Private Dining

Capacity: 100 Seated Guests

Reception and Buy-QOuts Available

Food Choices:
ork with Kimonos, Banquet Hospitality and Amenity Menus

Leo Tarver, Restaurant Sales Coordinator,
is available for questions or concerns
Monday-Friday 9:30am-5:30pm at 407-934-1715,
ax 407-934-1724 or email ltarver@swandolphin.com.

py to discuss with you and attempt to accommodate any dietary or special needs diets.
Il food items are cooked to the recommended FDA Food Code temperatures,
s otherwise requested. Consuming raw or undercooked meats, seafood, shellfish,

or eggs may increase your risk of food borne illness.




Choice of Appetizer

Gyoza
Sautéed Pork, Shrimp and Vegetable Dumplings
Light Oriental Sauce

¢
Miso Soup
¢

Four Pieces of Nigiri Sushi
Nine Pieces of Sashimi
and
One Roll of Tuna Cut in Five Pieces
¢

Dessert
Green Tea Ice Cream
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Choice of Appetizer

Kobe Beef
Skewered Grilled Kobe Beef
Guava and Wasabi Sauce on the Side

or

Stuffed Eggplant
Real Crabmeat
Chicken Shiitake Mushrooms and Spices
Served with Semi-Sweet, Semi-Spicy Sauce

¢
Miso Soup
¢
Oriental Greens
¢
Chef’s Platter

Sushi and Sashimi Combination
¢

Dessert Selection

Green Tea
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