HANA SAKU (% 0955402617

Nippon Sushi Mai Catering Limited

Updated Date: 01/02/2021

Product Name Origin | Unit Price Remarks ERD
(in Freezer)
1 Whole Salmon /& Enjoy all different cut N K398 | Cutting Service K100 -
e~ mon
S (3-4ke) x1 whole & Parts O g Food wrap
/Cutting Service Option (Picture from the Left) \

(D Braai Open: Just Open 2 long filet neck to tail
(2 Chef's Blok Cut: Small block 350g or Big block 500g
(3 Chefs Filet Cut: 180-200g rectangle shape

@ Japanese Traditional Cut: 100-120g 45 degree slice
\ * Vacume bag service K5/bag

/

Salmon /i AT De-boned
K77.7
3 Chef's Block Big Norway Scal,es Out 6month
- Oven Grill /100g Skin on
(500-600g) x1 filet pan fry Vacuumed Pack
Salmon /i Oil poache De-boned
K77.7 Scales Out
4 Chef's Block Small Cure & Norway o émonth
(300-400g) x1 filet SUSHI /100g non
MISO YAKI Vac[;ur;ed ';ack
Salmon /&% etc. e-bone
e B N K77.7 Scales Out
5 Chef's Filet Norway 100 Skin on 6month
(180-200g) x 3-4 filets & Vacoumed Pack
y ft '
7 Salmon /g [ Ex. Fish Cake, Burger ] Norway K565 Fresh Mince 3month
Mince (150-200g) /100g Vacuumed Pack
Sal h::3
8 Haer;doz1 hiead [ Best for Soup Stock ] Norway K15 Plastic bag 3month
Salmon /i —
9 Smoked Salmon [ Coctail dish or Salad etc ] Noway K82 Vacuumed Pack 6month
[ZRE—99—E> (80g) x1Packet
O
TUNA/R7 Quick Pan fry or South K59.85 SASHM Grade
_ acuume ac
(200-250g) 8 v d Pack

* Other Seafood Inquiry
e.g. Oyster, Scallops, Lobster, Whole Crabs, Whole Clam, Langoustine, Prawns, Mussel, Calamari,
Octopus, Dry Fish, Red Mallet, Sardine, Hake, Kippers, Haddock, Crab Sticks, Mackerel, Grouper,
Tilapia, Monk fish, Angel Fish, Ribbon Fish, Dorado (Mahimahi), Snapper, Sprats etc.
Please call us by Monday AM every week, Ready to pick up on Thersday PM.




