
Experience Packages 

Events at Mie N Yu
Mie N Yu Restaurant is perfect for large scale and more intimate events. Our 
award-winning interior follows Marco Polo’s journey through the Silk Road, every 
room representing a different country. Menus feature American-Fusion cuisine 
with accents from Asia, North Africa, and the Mediterranean.

Reception Packages

Beverage Options 

Sample Floor Plans

late  spring 2012
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private event packagesat Mie N Yu



$55 per person 	 $65 per person

includes: 3 hors d’oeuvres | 1 large food display 
2 salads or hummus | 3 sweet bites

Passed and/or Displayed Hors D’Oeuvres (Select Three)
Wakami & Wild Mushroom Gyoza
Falafel 
“Indian Summer” Rolls  
Vietnamese Summer Rolls
Vegetable Samosa
Vegetable Spring Rolls
Soy Sesame Ahi Tuna 
Firecracker Tuna Tartar
Crab Hushpupies
Thai Chicken Skewers
Beef Mantu
Char Masala Lamb Kabobs

Large Food Display (Select One)
Silk Road Breads, Butters and Dips Display
Vietnamese Lettuce Wraps (Choice of Chicken or Tofu)
Venetian Antipasto Display

Hummus of Salads Display (Select Two)
Hummus
Grilled Vegetable & Goat Cheese Display
Seasonal House Salad

Sweet Bites 
“Sweet Dreams” Cookies
Ginger Chocolate Pretzel Rods
Babylon’s Garden Fruit Display

Upgrades available upon request

Two-Hour Reception Packages
prices are per person (includes tax + gratuity + staffing fee for one room) |  medium food

minimum 25 guests | inquire about entertainment options

*includes tax, gratuity & staffing fee for 1 room
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includes: 3 hors d’oeuvres | 1 large food display 
2 salads or hummus | 3 sweet bites

Passed and/or Displayed Hors D’Oeuvres (Select Three)
Wakami & Wild Mushroom Gyoza
Falafel 
“Indian Summer” Rolls  
Vietnamese Summer Rolls
Vegetable Samosa
Vegetable Spring Rolls
Soy Sesame Ahi Tuna 
Spicy Ahi Tuna Tartar
Vietnamese Summer Rolls
Shrimp Cocktail
Sweet Chili Mini Crab Cakes 
Crab Hushpupies
Thai Chicken Skewers
Beef Mantu
Char Masala Lamb Kabobs 
Beef Tataki  

Large Food Display (Select One)
Silk Road Breads, Butters and Dips Display
Venetian Antipasto Display
Vietnamese Lettuce Wraps (Choice of Chicken or Tofu)

Hummus or Salads Display (Select Two)
Hummus
Grilled Vegetable & Goat Cheese Display
Seasonal House Salad

Sweet Bites
“Karma Sutra” Pastries OR Chocolate Covered Strawberries
“Sweet Dreams” Cookies
Babylon’s Garden Fruit Display

Upgrades available upon request

*includes tax, gratuity & staffing fee for 1 room



$75 per person 	 $95 per person
*includes tax, gratuity & staffing fee for 1 room *includes tax, gratuity & staffing fee for 1 room

includes:  3 hors d’oeuvres | 1 large food display 
1 entrée station | 2 salads or hummus | 3 sweet bites

Passed and/or Displayed Hors D’Oeuvres (Select Three)
Wakami & Wild Mushroom Gyoza
Falafel 
“Indian Summer” Rolls  
Vietnamese Summer Rolls
Vegetable Samosa
Vegetable Spring Rolls
Soy Sesame Ahi Tuna 
FirecrackerTuna Tartar
Crab Hushpupies
Thai Chicken Skewers
Beef Mantu
Char Masala Lamb Kabobs

Large Food Display (Select One)
Silk Road Breads, Butters and Dips Display
Vietnamese Lettuce Wraps (Choice of Chicken or Tofu)

Entrée Station (Select One)
Curry Shrimp and Vegetables 
Indonesian Chicken Rica Rica 
Korean Bugolgi & Banchan 

Hummus or Salads Display (Select Two)
Hummus
Grilled Vegetable & Goat Cheese Display
Seasonal House Salad

Side Dish (Select One)
Ginger Soy Fried Rice
Grilled Rapini 
Kimchi Fried Fingerlings
Jasmine Rice
Toasted Flatbread
Wilted Greens

Sweet Bites 
“Karma Sutra”  Petite Pastires
“Sweet Dreams” Cookies
Chocolate Covered Strawberries

Upgrades available upon request

Three-Hour Reception Packages
prices are per person (includes tax + gratuity + staffing fee for one room) |  heavy food 

minimum 25 guests | inquire about entertainment options
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includes: 4 hors d’oeuvres | 2 chef-action or 
carving stations | 1 salad or hummus
1 side dish | 3 sweet bites

Passed and/or Displayed Hors D’Oeuvres (Select Four)
Wakami & Wild Mushroom Gyoza
Falafel 
“Indian Summer” Rolls  
Vietnamese Summer Rolls
Vegetable Samosa
Vegetable Spring Rolls
Soy Sesame Ahi Tuna 
Firecracker Tuna Tartar
Vietnamese Summer Rolls
Shrimp Cocktail
Sweet Chili Mini Crab Cakes 
Crab Hushpupies
Thai Chicken Skewers
Duck Spring Rolls
Beef Mantu
Char Masala Lamb Kabobs 
Beef Tataki  

Chef Action Station or Carving Station (Select Two)
Asian Noodles Chef Action Station
Carving Station: Roasted Salmon
Carving Station: Sultan’s Steak (Cuts Below) 
Sirloin | Prime Rib | New York Strip | Tenderloin

Hummus or Salads Display (Select One)
Hummus
Grilled Vegetable & Goat Cheese Display
Seasonal House Salad

Side Dish (Select One)
Ginger Soy Fried Rice
Grilled Rapini 
Kimchi Fried Fingerlings
Jasmine Rice
Toasted Flatbread
Wilted Greens

Sweet Bites
“Karma Sutra” Pastries OR Chocolate Covered Strawberries
“Sweet Dreams” Cookies
Ginger Chocolate Pretzel Rods

Upgrades available upon request



contact 
email. call. fax.

Raquel Mercado 
private events sales manager

raquel@mienyu.com

202-222-0948 | direct
888-803-3478 | fax 
www. mienyu.com


