom assortments available upon request.

Offsite catering or pickup only.

Desserts
Matcha Green Tea Mini Cupcake
Assortment Assortment
$28 $28
Mini Green Tea Cupcakes (6pc) Chocolate Souffle (6pc)
Green Tea Financiers (15pc) Matcha Green Tea (6pc)

Matcha Shortbread Cookies (6pc)
Matcha Nama Chocolate Fudge

(6pc)

Kyotofu Cookie
Assortment

$25

Mini Chocolate Chunk Hazelnut
Cookies (10pc)

Matcha Shortbread Cookies (10pc)
Black Sesame Shortbread Cookies
(10pc)

Genmai Shortbread Cookies (10pc)

Mini Dessert
Assortment |

$50

Black Sesame Sweet Tofu (8pc)
Seasonal Cake (8pc)
Gluten Free Chocolate Cupcake

(8pc)

Yuzu-Vanilla (6pc)
Sweet Potato & Pecan (6pc)
Shiro-An Cream

Afternoon Tea
Assortment
$28

Genmai Almond Financiers (20pc)
Assorted Shortbread Tea Cookies

(12pc)
Mini Yuzu Muffins (9pc)

Mini Dessert
Assortment Il

330

Kabocha Spice Sweet Tofu (5pc)

Warm Mini Miso Chocolate Cakes (5pc)

Seasonal Cake (5pc)
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Assortment
$30

Miso Chocolate Brownies (6pc)
Mini Chocolate Soufflé Cupcakes

(10pc)
Green Tea Nama Chocolate fudge

(6pc)

Vegan Brownie &
Cupcake Assortment
$28

Vegan Chocolate Brownies (5pc)
Seasonal Fruit Yokan (5pc)
Tofu with Kuromitsu Syrup (5pc)



Perfect for weddings, birthdays, baby and bridal showers,

C k and all other types of celebrations.
a e S 48 hour advance notice required.
Yuzu Vanilla with Vanilla Butter Cream
60 $36 or | 348

Green Tea with Vanilla Butter Cream
60 $36 or | (348

Valrhona Chocolate with Chocolate Ganache
60 $40 or | G&54
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Modern Japanese Desserts

Kyotofu is an innovative food business that focuses on all-natural, organic, and
healthful ingredients to create its modern Japanese savories and desserts.

705 Ninth Avenue
(48" and 49" streets)
New York, NY 10019
212.974.6012

Seasonal menu and gift assortments, including nationwide shipping, are available at
www.kyotofu-nyc.com.

If you are interested in discussing catering and event possibilities further,

please contact:

Atsuko Kidaka
atsuko@kyotofu-nyc.com
cell: 917.951.8029
work: 212.974.6012


mailto:atsuko@kyotofu-nyc.com
http://www.kyotofu-nyc.com/

