
(V) = Vegetarian / (FS) = available for full service caterings only

To the Moon & Back Catering & Events
Platinum Court, 1F
1-15-28 Minami-Aoyama
Minato-ku, Tokyo 107-0062
Phone:  03-6438-1685
E-mail:  ramon@moonandback.jp
http://www.tothemoonandback.jp/

Catering for 20~2,000 people.  Delivery or Full Service.  Ask us about drinks 

(non-alcoholic, beer, wine, full bar, etc.), and other options! We also create

custom or theme menus:  vegetarian, Hawaiian, Mexican, Kid’s menu, Asian 

fusion, Thai, Greek, Italian, etc. Your special requests are very welcome! 

Canapes Menu
 Asparagus Wrapped with Prosciutto

 Chicken Cranberry Tartlet

 Curried Chicken Spring Rolls with Sweet Chili Dipping Sauce

 Humus or Babaganoush with Crispy Pita Crackers (V)

 Braised Beef Nori Maki

 Kalua Pork on Crispy Won Tons with Red Chili Jelly (FS)

 Smoked Chicken Mousse Crostini

 Roasted Eggplant with Tsuyu Sauce (V)

 Saffron Crab Stack Crostini Or Chinese Spoon (FS)

 Wild Mushroom and Ricotta Tarts (V)

 Potato and Black Pepper Mini Quiche (V)

 Chicken, Lamb, Beef or Salmon Satay with Peanut Sauce

 Curried Corn Pancake with Red Onion Jam and Wasabi Cream

 Curried Crab Salad on Black Pepper Papadum (FS)

 Shrimp and Avocado Spring Rolls

 Mango and Avocado Spring Rolls (V)

 Sweet Rum and Pepper Glazed Chicken Wings with Crispy Onion

 Chicken Wings with a Sweet and Sticky Sauce

 Buffalo Style Chicken Wings Hot and Spicy with Sour Cream Dipping Sauce

 Steak and Salad Roulades with West Indian Cocktail Sauce

 Garlic Grilled Eggplant Stuffed with Goat Cheese Sundried Tomatoes and Bean 

Sprout Salad (V)

 Ban Banji Chicken in a Cool Cucumber Cup

 Potatoes Salad on Green Pea Dosei (savory pancake) with Coriander Crème 

Fraiche (V)

 Tamagoyaki with Truffle Cream and Chives (V)
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 Crispy Gorgonzola Risotto Balls with Aioli (V)

 Sesame Seared Duck with Sweet Soy and Lime Sauce

 Papaya and Chicken Crostini with Fresh Dill Mayonnaise

 Black Bean Tostadas with Chive Crème (V) (FS)

 Soy Simmered Shiitake Temari Sushi (V)

 Shrimp and Shiso Spring Roll with Tomato Confit

 Marinated and Roasted Seasonal Vegetable Skewers (V)

 Szechuan Carnitas with Ginger Avocado Guacamole

 Asparagus Tempura Nori Maki with Sherry Shiitake Mayonnaise (V)

 Crab and Corn Fritters with Peanuts Dipping Sauce

 Tandoori Chicken Wraps with Cucumber Yogurt Sauce

 Vietnamese Vegetables Salad Rolls with Sesame Sauce (V)

 Peanuts Wontons with Curry Dipping Sauce (V)

 Peppered Salmon Croquettes with Avocado Coulis

 Shrimp and Asparagus Wraps with Sweet Chili Dipping Sauce

 Smoked Salmon Rolled in Corn Crepes with Sour Crème and Onion

 Chicken and Wild Mushroom Roulades with Curry Mayonnaise

 New Potatoes with Bacon, Chive Crème Fraiche and Caviar

 Yellow and Red Cherry Tomatoes Stuffed with Shrimp or Crab Salad

 Pancetta Wrapped Scallops with Lemon, Herb and Tartar Sauce

 Miniature Mushroom Puffs (V)

 Crab and Avocado Sushi Roll

 Smoked Pork Sushi Roll

 Vegetable Sushi Roll (V)

 Smoked Salmon and Cream Cheese Sushi Roll (Philly-Roll) 

 Chicken Croquettes with Cumin Mayonnaise

 Tortilla Crisps Filled with Avocado and Shrimp Salad

 Roast Beef and Vegetable Roulade with Miso Sesame dipping sauce

 Crab and Tofu Tart

 Savory Choux Cream with Goat Cheese and Caviar

 Smoked Salmon Crepe with Sour Cream
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Desserts

 Mini Chocolate Brownies

 Tea Cakes (various) 

 Mini Strawberry or Chocolate Choux Crème

 Mini Cheese Cake

 Mini Cupcakes

 Raspberry Shortbread Cookies

 Graham Cracker Crusted Lemon Squares

 Mango mousse

 Mini Almond Cake with Raspberries and Brown Butter Sauce


