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ELEMENT SEAFOOD SELECTION 
 

Platters are individually priced 
Designed to select four-five platters to share between 10-15 guests // Minimum 

order: four platters 

 

Indulge – Australian lobster, freshly caught Tiger Prawns, Morton Bay Bugs, 
South Australian Blue Swimmer Crabs and local Sydney rock or Pacific 

oysters. $382 

 

Luxury – Morton Bay bugs, Southern Australian Blue Swimmer Crabs, freshly 
caught and peeled prawns, Sydney rock oysters and Tasmanian smoked 

trout. $316 

 

Blossoms – Finest sashimi, peeled prawns and marinated oysters with a mix of 
Ponzu & salmon caviar, seasoned flying fish roe and marinated seaweed & 

Japanese tobiko. $329 

 

Oysters – Hand-selected Sydney rock oysters or Pacific oysters freshly 
shucked to order. $210 

 
Peeled prawns – Beautiful platter of the freshest King or Tiger prawns the 

market has to offer. $290 

 
Peeled Prawns & Oysters – Freshly shucked Sydney rock or Pacific oysters 

and Tiger or King prawns. $303 

 

Sushi and Sashimi –A stunning selection of sushi and sashimi range 
including market fresh Atlantic Salmon, Yellowfin Tuna & Hiramasa Kingfish, 

accompanied by marinated seaweed, pickled ginger, soy sauce and 
wasabi. $250 
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Sashimi – An abundance of the finest Atlantic Salmon, Yellowfin Tuna & 
Hiramasa Kingfish, accompanied by marinated seaweed, pickled ginger, soy 

sauce, wasabi. $263 

 

Sushi – Freshly made sushi & nigari using the finest seasonal seafood 
ingredients, accompanied by marinated seaweed, pickled ginger, soy sauce and 

wasabi. $237 

 

Tetsuya’s Ocean Trout – The wagyu of the sea! with its creamy succulent 
texture which is velvety and garnished with lime wedges and caperberries. $184 

 

Tuna Carpaccio – Hand-selected Yellowfin Tuna finely sliced, accompanied 
with a homemade Japanese citrus dressing. This is an exceptional dish and will 

exceed expectations. $197 

 

Kingfish Ceviche – Freshly filled Southern Australian Kingfish, trimmed, finely 
sliced 

and served with a homemade Vietnamese style dressing, fresh ginger, citrus 
and garlic & eschalots infused beautifully with the Kingfish to create this 

stunning summer dish. $184 

 

Fruit Platter – A stunning platter of the finest seasonal fruit skewers. Perfect to 
cleanse the palate. $184 

 

Caviar also available upon request.  

 


