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the rainbow reef room is an exclusive and dramatically 

designed private dining space, which sits adjacent to the 

main restaurant. the room has illuminated agate flooring, 

blue silk cladded panels, comfortable coral leather seating 

and a live coral fish tank which stretches across the entire 

back wall of the room. the space also features a retractable 

shade that opens up to the main dining hall, allowing 

guests to be part of the restaurant experience if they desire 

or kept closed for a moment of escapism.
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S E X Y  F I S H  P A I R S  C O N T E M P O R A R Y  C U I S I N E  W I T H  C U T T I N G - E D G E 

A R T  A N D  D E S I G N  T O  C R E A T E  A  DY N A M I C  N E W  D I N I N G  E X P E R I E N C E .

enquire now view the space

45
seated

50
Standing

RAINBOW REEF ROOM



poseidon's table 

enjoy our semi-private dining table within our 

rainbow reef room. whether your view is the main 

dining hall or the coral reef tank, your guests will 

feel as if they've transported into an underwater 

oasis paradise. this is a great option to enjoy the 

exclusive feel of a private dining space while still 

remaining in an intimate social setting with nearby 

dining guests.

20
guests seated
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chef's table 

the semi private dining table is perfect for parties of up 

to 18 guests, where you can enjoy all of the restaurant 

surroundings, but with just enough privacy for your 

exclusive lunch or dinner. 

this table is on an elevated platform that overlooks 

the main dining room. it features a view of the most 

extravagant wine collection in miami.

18
guests maximum



large table 

perfect for large groups of up to 14 guests who 

prefer to stay within the action of our main dining 

room. guests may still enjoy dining from our group 

menus and from all the personalized services 

available for large groups here.
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bar receptions 
whether you’re looking to host a cocktail reception for 

groups of up to 100 guests, or a smaller evening drinks 

reception with canapes in a semi-private bar area, we 

offer the perfect setting for a social gathering around 

the iconic pink onyx bar featuring dramatic artwork 

beautifully displayed around and above your guests.

9

100
guests maximum



exclusive hire

our underwater inspired interior with ten original damien 

hirst artworks and a dramatic frank gehry installation 

sets the stage for your event. combine this with delectable 

asian inspired dining, creatively delicious cocktails, and an 

extensive champagne and wine list. together we can create 

exceptional and memorable events. 

whether you're looking to host a standing cocktail 

reception for up to 350 or a sit down dining experience 

for up to 250 guests, the restaurant can be exclusively 

reserved for lunch or dinner. for private evening events, 

your guests may also be entertained by our djs, dancers, 

alluring mermaids, and other world-class entertainment.
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350

250

standing

seated
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the menus
our chef director has carefully curated a selection of delectable 

menus especially created for events and receptions. these include  

the very best seasonal ingredients with a focus on fish and seafood. 

the menus have been designed to suit all tastes and occasions and  

take on different formats. 

Our dining menus are each named after famous corals, because coral 

reefs form a key part of ocean life, and amongst many other vital 

features they create a social gathering place for many of the  

ocean's species and characters.

please select one menu for your whole part y

we are happy to cater for guests with specific dietary  

requirements and arrange alternative dishes where required.

all menus are served sharing style which reflects our main 

restaurant service, with all the dishes being  served on platters 

in the middle of the table. 

FOOD AND DRINKS MENU
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** preselection of beverages, including cocktails, wine or 

champagne, is required for large group dining to provide best 

flow in service 

FOOD AND DRINKS MENU
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cocktails
we are able to offer a collection of exquisite cocktails and classic 

beverages in the private dining room, all created by one of our skilled 

bartenders. we can serve any of those found in the attached menu 

throughout the evening, in addition to creating further choices  

on request by way of a pre-order with our experienced bar team.

wine & sake
our sommelier has put together a list of champagnes, fine wines,  

and sake to complement the asian influenced dishes. the balanced  

and thought-provoking wine list collates vintages and cepages  

from all over the world.



salt & pepper squid

crispy duck watermelon salad

yellowtail sashimi & green mandarin ponzu

steamed sea bass, chilli & soy

 baby chicken, chickpeas & yuzu

spicy skirt steak*

green donburi (v)

salmon teriyaki

gold fish & coffee or tea

seasonal fruit

chocolate & salted caramel delice

A service charge of 20%, 5% admin fee and tax will be added to your final bill.  
All service charge is distributed to employees. 

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase  
your risk of foodborne illness. There is risk associated with consuming raw oysters.  
If you have chronic illness of the liver, stomach or blood or have immune disorders.  

you are at greater risk of serious illness from raw oysters.

S E A  FA N
4 5  p e r  p e r s o n 

 

( m o n day  –  f r i day  s e rv e d  fo r  lu n c h  o n ly ) 

s h a r e a b l e  s ta rt e r s  p lu s  a  s e l ec t i o n  o f  

3  m a i n s  a n d  1  d e s s e rt  to  b e  s e rv e d  fa m i ly  s t y l e

3 5  P E R  P E R S ON 

half lobster & sancho 

wagyu a5 sirloin 2oz

A D D  ON
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(v) vegetarian



salt & pepper squid 

crispy duck & watermelon salad 

yellowtail* sashimi & green mandarin ponzu 

prawn gyoza, soy & ginger dressing

edamame & szechuan pepper gyoza (vg) 

steamed sea bass, chili & soy

1/2 baby chicken yuzu

kimchi fried rice 

chocolate & salted caramel delice

S E AW H I P
6 5  p e r  p e r s o n 

 

d i s h e s  a r e  to  b e  s e rv e d  fa m i ly  s t y l e

( s e rv e d  m o n day  -  f r i day  fo r  lu n c h  o n ly )
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A service charge of 20%, 5% admin fee and tax will be added to your final bill.  
All service charge is distributed to employees. 

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase  
your risk of foodborne illness. There is risk associated with consuming raw oysters.  
If you have chronic illness of the liver, stomach or blood or have immune disorders.  

you are at greater risk of serious illness from raw oysters.

sexy croquettes 

crispy pink shrimp & yuzu kosho dip

watermelon, feta & shiso skewer

A D D  3  C A N A P É S
$ 1 8  P E R  P E R S ON

(vg) vegan



salt & pepper squid

thinly sliced smoked ora king salmon bao bun

sea bass crudo

 

yellowtail sashimi & green mandarin ponzu 

edamame & szechuan pepper gyoza (vg)

 

grilled sweet potato, coconut & wasabi foam (vg)

chilean sea bass, ramson miso & truffle

prime spicy beef tenderloin

 

vanilla cheesecake & donuts

S TA R
14 0  p e r  p e r s o n 

 

d i s h e s  a r e  to  b e  s e rv e d  fa m i ly  s t y l e 
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A service charge of 20%, 5% admin fee and tax will be added to your final bill.  
All service charge is distributed to employees. 

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase  
your risk of foodborne illness. There is risk associated with consuming raw oysters.  
If you have chronic illness of the liver, stomach or blood or have immune disorders.  

you are at greater risk of serious illness from raw oysters.

sexy croquettes 

crispy pink shrimp & yuzu kosho dip

watermelon, feta & shiso skewer

A D D  3  C A N A P É S
$ 1 8  P E R  P E R S ON

(vg) vegan



edamame gyoza & szechuan pepper

green house salad, feta & olive yuzu

 

vegan sushi platter

 

sweet corn fried rice

crispy tofu salad

green asparagus, wafu sauce

caramelized mushrooms 

 

exotic fruit platter or sorbet

F LOW E R  G A R D E N
V EG E TA R I A N

9 5  p e r  p e r s o n 

d i s h e s  a r e  to  b e  s e rv e d  fa m i ly  s t y l e
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A service charge of 20%, 5% admin fee and tax will be added to your final bill.  
All service charge is distributed to employees. 

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase  
your risk of foodborne illness. There is risk associated with consuming raw oysters.  
If you have chronic illness of the liver, stomach or blood or have immune disorders.  

you are at greater risk of serious illness from raw oysters.
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salt & pepper squid  

tuna belly* kombu cured & smoked  

salmon tartare & korean spice 

 

crispy duck & watermelon salad

wagyu gyoza, foie gras & truffle  

grilled tiger prawn, chili & lime skewer

 

caramelized black cod & spicy miso  

prime spicy beef tenderloin

 

vanilla cheesecake & donuts

C A R N AT I ON
1 8 0  p e r  p e r s o n 

d i s h e s  a r e  to  b e  s e rv e d  fa m i ly  s t y l e
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A service charge of 20%, 5% admin fee and tax will be added to your final bill.  
All service charge is distributed to employees. 

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase  
your risk of foodborne illness. There is risk associated with consuming raw oysters.  
If you have chronic illness of the liver, stomach or blood or have immune disorders.  

you are at greater risk of serious illness from raw oysters.

sexy croquettes 

crispy pink shrimp & yuzu kosho dip

watermelon, feta & shiso skewer

A D D  3  C A N A P É S
$ 1 8  P E R  P E R S ON



tuna belly* kombu cured & smoked 

eryngii mushroom tempura & truffle 

oysters, chili

 lobster tempura, smoked marie rose dip 

beef carpaccio, bone marrow & truffle 

crispy duck & watermelon salad

 sexy sashimi platter, premium selection 

 grilled scallop, apple & jalapeno 

caramelized black cod & spicy miso 

wagyu & king crab, bbq

 

sexy ever after dessert platter

B U B B L E
2 6 0  p e r  p e r s o n 

d i s h e s  a r e  to  b e  s e rv e d  fa m i ly  s t y l e
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A service charge of 20%, 5% admin fee and tax will be added to your final bill.  
All service charge is distributed to employees. 

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase  
your risk of foodborne illness. There is risk associated with consuming raw oysters.  
If you have chronic illness of the liver, stomach or blood or have immune disorders.  

you are at greater risk of serious illness from raw oysters.

sexy croquettes 

crispy pink shrimp & yuzu kosho dip

watermelon, feta & shiso skewer

A D D  3  C A N A P É S
P E R  P E R S ON



crispy pink shrimp & yuzu kosho dip  

thinly sliced smoked ora king salmon bao bun  

yellowtail* sashimi & green mandarin ponzu  

lobster tempura & smoked mary rose  

crispy duck & watermelon salad  

selection of nigiri & sashimi  

eryngii mushroom tempura & truffle

chilean bass, ramson miso & truffle

wagyu tomahawk & potato foam, truffle  

 

sexy ever after dessert platter

V E N U S
4 6 0  p e r  p e r s o n 

d i s h e s  a r e  to  b e  s e rv e d  fa m i ly  s t y l e

sexy croquettes 

crispy pink shrimp & yuzu kosho dip

watermelon, feta & shiso skewer

A D D  3  C A N A P É S
P E R  P E R S ON
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A service charge of 20%, 5% admin fee and tax will be added to your final bill.  
All service charge is distributed to employees. 

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase  
your risk of foodborne illness. There is risk associated with consuming raw oysters.  
If you have chronic illness of the liver, stomach or blood or have immune disorders.  

you are at greater risk of serious illness from raw oysters.
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watermelon , feta & shiso skewer 6

sexy croquette 5

crispy pink shrimp & yuzu kosho dip 5

pork belly, pickled nashi pears, mustard miso 6

watermelon, duck & pea shoots 7.5

prawn skewer, chili & lime dressing 7

tofu, avocado, maple syrup dressing 6

prawn gyoza , soy & ginger dressing 7

wagyu gyoza, foie gras & truffle 8

edamame gyoza & sechuan pepper 6

cured ora king salmon bao bun 11

sweet potato skewer, lemongrass 5

king crab california roll 7

prawn tempura roll 6

salmon avocado rolll 6

scallops & foie gras roll 9

green goodness roll 6

selection of nigiris 8 

blue fin, tuna, yellowtail, salmon

japanese fish of the day 12

warm cinnamon donuts 6

C A N A P É S  M E N U S

24

A service charge of 20%, 5% admin fee and tax will be added to your final bill.  
All service charge is distributed to employees. 

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase  
your risk of foodborne illness. There is risk associated with consuming raw oysters.  
If you have chronic illness of the liver, stomach or blood or have immune disorders.  

you are at greater risk of serious illness from raw oysters.





C E L E B R AT I ON  C A KE  M E N U
*all cake orders must be submitted 72 hours in advance

c o c o n u t  e xot i c a 
2 0  -  3 0  p eo p l e 

 

tahitian sponge, creme de coconut 
citron, exotic gelee, toasted coconut

200

v e lv et  ro u g e 
2 0  -  3 0  p eo p l e 

 

red velvet sponge, cream cheese,  
praline, mixed berry

200

sexy snickers chocolate 
4 0  p eo p l e 

 

jivara milk chocolate sponge,  
mi-amere namelaka, roasted golden  

peanut caramel, tropical creamy

268
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A service charge of 20%, 5% admin fee and tax will be added to your final bill.  
All service charge is distributed to employees. 

Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase  
your risk of foodborne illness. There is risk associated with consuming raw oysters.  
If you have chronic illness of the liver, stomach or blood or have immune disorders.  

you are at greater risk of serious illness from raw oysters.



C O N T A C T  U S  
to enquire about private events & celebrations 

please contact our private dining team
events.miami@sexyfish.com or call (305)-889-7888 ext 105

 
sexy fish, 1001 s miami avenue, florida 33130

 
sexyfishmiami.com

enquire now


