
Tastefully provocative and upscale group dining nestled off the coastline of Southern California.   
At Starfish, we go beyond providing meals; we curate experiences that celebrate the elegance,  

authenticity, and diversity of Asian cuisine. Our meticulous attention to detail, from the presentation to the palate, 
ensures that your event becomes an unforgettable culinary journey through Asia. From intimate gatherings,  

corporate events, and business dinners to wedding rehearsals and celebrations. Enjoy our dynamic  
dining spaces to create the ideal setting for any occasion.

PAIGE FLOYD
Event & Catering Manager

Call or Text:  949.684.8621   I   Email:  Paige@starfishcalifornia.com

Starfish Laguna Beach - 30832 S Coast Highway, Laguna Beach, CA 92651      949.715.9200I
Starfish Newport Beach - 191 Riverside Avenue, Newport Beach, CA 92663      949.570.3990I

Starfish Scottsdale - 8390 East Via de Ventura, Scottsdale, AZ 85258      480.305.0441I
Starf ishHospital ityGroup.com

http://StarfishHospitalityGroup.com
mailto:Paige@StarfishCalifornia.com


20 piece minimum                                         

Perfect for Cocktail Receptions

STSTAR CLASSIC BITESAR CLASSIC BITES   --  $3.50_ _ _
Crispy Vegetable Spring Roll - sweet chili sauceCrisp

Naked Buddha Roll - s&p tofu, sashimi avocado, spicy sexy sauceNak

Crispy Spring Roll - house vegetable mix, sweet chili sauceCrisp

Pork Dumpling - house soyP

Crab Wonton - fresh crab, sweet chili sauceCrab 

Chicken Wonton - chili soyChick

STAR S IGNATURE BITES  - $6ST -_ _ __
Braised BBQ Pork Bun - pickled onion slawBraised BBQ P

Banh Mi Beef Slider - pickled slaw, sriracha aioliBanh Mi Beef Slider 

Thai CoconThai Coconut Chickut Chicken Sataen Satayy - warm peanut sauce

Mint Thai Roll - (vegetarian / chicken / prawns) peanut sauce duoMint 

Silk Road Potsticker - shrimp and pork, sesame chiliSilk Road P

Ahi Poke Taro - sesame yuzuAhi P

Shrimp Dumpling - chili flake soyShrimp Dumpling

STAR PLATINUM BITES   --  $7.50ST_ _ __
Candied Dragon Prawn - crushed candied walnut

Crispy Lobster Spring Roll - kaffir lime aioliCrisp

Steak Satay - house seasoned, spicy chili dipping sauceSteak Sata

Cambodian Black Pepper Filet - house pepper & thai chili lime sauceCambodian Black P
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*Pricing subject to change.

SCA070226

y Vegetable Spring Roll

ed Buddha Roll

y Spring Roll

ork Dumpling 

Wonton 

en Wonton

AR S IGNATURE BITES

ork Bun

Thai Roll

otsticker

oke Taro

AR PLATINUM BITES

Candied Dragon Prawn

y Lobster Spring Roll

y

epper Filet -

mailto:Paige@StarfishCalifornia.com
http://StarfishHospitalityGroup.com


Each item is meant to be shared and presented to the table in waves

and progressions as it is ready in the kitchen.  

We take care of the tempo so you and your guests can relax and enjoy.

_ _ _ __ _ 
IZEN LUNCH MENU     $45 per person$ZEN LUNCH MENU

Available only for Lunch

Wok Fired EdamameW
garlic, toasted sesame seeds, togarashi, salt & pepper

Pork Dumplings  Pork Dumplings
napa cabbage, green onion, house soy, steamed or pan fried

Asian Sesame Chopped SaladAsian Sesame Chopped Salad
pulled chicken, roasted red bell pepper, jicama, wok fired corn,
iceberg & mixed greens, cucumber, red cabbage, wonton strips, 

white sesame dressing

Crispy Chicken Spring RollsCrispy Chicken Spring Rolls
grilled chicken breast, garlic chive, jalapeño, sweet & sour dipping sauce

Mongolian BeefMongolian Beef
thinly sliced steak, wok fired, snow pea, asparagus, carrots, scallion, soy glaze, choice of rice

Star Fried RiceStar Fried Rice
edamame, carrot, bean sprout, onion, egg, mushroom, house soy

– –Includes choice of brown, white or coconut rice 

*Pricing subject to change.
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Each item is meant to be shared and presented to the table in waves

and progressions as it is ready in the kitchen.  

We take care of the tempo so you and your guests can relax and enjoy.

_ _ _ __ _ 
IBUDDHA MENU      $55 per personBUDDHA MENU

Wok Fired Edamame  W
garlic, toasted sesame seeds, togarashi, salt & pepper

Crispy Chicken Spring Rolls  Crispy Chicken Spring Rolls
grilled chicken breast, garlic chive, jalapeño, sweet & sour dipping sauce

Pork DumplingsPork Dumplings
napa cabbage, green onion, house soy, steamed or pan fried 

Korean Tacos  Kor
grilled soy & michiu marinated prime flat iron steak, pickled vegetables, 

gochujang aioli, corn tortillas

General Stars Spicy Chicken  General Stars Spicy Chicken
wok fired chicken breast in a sweet & tangy sauce, snow peas, 

carrots, asparagus

Shrimp Pad Thai  Shrimp Pad Thai
rice noodles, egg, green onion, carrot, bean sprouts, 

cilantro, tamarind, peanuts

Star Fried RiceStar Fried Rice
edamame, carrot, bean sprout, mushroom, egg, house soy

– –Includes choice of brown, white or coconut rice 

*Pricing subject to change.
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Each item is meant to be shared and presented to the table in waves

and progressions as it is ready in the kitchen.  

We take care of the tempo so you and your guests can relax and enjoy.

_ _ _ __ _ 
ILOTUS MENU      $65 per personLOTUS MENU

Wok Fired Edamame  W
garlic, toasted sesame seeds, togarashi, salt & pepper

Spicy Ahi Tuna Roll Spicy Ahi T
ahi, ponzu, avocado, daikon, cucumber, jalapeño, crispy shallots, 

sriracha, sesame soy paper

Chicken or Shrimp Lettuce Wraps    Chicken or Shrimp Lettuce W
mushrooms, caramelized onions, red & green bell peppers, edamame, 

cashews, iceberg lettuce

Bahn Mi Beef Sliders    Bahn Mi Beef Sliders
house seasoned beef, pickled slaw, sriracha aioli

Silk Road Potstickers  Silk Road Potstickers
shrimp & pork half-moons, chili sesame soy sauce for dipping, steamed or pan fried

Thai Curry ChickenThai Curry Chicken
grilled chicken breast, potato, edamame, spinach, tomato & panang curry

Mahi Mahi Hot FishMahi Mahi Hot Fish
wok fired crispy mahi, sweet & spicy sauce, bok choy, carrots, snow peas

Mongolian BeefMongolian Beef
thinly sliced steak, wok fired, snow pea, asparagus, carrots, 

scallion, soy glaze

– –Includes choice of brown, white or coconut rice 

*Pricing subject to change.
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Each item is meant to be shared and presented to the table in waves

and progressions as it is ready in the kitchen.  

We take care of the tempo so you and your guests can relax and enjoy.

_ _ _ __ _ 
LONG L IFE MENU       $90 per personLONG L IFE MENU I

Wok Fired Edamame  W
garlic, toasted sesame seeds, togarashi, salt & pepper

Sunset Sushi Roll  Sunset Sushi Roll
ahi, hamachi, and salmon sashimi over a fresh crab & avocado roll, 

sesame sauce, sweet soy

Shrimp Dumplings  Shrimp Dumplings
chopped prawn, green onion, ginger, napa cabbage, chili flake soy, 

steamed or pan fried

Braised BBQ Pork Buns  Braised BBQ Pork Buns
soy, ginger, pulled pork, pickled red onion, cucumber, cilantro

Hong Kong Lemon Chicken  Hong Kong Lemon Chicken
panko crusted chicken breast flash fried, broccolini, 

house lemon ginger sauce

Chilean Sea Bass with Green Curryeen CurryChilean Sea Bass with Gr
chilean sea bass in banana leaf, sautéed green beans, 

thai basil green curry

Thai Spicy Beef with BasilThai Spicy Beef with Basil
steak strips, wok fired, green bean, red bell pepper, fresh thai basil, 

sweet & spicy glaze

Slow Cooked Baby Back Wet RibsSlow Cooked Baby Back W
all natural Duroc Family Farms pork ribs, cooked in house 5 spice, 

rubbed in katsu BBQ sauce with spicy asian slaw

– –Includes choice of brown, white or coconut rice 

*Pricing subject to change.
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COCKTAILS & WINECOCKT_ _ __ 
Enhance and streamline your event with our specialty bar services.  

The following can be included to create the perfect bar package to fit your needs.  

_ _ _ __ _ 
Champagne Toast  - upon guest arrivalChampagne T

Welcome Signature CocktailW
choose from over 20 handcrafted Starfish libations

Hosted & Non-Hosted Beverages
options to suit your comfort level

Hosted & Non-Hosted Beverages

Pre-Selection of Red & White WinePr
choose from our extensive wine list to satisfy your group’s palate

Coursed Wine Pairings & Special Requests AvailableCoursed Wine Pairings & Special Requests A

Beer & Sake SelectionsBeer & Sake Selections
craft, domestic & imported beers  •  premium sake available 

_ _ _ __ _ 

STAR BARTENDERST_ _ __ 
*Laguna Beach & Scottsdale locations only

Paige Floyd - Event & Catering Manager   I   Call or Text: 949.684.8621   I   Email: Paige@StarfishCalifornia.com
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*All drinks are in addition to the $250 bartender fee.  Non hosted events 

must provide a private bartender.  Available in private and semi-private spaces.
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HOUSE SHAREABLE SWEETSHOUSE SHAREABLE SWEETS_ _ __ _
$15 per dessert  $

Chocolate Chip Bread PuddingChocolate Chip Br
hawaiian sweet bread, bananas, cinnamon, chocolate chips, cinnamon gelato, caramel

Scratch CheesecakeScratch Cheesecake
house-toasted honey graham cracker, fresh vanilla bean, poached asian pear, cinnamon 

Flourless Chocolate Cake  Flourless Chocolate Cake
vanilla bean ice cream, fresh berry purée, strawberries

Banana in  F i l lo  DoughBanana in  F i l lo  Dough
baked to order, please allow 15 minutes

bananas, cinnamon, caramel sauce, vanilla ice cream, strawberries

Mango PuddingMango Pudding
mango pudding, coconut vanilla bean tapioca, sweet cream, fresh mango 

Gelato & Sorbetto - $3 Scoop    3 Gelato & Sorbetto - 
please inquire for our seasonal selections

  S IGNATURE MINISSIGNA__ __
$5 per mini    $10 duos$ I

  Mini Scratch Vanilla Bean CheesecakesMini Scratch V
house-toasted honey graham cracker, fresh vanilla bean, 

strawberry garnish, finished with mint & cinnamon

Flourless Chocolate CakeFlourless Chocolate Cake
vanilla bean ice cream, fresh berry purée, strawberries

Mango PuddingMango Pudding
freshly made mango pudding topped with coconut vanilla bean tapioca, 

garnished with sweet cream, fresh mango, mint

Japanese Butter Cake Bites with Coconut CreamJapanese Butter Cake Bites with Coconut Cr
 fluffy pandan cake, homemade coconut cream, minced strawberries, toasted coconut

Paige Floyd - Event & Catering Manager   I   Call or Text: 949.684.8621   I   Email: Paige@StarfishCalifornia.com

S tarf ish Hospital ityGroup.com

STAR DESSERT BARST_ _ _ _
$15 per person    Choose up to 5 selectionsI$

       Design your table with our signature minis, an assortment of our 

house made cookies, seasonal bars, chocolate covered strawberries, 

tropical and Asian inspired sweets.  *15 guest minimum

    

*Pricing subject to change.
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Tucked away in South Laguna Beach, Starfish combines atmosphere, outstanding service 

and upscale coastal vibes to create the perfect setting for your next corporate or social event.

  I     I   

Laguna PatioL
Our covered private, heated patio 

offers a relaxed tropical escape 

for year-round celebrations.

Accommodates 30 Seated    45 StandingI

Buddha RoomB
Our Buddha Room is a semi-private space 

that allows you to enjoy the 

restaurant ambiance while having 

your own event space.

Accommodates 30 Seated    40 StandingI

Star High TopsS
Located in the heart of the restaurant,  

in our bar area, this seating lends  

to the spirit of any event.

Accommodates 30 Seated    50 StandingI

O F F S I T E  C AT E R I N G  &  E V E N T SO F F S I T E  C A

Looking for  an  A l ternat ive  Locat ion?Look ing for  an  A l ternat ive  Locat ion?
Book with our Coastal Catering division.  Allow our Star team to come to you...

Paige Floyd - Event & Catering Manager Call or Text: 949.684.8621 Email: Paige@StarfishCalifornia.com

Starfish Laguna Beach - 30832 S Coast Highway  / Starf ish Hospital ityGroup.com
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Indulge in the ultimate Newport Beach experience with our versatile group dining options or take it up 

a notch by reserving our entire restaurant for an exclusive dining affair.  Nestled just steps away from  

Pacific Coast Highway and the Newport Beach Harbor, revel in our intimate and upscale ambiance.

Full RestaurantF

I

Our coastal, chic, and intimate restaurant  

offers an exclusive and sophisticated space, 

perfect for any occasion.

Accommodates 50 Seated    50 Standing

Large GroupDining
Enjoy the vibe of our lively sake & wine bar

seated at a mix of high & low tables

Accommodates 20 Seated

estaurant

Large GroupDining

OFFSITE CATERING & EVENTSOFFSITE CA

Looking for  an  A l ternat ive  Locat ion?Look ing for  an  A l ternat ive  Locat ion?

Allow our Star Event team to delight your guests at your home, office, yacht, 
or preferred venue with the flavors of Asian Coastal Cuisine. Our exceptional 
Coastal Catering Division can deliver our Starfish favorites right to your  
doorstep. We offer options for pick-up, delivery, setup, and comprehensive  
service coordination.
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