
 

 

 

  

CATER ING –  SHARING  MENU  

 

We bring the Mochi experience to your home, office or any other place of your choice.  

Let us make your event special – with great passion for big and small details! 

 

Mochi's exclusive Sharing Menu is designed to be shared. 

We serve 1 plate for 2 people in a frame of 8 courses.  

Please note that the Sharing Menu is offered exclusively in conjunction with the booking of our  

cooking and service staff. 

CONTACT US:  CATERING@MOCHI.AT  /  +43 1 212 2 5 75 28  

Please note that our caterings are tailor-made and the final cost depends on variables such as the event location,  

the infrastructure on site, the required staff and the choice of beverages. 
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SHARING MENU 
 
 

Fingerfood – served at the reception 
(we calulcate with 4 pieces per person) 

 
SUSHI  CANAPÉS 

Spicy Salmon | Dana Roll | Nasu Miso Roll vegan 
 
 
 

Atfer the reception and the seating, we serve the Sharing Menu 
 

TAPAS ETAGERE 
Stracciatella di Burrata | Wakame Oil vegetarian 

Tan Tan Salad Mochi Bolognese | Roasted Onion | Mayo 
Yaki Nasu | Goma | Furikake vegan 

served with crispy Gyoza Chips, Lettuce & Chicorée 
 

HAMACHI  TIRADITO for  each  guest  1  port ion 
Sashimi from Yellow-Tail-Mackerel | Ponzu Dressing | Wasabi 

 
KYABETSU NO YAKI  vegetarian 

Grilled Cabbage | Nori Dressing | Hon Tsuyu Velouté  
 

CRISPY PRAWNS 
Prawn Tempura | Lettuce Hearts | Yuzu Truffle | Chili Mayo 

 
HONEY MISO SAKE for  each  guest  1  port ion 

Salmon from Scotland | Honey Miso | Yuzu Fennel | Rice Crisp 
 

KAMO 
Barbarian Duck Breast | Raddish Tsukemone | Yakiniku Sauce 

 
 

 
 

SWEETS 
For each guest  1 dessert 

Chocolate Mousse | Raspberries | Cookies 
Coconut Mochi 

 

 

BEVERAGES 
 

APERITIF 
 

CREMANT ROSÉ   

Langlois Chateau | Loire | FR | 750 ml     29,00 € 
 

MOCHI SPRITZ  
Yuzu Sake | Frizzante | Lime | Mint | Soda 7,50 € 
 

WASABINI  
Wasabi Gin | Apple | Lime | Soda  7,90 € 
 
 
 

WHITE 
 

GRÜNER VELTLINER KLASSIK  
Rudi Hofmann | Traisental | AT | 750 ml  21,00 € 

 

GELBER MUSKATELLER 
Jürgen Trummer | Südsteiermark |AT | 750 ml 28,00 € 
 

RIESLING ZÖBING 2021 
Judith Beck | Neusiedlersee | AT | 750 ml 27,00 € 
 
 

RED 
 

ZWEIGELT  2019  
Judith Beck| Neusiedlersee | AT | 750 ml 23,00 € 

 

 
 

 
BEER 

 
SCHREMSER Märzen     330 ml                                  3,20 € 
SCHREMSER Radler       330 ml                                   2,90 € 
KIRIN Japanese Beer     330 ml                                   3,50 € 
BECKS Alkoholfrei       330 ml                                   3,00 € 

 
 

SOFT DRINKS 
 
ICE TEA homemade | 1l                                            8,50 € 

GINGER-LEMONADE homemade | 1l                         8,70 € 
COCA COLA| 330 ml                                                  2,50 € 
VÖSLAUER sparkling |  stil l|  750 ml                          4,90 € 
 

 

DINNER PRICE PER PERSON FROM 65 €  (excl.  VAT.) 

All prices quoted are exclusive of  
 of value added tax. 


