
PLATTERS 
Sushi + Maki for 5� 125

5 Pieces Each: Tuna, Yellowtail, Salmon,  
Albacore, White Fish, Shrimp & Scallop
1 Roll Each: Spicy Tuna, Yellowtail,  
Salmon Avocado, California, Futomaki

Sushi + Maki for 10� 275
10 Pieces Each: Toro, Tuna, Yellowtail, Salmon, 
Albacore, White Fish, Scallop, Salmon Roe 
2 Rolls Each: Spicy Tuna, Yellowtail & Yuzu,  
Salmon Avocado, California, Futomaki

Sushi + Maki for 20� 550
20 Pieces Each: Toro, Tuna, Yellowtail, Salmon, 
Albacore, White Fish, Scallop, Salmon Roe
4 Rolls Each: Spicy Tuna, Yellowtail & Yuzu,  
Salmon Avocado, California, Futomaki

Maki for 5� 120
3 Spicy Tuna Rolls, 3 Salmon Avocado Rolls, 
3 Yellowtail Scallion Rolls, 3 Tuna Avocado Rolls, 
3 California Rolls with Blue Crab

Vegetable Maki for 5� 50
2 Avocado & Cucumber Rolls, 2 Mixed  
Vegetable Rolls, 2 Shiittake & Enoki Rolls,  
2 Spinach & Asparagus Rolls

Blue Ribbon Special Platter� 125
20 Pieces Sashimi - 4 Pieces Each: Tuna,  
Yellowtail, Salmon, Albacore & White Fish
12 Pieces Sushi: Chef’s Choice
2 Rolls: Blue Ribbon Roll & Chef’s Choice

SIDES
Edamame� 30
Steamed Soy Beans  
& Okinawa Sea Salt  

Wakame  � 30
Mixed Seaweed & Sesame  
Soy Sauce

Hijiki & Edamame  � 30
Black Seaweed & Sweet  
Soy Sauce

Oshitashi  � 35
Spinach & Sesame Sauce

Tofu Salad  � 30
Diced Tofu, Green Beans  
& Soy Chili Glaze

Nasu Shiitake  � 30
Eggplant, Shiitake Mushroom  
& Black Pepper Dressing 

Zucchini Salad  � 35
Zucchini, Quinoa &  
Pomegranate Miso

Kale Salad  � 35
Quinoa, Flax Seeds & Tahini  
Miso Dressing

Ebi Karamayo  � 40
Steamed Shrimp & Spicy  
Masago

Ika Chuka  � 40
Sliced Squid, Bamboo Shoots  
& Sesame Soy Sauce

Poke  � 40
Tuna or Salmon Hawaiian Style 
Sashimi & Ginger Soy Sauce

Kani Salad  � 40
Crab Stick, Napa Cabbage  
& Carrot Ginger Yuzu Dressing

Hudson Eats @ Brookf ield Place

CATERING

Consuming raw or under-cooked meat, seafood or eggs, may increase your 
risk of foodborne illness, especially in case of certain medical conditions.


