
GROUP EVENTS 
DINNER MENU

1636 MERIDIAN AVE, MIAMI BEACH, FL 33139

(786) 706 0744



OPTION 1 
55 per person

hamachi crudo* 
avocado coul i s ,  l ime caviar

avocado toast 
pick led red onions ,  vegan caviar

salmon crispy r ice* 
key l ime,  fur ikake miso

miso eggplant 
saiko miso ,  micro greens

‘ satay’  glazed chicken kushiyaki 
MILA spice 

OPTION 1 
85 per person

mediterranean dorade 
seabream sashimi ,  sh iso ja lapeño dress ing, 
japanese mignonette 

truff le salmon crudo 
truff le ponzu,  golden berr ies

avocado toast 
pick led red onions ,  vegan caviar

beef tartare mil lefeui l le*  
wagyu beef ,  p ick led mustard,  wasabi ,  potato 

miso eggplant 
saiko miso ,  micro greens

gri l led octopus skewer   
romesco sauce,  sh iso chimichurr i ,  f resno chi l i 

‘ satay’  glazed chicken kushiyaki 
MILA spice 

OPTION 2 
75 per person

madai sashimi* 
ja lapeño dress ing,  kumquat ,  orange 
marmalade,  rakyo 

tuna tartare 
roasted fennel - tofu aïo l i ,  avocado miso 
served on a spoon

beef tartare mil lefeui l le*  
wagyu beef ,  p ick led mustard,  wasabi ,  potato 

miso eggplant 
saiko miso ,  micro greens

chi lean seabass 
eggplant caviar

OPTION 2 
95 per person

hamachi crudo* 
avocado coul i s ,  l ime caviar

tuna tartare 
roasted fennel - tofu aïo l i ,  avocado miso 
served on a spoon

gri l led Madagascan shrimp* 
spicy miso butter ,  fennel  salad

‘ satay’  glazed chicken kushiyaki 
MILA spice 

truff le mushroom risotto 
arbequina ol ive oi l

gri l led octopus skewer   
romesco sauce,  sh iso chimichurr i ,  f resno chi l i 

mediterrasian black cod 
spicy miso ,  k inome

MAPLE PASSED 
CANAPES

CEDAR PASSED 
CANAPES

based one 1 hour

based one 1 hour
COCKTAIL RECEPTION MENUS
FOR OVER 3O PEOPLE



COCKTAIL RECEPTION MENUS
FOR OVER 3O PEOPLE

NIGIRI TO MAKI
85 per person

spicy tuna maki 
tobiko ,  chi l i  o i l ,  MILA spices 

salmon avocado maki 
sundr ied tomato re l i sh ,  asparagus ,  evoo, 
micro arugula

eggplant maki 
miso gar l ic  butter

tuna nigir i 
MILA dress ing

salmon nigir i 
tapenade

yel lowtai l  nigir i 
yuzu kosho

MAKI
75 per person

spicy tuna maki 
tobiko ,  chi l i  o i l ,  MILA spices

spicy hamachi maki 
avocado, serrano pepper , 
escabeche,  se l  d ’Ant ibes

beetroot maki v 
red and gold beets ,  sr i racha, 
cucumber ,  avocado

SALAD
16 per person

avocado-tomato salad 
green shiso ,  lemon zest ,  bas i l , 
evoo,  MILA spice

spinach salad 
spicy sesame dress ing,  fur ikake

japanese seaweed salad 
pick led cucumber ,  wakame, 
ponzu,  nor i  cr i sp

YAKIMONO
carving stations |  90 minutes

65 per person*
beef tenderloin 
creamy ponzu,  micro green salad

65 per person*
spicy chipotle lamb shiso 
sh iso yoghurt ,  bas i l ,  cr i spy fur ikake

45 per person*
mediterranean dorade gf 
seabream sashimi ,  sh iso ja lapeño 
dress ing,  japanese mignonette 

70 per person*
robata gri l led r ibeye 
romesco,  sh iso chimichurr i

*chef required |  250 chef fee 
one chef required for every 50 guests

KAMAMESHI
90 minutes

30 per person |  58 per person with truff le
seasonal mushroom hotpot 
truff le butter ,  ch ives ,  micro shiso ,  parmesan

35 per person*
truff le cream spaghett i 
parmesan,  chives

15 per person*
sautéed broccol ini 
miso-tahin i ,  sesame

14 per person*
sweet corn 
romesco,  sh iso chimichurr i

20 per person*
robata gri l led art ichoke 
sh isho basi l  pesto

30 per person*
potatoes mil lefeui l le 
truff le aio l i ,  kefalograviera cheese ,  chives

*chef required |  250 chef fee 
one chef required for every 50 guests

al l  menu i tems subject to change based upon avai labi l i ty and season

RAW BAR
55 per person |  90 minutes

oysters |  k ing crab | lobster |  marinated shrimp 
served with MILA sty le accoutrements



COCKTAIL RECEPTION MENUS
FOR OVER 3O PEOPLE

PETITE DESSERTS
30 per person

strawberry cheesecake shot glass

mini chocolate lava cake

mini passion fruit tart |  pineapple

mini black sesame tart |  caramelized banana

select ion of macaroon

mini matcha panacotta |  pineapple jam

fruit salad

al l  menu i tems subject to change based upon avai labi l i ty and season



DINNER MENUS

IRIS
155 per  person

1st  course

eggplant  tempura 
z ucchini  chips,  sh iso  tzatz ik i  

tuna tartare* gf
roasted fennel  tofu  a io l i

‘shawarma’  wagyu gyoza 
s hichimi  ponzu

2nd course

chef ’s  maki  select ion  (gf  opt ions)

3rd course

marinated chi lean seabass 

green curry  sauce,  chi l i ,  kaff i r  l ime,  

herb  sa lad

beef  tenderloin  
creamy ponzu,  mic  r o  green sa lad

caviar  potato mil lefeui l le  gf, vegan option 
s moked wasabi ,  crème fra îche,  caviar

gri l led sweet  corn 
MILA spice,  spicy  feta  cheese

dessert

select ion of  MILA s ignatures

AMBROSIA
18 5  p er  p er s on

1st  course

avocado-tomato salad gf, vegan
g r een s hi s o,  l emon zes t ,  b as i l ,  
evoo,  M I LA  s p i ce

hamachi  crudo*  gf
avocad o coul i s ,  l i m e cavi ar  

gri l led octopus skewer   
r om es co s auce,  s hi s o  chi mi chur r i ,  
f r es no chi l i  

2nd course

chef ’s  sushi  select ion  ( g f  op t i ons )

3rd course

mediterrasian black cod  gf

s p i cy  m i s o,  k i nom e

14oz pr ime r ibeye 
yuzu k os ho,  r os em ar y  mar i nad e

truff le  cream spaghett i  
p arm es an,  chi ves

gri l led sweet  corn 
M I LA  s p i ce,  s p i c y  feta  chees e

dessert

select ion of  MILA s ignatures

LAUREL
225 per  perso n

1st  course

tuna tartare* gf
ro asted fennel  to fu  a io l i

wagyu beef  tartare*  gf
bo ne marro w,  p ickled mustard  seeds,  
gaufrette  po tato es  

madai  sashimi*  gf
j a lapeño  dress ing,  kumquat,  
o range marmalade,  raky o

2nd course

chef ’s  sushi  select ion (gf  o pt io n)

3rd course

whole roasted branzino  
sh iso  ch imich u rr i ,  ka lamata o l ive,  
h erb  sa lad 

sautéed broccol ini  gf 
miso -tah ini ,  sesame

wagyu skirt  steak 
pickled cabbage,  bas i l  cr isp  

seasonal  mushroom hotpot  gf,  
vegetar ian  sh aved truff le ,  arbequina o l ive  
o i l

dessert

select ion of  MILA s ignatures
al l  menu i tems subject to change based upon avai labi l i ty and season




