The NIHON RESTAURANT Lunch Buffet Menu

Tonkatsu
Vegetable Tempura

Chicken Karaage
Teriyaki Beef

Teriyaki Beef
Tonkatsu
Vegetable Tempura

Chicken Karaage
Yaki Min

Teriyaki Beef

Hiloten Shrimp
Ahi Katsu
Yaki Min

Vegetable Tempura

Buffet Menu “A” $14.95

Lean slices of breaded pork cutlets fried golden brown. Served with tonkatsu sauce.
A combination of seasonal vegetables, deep fried in our special tempura batter and
lightly seasoned with salt.

Chicken thighs marinated in our special sauce lightly floured and deep fried to a rich
golden brown.

Lean slices of choice beef sirloin broiled to perfection with our special teriyaki sauce.

Buffet Menu “B” $16.95

Lean slices of choice beef sirloin broiled to perfection with our special teriyaki sauce.
Lean slices of breaded pork cutlets fried golden brown. Served with tonkatsu sauce.
A combination of seasonal vegetables, deep fried in our special tempura batter and
lightly seasoned with salt.

Chicken thighs marinated in our special sauce lightly floured and deep fried to a rich
golden brown.

Fried noodles covered with tender pieces of diced boneless chicken, seasonal
vegetables, shiitake mushrooms and our very special sauce.

Buffet Menu “C>” $18.95

Lean slices of choice beef sirloin broiled to perfection with our special teriyaki sauce.

Shrimp tempura, local style, just the way you like it.

Breaded ahi, lightly breaded and deep fried. Served with tartar sauce.

Fried noodles covered with tender pieces of diced boneless chicken, seasonal
vegetables, shiitake mushrooms and our very special sauce.

A combination of seasonal vegetables, deep fried in our special tempura batter and
lightly seasoned with salt.

*All buffet menus include vegetable salad with our special miso dressing, rice,

konomono and japanese green tea.

#kxk¥Important: Please Read**%*%*

All prices are subject to a 4.17% Hawaii State Sales tax and does not include gratuities.

All prices are subject to change without notice.
All buffets require a guaranteed minimum of 20 persons.

Absolutely no outside food or beverage may be brought into the restaurant.
A final guaranteed count must be confirmed at least 48 hours prior to the event.
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The NIHON RESTAURANT Dinner Buffet Menu

Tonkatsu
Vegetable Tempura

Chicken Karaage
Teriyaki Beef

Teriyaki Beef
Tonkatsu
Vegetable Tempura

Chicken Karaage
Yaki Min

Teriyaki Beef

Hiloten Shrimp
Ahi Katsu
Yaki Min

Vegetable Tempura

Teriyaki Beef
Hiloten Shrimp
Ahi Katsu
Chicken Yakitori
Seafood Batayaki

Buffet Menu “A” $16.95

Lean slices of breaded pork cutlets fried golden brown. Served with tonkatsu sauce.
A combination of seasonal vegetables, deep fried in our special tempura batter and
lightly seasoned with salt.

Chicken thighs marinated in our special sauce lightly floured and deep fried to a rich
golden brown.

Lean slices of choice beef sirloin broiled to perfection with our special teriyaki sauce.

Buffet Menu “B” $1

Lean slices of choice beef sirloin broiled to perfection with our special teriyaki sauce.
Lean slices of breaded pork cutlets fried golden brown. Served with tonkatsu sauce.
A combination of seasonal vegetables, deep fried in our special tempura batter and
lightly seasoned with salt.

Chicken thighs marinated in our special sauce lightly floured and deep fried to a rich
golden brown.

Fried noodles covered with tender pieces of diced boneless chicken, seasonal
vegetables, shiitake mushrooms and our very special sauce.

Buffet Menu “C” $2

Lean slices of choice beef sirloin broiled to perfection with our special teriyaki sauce.

Shrimp tempura, local style, just the way you like it.

Breaded ahi, lightly breaded and deep fried. Served with tartar sauce.

Fried noodles covered with tender pieces of diced boneless chicken, seasonal
vegetables, shiitake mushrooms and our very special sauce.

A combination of seasonal vegetables, deep fried in our special tempura batter and
lightly seasoned with salt.

Buffet Menu “D” $23.95

Lean slices of choice beef sirloin broiled to perfection with our special teriyaki sauce.
Shrimp tempura, local style, just the way you like it.

Breaded ahi, lightly breaded and deep fried. Served with tartar sauce.

Skewered chunks of boneless chicken marinated in Nihon's special teriyaki sauce.
Succulent pieces of assorted seafoods simmered in rich butter-sake sauce.

*All buffet menus include vegetable salad with our special miso dressing, rice,

konomono and japanese green tea.

#EEFImportant: Please Read**%**

All prices are subject to a 4.17% Hawaii State Sales tax and does not include gratuities.

All prices are subject to change without notice.
All buffets require a guaranteed minimum of 20 persons.

Absolutely no outside food or beverage may be brought into the restaurant.
A final guaranteed count must be confirmed at least 48 hours prior to the event.
Any cancellations less than 48 hours prior to the event will be charged in full.
Arrangements for any entertainment must be made at least a week in advance.
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Chicken Karaage

Chicken Yakitori

Tonkatsu

Beef Teriyaki

Ahi Katsu

Hiloten Shrimp

Seafood Batayaki

Vegetable Tempura

Yaki Min

Vegetable Salad
Potato-Macaroni Salad
Rice

Konomono

All prices are subject to a 4.17% Hawaii State Sales tax and does not include gratuities.

The NIH RESTAURANT
Al rte Buffet Men Pri

Chicken thighs marinated in our own special sauce. Deep-
fried to a rich golden brown. 2 pieces.

Skewered chunks of lean boneless chicken marinated in
Nihon's special teriyaki sauce. 2 pieces.

Lean slices of breaded pork fried golden brown. Served with

tonkatsu sauce. 1 piece.

Lean slices of choice Top Sirloin marinated and broiled to
perfection. 2 pieces.

Breaded ahi, lightly breaded and deep fried. Served with
tartar sauce. 1 piece.

Shrimp tempura, local style, just theway you like it.
3 pieces.

Succulent pieces of assorted seafood
3 pieces.

A combination of seasonal vegetables, deep fried in our
special tempura batter and lightly seasoned with salt.

2 pieces.

Fried noodles, covered with tender pieces of diced boneless
chicken, seasonal vegetables, shiitake mushrooms and our
very special sauce.

Served with our own miso dressing.

A single large scoop.

Per person.

A combination of tsukemono and takuan. Per person.

All prices are subject to change without notice.

All buffets require a guaranteed minimum of 20 persons.
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