www.kyotofu-nyc.com

Catering and Event Menus
Winter

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 nicole@kyotofu-nyc.com for more details.
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Modern Japanese Desserts
www.kyotofu-nyc.com

Since opening in the fall of 2006,

Kyotofu has quickly become New
York's favorite Japanese Dessert

Bar for award-winning sweets, lunch,
brunch, dinner, and drinks.

While sipping your shochu cocktail
or one of our many varieties of sake,
we invite you to sample our
delectable modern Japanese

dessert plates, made with all natural,
healthful ingredients, including our
artisanal tofu - made fresh daily on
the premises.

If you can't visit our New York location, we invite you to shop online. We ship
many of our most popular desserts nationwide, including our Chocolate Soufflé Cupcakes,
awarded “New York’s Best Cupcake” by New York Magazine.

Kyotofu also offers offsite catering, private events, corporate gifts, custom gift assortments,
and bridal and wedding cakes and favors.

With our emphasis on all-natural, organic, and healthful ingredients, Kyotofu is preparing the
palate for new levels of refinement - one soybean at a time!

Awards
* % * - New York Magazine Best Worldwide Meals of 2008 - USA Today
* %k % % - Time Out New York Best New Restaurant - New York Magazine
Critic's Pick - The New York Times Best Cupcake - New York Magazine
2007, 2008, 2009, 2010 Zagat Rated Critic's Choice Award - Time Out New York

‘Zagat Best Japanese Restaurants in the US’

~das seenin~

\"A DAIL P ~, limel0u
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Menus can be prepared for offsite catering,

L h B h Buffet, standing, or sit-down events.
u n C r u n C Menus are flexible & available for 5 to 500+ people

Afternoon Tea menus also available.

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

Appetizer

Roasted Kabocha & Chestnut Soup
japanese pumpkin, shiro miso
Artisanal Tofu Salad

roasted beets & cippolini onions

Entrée

Chicken & Tofu Teriyaki Burger
shiso, japanese cumber, brioche bun
Shiitake & Parmesan Quiche
naganegi scallion, 3 cheeses

Dessert

Assorted Mini Cupcakes

chocolate soufflé, green tea, yuzu-vanilla
Soymilk Soft Serve Sundae

matcha mochi, mixed berry compote

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

Appetizer

Kyotofu Bread Basket

housemade brioche, yuzu poundcake
Japanese Cucumber Sandwiches
sansho pepper, Japanese mustard

Entrée

Savory Soufflé

artisanal cheeses, kurobuta sausage
Truffled Egg Toast

truffle-oil, slow poached egg, toasted brioche

Dessert

Assorted Mini Cupcakes

chocolate soufflé, green tea, yuzu-vanilla
Signature Sweet Tofu

kuromitsu syrup, black sesame tuille

Lunch - $35 per person
(choose one from each course)

Complementary Chamame

Appetizer

Kyotofu Mac & Cheese

gruyere, panko crust, pancetta (optional)
Green Tea Chasoba Noodles

chilled soy broth, daikon, fresh wasabi

Entrée

Omakase Lunch Selection (5 items)
onigiri, tsukune meatballs, & more
Smoked Salmon Donburi

citrus-dill rice, sansho pepper

Dessert

Omakase Dessert Selection (5 items)

miso chocolate cake, tofu cheesecake, & more
Ichigo Strawberry Shortcake

sakura gelee, nigori sake sorbet, strawberries

Brunch - $35 per person
(choose one from each course)

Complementary Kyotofu Bread Basket
Appetizer

Kurobuta Sausage Puff Pastries

japanese berkshire sausage, spicy mustard sauce
Chicken & Tofu Teriyaki Sliders

housemade brioche, cucumber, shiso

Entrée

Japanese Brioche French Toast
coffee shochu syrup, kurobuta sausage
Pancetta & Enoki Quiche

artisanal cheeses, japanese mushrooms

Dessert

Omakase Dessert Selection (5 items)

miso chocolate cake, tofu cheesecake, & more
Matcha Green Tea Tofu Cheesecake

black sesame shiro-an, yuzu caramel

Beverages included in each menu: Unlimited Japanese Teas (Hojicha, Sobacha, Matcha Green Tea, Ginger
Tangerine Sencha, Cinnamon Rosehip Rooibos, Genmai Matcha, and Organic Lavender Tea), Coffee, and 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
Shiitake & Yuba Pork Dumplings
chili-soy dipping sauce

Smoked Salmon Onigiri Rice Balls
sansho pepper & citrus rice, pickled kabu
Shiitake & Parmesan Mini Quiche
naganegi scallion, 3 cheeses

Japanese Mushroom Puffs

miso-butter mushrooms, pesto sauce
Kurobuta Sausage Puff Pastries
japanese berkshire sausage, spicy mustard sauce
Homemade Lotus Root Chips

Assorted Mini Cupcakes

chocolate soufflé, green tea, yuzu-vanilla
Signature Sweet Tofu

kuromitsu syrup, black sesame tuille

Assorted Petits Fours

housemade macarons, mini cupcakes, and cookies

Dinner Party - $35 per person
(choose one from each course)

Appetizer

Roasted Kabocha & Chestnut Soup
japanese pumpkin, shiro miso

Warm Japanese Mushroom Salad
shimeji mushrooms, arugula, parmesan

Entrée

Saikyo Miso Braised Black Cod
fresh watercress, sansho rice

Sake Simmered Pork Belly
sautéed bok choy, 10-grain rice balls

Dessert

Warm Mochi Chocolate Cake
kuromitsu anglaise, candied violets
Black Sesame Sweet Tofu

hojicha tea syrup, white sesame tuille

Menus can be prepared for offsite catering,
buffet, standing, or sit-down events.

Menus are flexible & available for 5 to 500+ people
Cocktail & Full Bar Packages also available.

Sushi may be prepared upon request.

Cocktail Party - $45 per person
(choose 8 from the below and previous list )

Sautéed Jumbo Shrimp Skewers
cilantro & ginger marinade

Saikyo Miso Grilled Beef Skewers
roasted beets, cippolini onions
Barbequed Unagi in Phyllo Dough
japanese sea eel, lotus root

Fresh Fig & Goat Cheese Tarts

black sesame tarts, chevre d’argental
Japanese Chorizo Croquettes
housemade tomato salad, citrus aioli
Chicken & Tofu Teriyaki Sliders
shiso, kyuri, shiitake mushroom
Simmered Pork Belly on Brioche
japanese berkshire pork, spicy mustard sauce

Ichigo Strawberry Shortcake

sakura gelee, nigori sake sorbet, strawberries
Warm Miso Chocolate Cakes

chocolate -soybean ganache, green tea cream
Matcha Green Tea Tofu Cheesecake

black sesame shiro-an, yuzu caramel

Dinner Party - $50 per person
(choose one from each course)

Appetizer

Chicken & Tofu Teriyaki Sliders
housemade brioche, cucumber, shiso
Japanese Chorizo Croquettes
housemade tomato salad, citrus aioli

Entrée

Miso Seared Diver Scallops

purple shiso & white sesame rice balls

Garlic and Soy Seared Wagyu Beef

miso-butter mushrooms, wasabi mashed potatoes

Dessert

Warm Japanese Sweet Potato Cake

vanilla bean ice cream, pecan tuile

Dessert Sampler

tofu cheesecake, miso chocolate cake, cookies



Bento Boxes

Tokyo Bento Box
$17.00 per person

Chicken & Tofu Teriyaki Burger
Lotus Root Chips
Barbequed Unagi

Kurobuta Sausage
Japanese Rice & Pickles
Mini Green Tea Cupcake

Kyoto Bento Box
$22.00 per person

Sake and Ginger Simmered Pork Belly
Smoked Salmon Onigiri Rice Balls
Chamame
Chicken & Tofu Teriyaki Sliders
Japanese Rice & Pickles
Matcha Shortbread Cookie

Sushi Bento Box
$27.00 per person

Assorted Fresh Sushi
Hijiki Seaweed Salad
Chamame
Japanese Rice & Pickles
Matcha Nama Chocolate

Delivered in our traditional black and red
lacquer boxes. Perfect for business lunches!

5 person minimum; 48 hour advance notice required
Custom bento boxes available.

Shojin Bento Box*
$15.00 per person

Green Tea Soba Noodles (Chilled)
Artisanal Tofu Salad
Hijiki Seaweed Salad
Miso-Butter Sautéed Mushrooms
Japanese Rice & Pickles
Mini Miso Chocolate Brownie

*Vegetarian and Vegan

Osaka Bento Box
$25.00 per person

Miso Marinated Black Cod
Sautéed Baby Bok Choy
Simmered Lotus Root
Chicken Tsukune Meatballs
Japanese Rice & Pickles
Black Sesame Chocolate Truffle

Sashimi Bento Box
$30.00 per person

Assorted Fresh Sashimi
Hijiki Seaweed Salad
Chamame
Japanese Rice & Pickles
Matcha Nama Chocolate



Platters

Perfect for parties and office meetings.

Each platter serves 7-10 people.

48 hour advance notice required.

Custom assortments available upon request.

Lunch & Dinner

Harajuku Platter
$30.00

Shiitake & Parmesan Mini Quiche
naganegi scallion, 3 cheeses

Japanese Cucumber Sandwiches
sansho pepper, Japanese mustard

Spicy Tsukune Chicken Meatballs
yuzu pepper sauce, kyuri cucumber

Kurobuta Sausage Puff Pastries
japanese berkshire sausage, spicy mustard sauce

Homemade Lotus Root Chips

Shibuya Platter
$45.00
Saikyo Miso Braised Black Cod
fresh watercress

Miso-Butter Sautéed Mushrooms
enoki, shiitake, maitake

Purple Shiso & Sesame Omusubi Rice Balls
sansho pepper-citrus rice

Simmered Lotus Root
white sesame, soy, sake

Ebisu Platter
$35.00
Chicken & Tofu Teriyaki Sliders
housemade brioche, cucumber, shiso

Shiitake & Yuba Pork Dumplings
chili-soy dipping sauce

Smoked Salmon Onigiri Rice Balls
sansho pepper & citrus rice, pickled kabu

Saikyo Miso Grilled Beef Skewers
roasted beets, cippolini onions

Homemade Lotus Root Chips

Ginza Platter
$50.00

Sake Simmered Pork Belly
sautéed bok choy

Sautéed Shishito Peppers
topped with katsuo

Miso Grilled 10-Grain Yaki Onigiri
brown rice balls

Barbequed Unagi in Phyllo Dough
japanese sea eel, lotus root



Platters

Matcha Green Tea
Assortment
$27.00
Mini Green Tea Cupcakes
Green Tea Financiers

Green Tea Chocolate Cookies
Matcha Nama Chocolates

Kyotofu Cookie
Assortment
$23.00
Okara Soybean Cookies

Shortbread Tea Cookies
(5 flavors of each)

Vegan Brownie &
Cupcake Assortment
$25.00
Vegan Miso Choko Brownies

Vegan Chocolate Cupcakes
Vegan White Bean Icing

Desserts

Mini Cupcake
Assortment
$25.00

Mini Cupcakes in Chocolate
Soufflé, Matcha Green Teaq,
Yuzu-Vanilla, Pumpkin, & Chestnut
Shiro-An Creams and Fruit Compote

Afternoon Tea
Assortment
$25.00

Genmai Almond Financiers
Assorted Shortbread Tea Cookies
Black Currant Scones

Mini Dessert
Assortment |
$30.00
Black Sesame Sweet Tofu

Seasonal Tofu Cheesecake
Strawberry Shortcake

Perfect for parties and office meetings.

Each platter serves 7-10 people.

48 hour advance notice required.

Custom assortments available upon request.

Chocolate Lover’s
Assortment
$27.00

Miso Choko Brownies
Mini Chocolate Soufflé Cupcakes
Nama Chocolates
Anko Truffles

Miso Choko Brownie
Assortment
$23.00

Original Chocolate Brownies
Spicy Chocolate Brownies
Espresso Chocolate Brownies

Mini Dessert
Assortment I
$30.00
Signature Sweet Tofu

Mochi Chocolate Cakes
Asian Pear Streusel Cake



Bakery

Award-Winning Cupcakes

$3.25

(1 Large or 3 Mini)

Chocolate Soufflé Cupcakes
Matcha Green Tea Cupcakes
Yuzu-Vanilla Cupcakes

Japanese Pumpkin Cupcakes (seasonal)

Chestnut Cupcakes (seasonal)

Coconut-Shiso Cupcakes (by request)
Red Velvet Cupcake (by request)

Nama Chocolates
(Japanese Fudge)
$1.95

Hojicha Roasted Green Tea
Matcha Green Tea

Chocolate Anko Truffles
$1.25
Green Tea
Black Sesame

Aged Sake
Raspberry

White Sesame Chocolate
Butter Cups

$1.35

Green Tea & Strawberry
Dorayaki Pancakes
$2.50

Miso Chocolate Brownies

$1.95
(Regular and Vegan)

Original

Espresso

Spicy
Peppermint (seasonal)
Limited Edition Cherry Blossom

Homemade Macarons
$1.25

Yuzu-Coconut
Black Sesame-Red Bean
Chocolate-Green Tea
Strawberry-Dark Chocolate
Green Tea-Ginger Peach

Almond Tea Financiers

$3.25
(5 per order)

Matcha Green Tea
Kocha Black Tea
Genmaicha
Seasonal Fruit

Japanese Sweet Potato
Pound Cakes

$2.50

Soymilk Ice Creams
$9.00/pint

Contact us for flavors

Great for bridal, party favors, and gifts!
Prices are per piece unless otherwise noted.
Custom assortments available upon request.
Gift boxes and gift wrapping available.

Shortbread Tea Cookies

$3.25
(5 per order)

Black Sesame
White Sesame
Matcha Green Tea
Hojicha Roasted Green Tea
Genmaicha

Okara Soybean Cookies

$3-25
(5 per order)

Hand-dipped Green Tea Chocolate
Black Sesame-White Chocolate
Kinako
Chocolate Chip
Maple-Walnut

Okara Muffins
$3.25
(1 Large or 3 Mini)

Vanilla-Maple
Black Currant
Cheddar-Corn

Green Tea Rollcakes with
Red Bean Whipped Cream

$4.50

Fruit Sorbets

$10.00/pint
Contact us for flavors



D e S S e rt S Our signature desserts can be presented mini
size, single portion, or as full-size cakes.

Sweet Tofu &
Puddings

Ice Creams,
Anmitsu &
Parfaits

Cakes,
Tofu Cheesecakes,
& More

Contact us for additional custom cake options.

Matcha Green Tea Tofu Pudding with Berry Compote*

Signature Sweet Tofu with Kuromitsu Black Sugar Sauce

Black Sesame Tofu with Hojicha Roasted Green Tea Syrup

Ginger Tofu with Housemade Candied Ginger*

Hibiscus Tofu with Sakura Emaki Syrup*

Espresso Tofu with Chocolate Coffee Beans*

Valrhona Chocolate & Jasmine Pearl Tea Layered Sweet Tofu
Vanilla Bean Sweet Tofu with Raspberry Gelee*

Calpico Tapioca Pudding*

Warm Ginger Okayu Rice Pudding with Sour Cherries & Seven Spice Tuile*
Persimmon Okayu Rice Pudding with Kuromitsu Whipped Cream*

Housemade Soymilk Ice Cream (please ask for seasonal flavors)

Housemade Sorbets (please ask for seasonal flavors)

Apple & Pear Golden Anmitsu*

Yuzu & Blackberry Anmitsu with Fresh Blackberries & Tofu Mochi*

Ichigo Strawberry Anmitsu with Strawberry Mochi & Mini Dorayaki Pancakes*
Crystal Plum Sake Anmitsu with Black Currant Mochi & Kuromitsu Sauce
Toasted Walnut Tahitian Vanilla Parfait with Maple Soy-Mascarpone Mousse*
Maple Soy Parfait with Toasted Cashews & Warm Soymilk Caramel*

White Sesame and Chocolate Black Soybean Mini Milkshakes*

Seasonal Fruit Yokan — Guava, Blood Orange, Lychee, Pear, Peach, & more*

Japanese Chestnut Montblanc with Banana Dassai Nigori Sorbet*

Roasted Asian Pear Cake with Saffron Caramel*

Strawberry Shortcake with Dassai Nigori Strawberry Sake Sorbet

Miso Chocolate Cake with Chocolate Soybean Ganache & Green Tea Cream
Warm Raspberry Mochi Chocolate Cake with Nougatine Tuile & Pomegranate
Fondues - Raspberry Valrhona Dark Chocolate & Honey Green Tea Chocolate*
Chestnut Mochi Chocolate Cake with Japanese Chestnuts and Fig Yokan
Matcha Green Tea Cake with Matcha Shiro-An Icing®

Fresh Strawberry and Rhubarb Crumble with Shiso-Mint Ice Cream

Blood Orange & Blueberry Tofu Cheesecake with Black Sesame Streusel*
Sake-Infused Tofu Cheesecake with Vanilla White Bean Cream*

Sansho Pepper Tofu Cheesecake with Black Sesame Crust*

Summer Sweet Corn Tofu Cheesecake with Caramel Popcorn Tuile*

Sweet Potato Tofu Cheesecake with Milk Chocolate Mousse*

Passionfruit Tofu Cheesecake with Yamamomo and Coconut Sorbet*

Matcha Green Tea Tofu Cheesecake

Genmaicha Toasted Brown Rice Tofu Cheesecake*

Miso Tofu Cheesecake with White Sesame Crust*

Warm Japanese Sweet Potato Cake with Vanilla Bean Ice Cream

*Minimum — 12 regular portions or 24 mini size



Modern Japanese Desserts
www.kyotofu-nyc.com

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
Between 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:

Michael Berl Atsuko Kidaka Nicole Bermensolo
Michael@kyotofu-nyc.com Atsuko@kyotofu-nyc.com Nicole@kyotofu-nyc.com
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