
CATERING MENU

SUSHI BURRITO BOWL
$ 16 / PERSON $ 16 / PERSON

add $1.50 for avocado add $1.50 for avocado

add $1.50 for soda, water add $1.50 for soda, water

1. GOSHEN SPECIAL 1. GOSHEN SUPER BOWL
TUNA, FRESH SALMON, SPICY CRAB MEAT, TAMAGO, ROMAINE, SPRING MIX,                 

KALE SLAW, JALAPENO CRUNCH, RED PAPRIKA, LOTUS CHIP,                  

GINGER GUACAMOLE, GARLIC PONZU SAUCE, GOSHEN POKE SAUCE

TUNA, FRESH SALMON, SPICY CRAB MEAT, TAMAGO, ROMAINE,                               

SEAWEED SALAD, RED ONION, SWEET CORNS, SHREDDED SEAWEED,                          

SESAME SEEDS, GARLIC PONZU SAUCE, GOSHEN POKE SAUCE

2. TUNARAMA 2. GOSHEN HARBOR BOWL
TUNA, CRAB MEAT, TAMAGO, ROMAINE, SPRING MIX, KALE SLAW,                  

JALAPENO CRUNCH, RED PAPRIKA, LOTUS CHIP, GINGER GUACAMOLE,                         

GARLIC PONZU SAUCE, GOSHEN POKE SAUCE

TUNA, CRAB MEAT, TAMAGO, ROMAINE, SEAWEED SALAD,                                                                     

RED ONION, SWEET CORNS, SHREDDED SEAWEED, SESAME SEEDS,                                        

GARLIC PONZU SAUCE, GOSHEN POKE SAUCE

3. SALMONATION 3. GOSHEN SHORE BOWL
FRESH SALMON, CRAB MEAT, TAMAGO, ROMAINE, SPRING MIX, KALE SLAW,          

JALAPENO CRUNCH, RED PAPRIKA, LOTUS CHIP, GINGER GUACAMOLE,                     

GARLIC PONZU SAUCE, GOSHEN POKE SAUCE

FRESH SALMON, CRAB MEAT, TAMAGO, ROMAINE, SEAWEED SALAD,                                                   

RED ONION, SWEET CORNS, SHREDDED SEAWEED, SESAME SEEDS,                                            

GARLIC PONZU SAUCE, GOSHEN POKE SAUCE

4. SHRIMPTOPIA 4. GOSHEN POWER BOWL
SHRIMP TEMPURA, SPICY CRAB MEAT, TAMAGO, ROMAINE, SPRING MIX,                         

KALE SLAW, JALAPENO CRUNCH, RED PAPRIKA, LOTUS CHIP,                                     

GINGER GUACAMOLE, GARLIC PONZU SAUCE, GOSHEN SPICY MAYO

KOREAN BULGOGI, CRAB MEAT, TAMAGO, ROMAINE, SEAWEED SALAD,                                                       

RED ONION, SWEET CORNS, SHREDDED SEAWEED, SESAME SEEDS,                                       

GARLIC PONZU SAUCE, GOCHUJANG SAUCE

5. BEEFINE 5. EEL OF FORTUNE BOWL
KOREAN BULGOGI, CRAB MEAT, TAMAGO, ROMAINE, SPRING MIX,                                                 

KALE SLAW, JALAPENO CRUNCH, RED PAPRIKA, LOTUS CHIP,                                                        

GINGER GUACAMOLE, GARLIC PONZU SAUCE, GOCHUJANG SAUCE

UNAGI, SPICY CRAB MEAT, TAMAGO, AVOCADO, ROMAINE,                    

SEAWEED SALAD,  RED ONION, SWEET CORNS, SHREDDED SEAWEED,                   

SESAME SEEDS, GARLIC PONZU SAUCE, GOSHEN EEL SAUCE

6. FISHFULL 6. CHICKENOVA BOWL
FISH KATSU, SPICY CRAB MEAT, TAMAGO, ROMAINE, SPRING MIX,                           

KALE SLAW, JALAPENO CRUNCH, RED PAPRIKA, LOTUS CHIP,                                               

GINGER GUACAMOLE, GARLIC PONZU SAUCE, GOSHEN SPICY MAYO

CHICKEN KARAAGE, SPICY CRAB MEAT, TAMAGO, ROMAINE,                                          

SEAWEED SALAD, RED ONION, SWEET CORNS, SHREDDED SEAWEED,                             

GARLIC PONZU SAUCE, GOSHEN SPICY MAYO

7. CHICKENOLOGY 7. SHRIMPLANET BOWL
CHICKEN KARAAGE, SPICY CRAB MEAT, TAMAGO, ROMAINE, SPRING MIX,              

KALE SLAW, JALAPENO CRUNCH, RED PAPRIKA, LOTUS CHIP,                                 

GINGER GUACAMOLE, GARLIC PONZU SAUCE, GOSHEN SPICY MAYO

DEEP FRIED SHRIMP, CRAB MEAT, TAMAGO, ROMAINE, SEAWEED SALAD,                                    

RED ONION, SWEET CORNS, SHREDDED SEAWEED,                                                                    

GARLIC PONZU SAUCE, BAKED MAYO

8. TOFURIOUS     VEGETARIAN 8. CRAWFISHOW BOWL
ORGANIC TOFU, TAMAGO, ROMAINE, SPRING MIX, KALE SLAW,                             

JALAPENO CRUNCH, RED PAPRIKA, LOTUS CHIP, GINGER GUACAMOLE,                        

GARLIC PONZU SAUCE, GOSHEN SPICY MAYO

OVEN BAKED CRAWFISH TAIL MEAT, CRAB MEAT, TAMAGO, ROMAINE,                            

SEAWEED SALAD, RED ONION, SWEET CORNS, SHREDDED SEAWEED,                                                      

GARLIC PONZU SAUCE, EEL SAUCE, SPICY MAYO, BAKED MAYO

A 15% service charge will be added to the total for labor, gas, paper product, etc. Price do not include tax…

Additional charges will apply for events 25 miles outside of our radius and for any additional hours over the 3 hour time slot.

Weekday minium $800. Weekend minimum $1,000

$500 deposit for credit card authorization due immediately via credit card ( Visa / Mastercard / Amex )

If catering request is canceled seven days or less prior to the scheduled date, deposit will not be refunded to the client's credit card

Balance will be required before service at the event

Goshen Cuisine requires a final heacount at least 48 hours in advance to ensure the correct quantities for your event

for inquires, contact goshencuisine@gmail.com or 213-265-7775


