
IKKO 2 U  

“A Celebration, on the roll.”  

Mobile bartending services & live sushi catering brought to you by IKKO. 

Giving a new edge to your perfect cocktail hour.  
 

We are permitted and licensed to serve, pour & roll!! Our main goal is to provide a high level of customer  

satisfaction while bringing a unique experience to your special event.  

Pricing & Packages  

FULL Mobile BAR Package  

Starting @ $1100 + $6 per guest  

Menu Consists Of:  

2-4 Signature Cocktails  

Your Choice of Beer & Wine, option for 2 Draft beers  

2-3 Flavored water set ups  

Mocktails available upon request, additional charges may apply  
• Up to 4 hours of bar service (can add additional hr @ $100/hr)  

• Trailer bar rental, set up & breakdown  

• 30-45 minute phone consultation & point of contact for additional questions & info  

• Custom cocktail menu tailored to guests preference – menu displayed on bar  

• Travel (up to 50 miles, additional charges apply for further travel)  

• Lounge area setup (optional)  

• Small decor items to make trailer match your vibe  

• Disposable drinkware, Straws, ice, napkins, etc  

• Bar materials (bar mats, shakers, etc)  

• 1-2 bartenders (depends on # of guests @ your event; not optional)  

• Special Mixers and garnishes for drinks  

• Well mixers (Pepsi products, juices, red bull etc)  

The Brunch Experience  

PRICING STARTING AT $1,000, includes;  

Trailer rental & Bartender services for 3 hours with all necessary drinkware, straws, napkins, 

etc  

• Bloody Mary Mix  

• Pickles, Olives, fruits & more fun garnishes we can choose together  

• Ice   

• Celery Salted Rim, Tajin Rim, sparkley Sugars for mimosas   



• Mimosa Juice  
  

Want to make some changes to the menu? We are open to chatting about it!  
Having a dry event?   

That doesn’t mean your drinks have to be boring! Let us help you design a few mocktails to please palates. 

We’ll tailor the menu directly to you!  

  

*Once you have accepted & signed the agreement you will be required to pay a 50% 
non-refundable retainer. Please see our cancellation policy.  

FAQ  

What type of events do you service?  

Life is a party and should be celebrated! We are ready and open to serving weddings, 

birthdays, showers, reunions, corporate events and everything in between.  

Do you provide the alcohol?  

NH laws & regulations do not yet allow mobile services to provide the alcohol. Therefore, you 

or your venue must provide the alcohol. We will however assist in the menu planning & 

provide you with an alcohol shopping guide as well as providing all of the garnishes, mixes, 

cups, napkins, straws, & ice.  

*A PERSONALIZED BEVERAGE CONSULTATION IS WHERE WE DISCUSS THE TYPE OF BEVERAGES, ALCOHOL, MIXERS,  

GARNISHES AND AMOUNTS NEEDED FOR THE PARTY. THIS IS ALSO WHERE WE WILL HELP YOU GET A SHOPPING LIST 

AND AMOUNTS READY FOR YOU TO PURCHASE THE ALCOHOL FOR THE EVENT.  

Where are you located & how far do you travel?  

Bar Hopper is based out of Dover, NH. We service New Hampshire, Southern Maine, Massachusetts, 

and Vermont. Please note, fees are applied for long distance travel.  

Don’t see exactly what you’re looking for, or needing to make some adjustments?   

We are open to it! Contact us to chat, lets see what we can make work for your event!  

How Do I Book?!!  

Please call or email us to book your event today! (or fill out this form and we will be in touch!)  

  

  

  

  

  



  
The SUSHI Experience   

Add in your very own personal Sushi Chef, preparing fresh sushi, sashimi & special rolls for your 

guests! $300 + cost of sushi (please see menu)   

Don’t need the chef? Check out our party trays, we can bring them along and set them out buffet style 

for your guests @ cocktail hour.   

LIVE SUSHI CHEF MENU  

$300 flat rate for the chef for 2 hours. additional hours can be added for a charge.  

Live Sushi Bar $20/person.   

$20 Includes (on average) about 2 pieces of sushi and 1 roll per person.  

Maguro (Tuna)  

Hamachi (Yellow Tail)  

Sake (Salmon)  

Ebi (Shrimp)  

Unagi (Freshwater Eel)  

Tobiko (Flying Fish Roe)  

Tamago (Cooked Egg)  

Spicy Tuna Maki  

California Maki  

Vegetable Maki  

Additional Items  

Otoro (Fatty Tuna) $300.00  

Uni (Sea Urchin) $200.00  

Tako (Octopus) $50.00  

Ika (Squid) $50.00  

Spicy Cucumber Salad   

Avocado Salad  

Seaweed Salad  

Spicy Kani Salad Uni 

Shots   

$650 minimum (about 30+ guests will make this work) plus tax & 20% 

service/gratuity charge.  
  
Want to make some changes to the menu? We are open to chatting about it!  
  

  

  

  

  

  



  
SUSHI CATER MENU  

Trays available to be brought without a chef;  

Special Roll Tray  

Your choice of any 10 special rolls from our Ikko Chef's Special Rolls  

 Please fill your choice in the Special Cooking Request textbox or call us to tell your choice       140.00    

Mixed Roll Tray (104 pcs)  

4 pieces each: tuna sushi, salmon sushi, yellowtail sushi, shrimp sushi, eel sushi, and kani sushi  

2 order each: California rolls, spicy tuna rolls, Philadelphia rolls, and shrimp tempura rolls  

 1 order each: spicy Santa roll, fire ball roll  150.00   

Sushi Tray (36 pcs)  

4 pieces each: tuna sushi, salmon sushi, white tuna sushi, fluke sushi, shrimp sushi, kani sushi, eel sushi, striped bass 

sushi, yellow tail sushi 100.00   

Sushi & Sashimi Lovers Party Tray  

23 pieces of sashimi & 12 pieces of sushi with a California roll and your choice of one special roll from our Ikko Chef's 

Special rolls  116.00   

Traditional Roll Tray (96 pcs)  

2 orders each: California, Spicy Tuna Roll, Philadelphia Roll, Sweet Potato Roll, Boston Roll, and Eel Avocado Roll 89.00    

Spicy Roll Tray (80 pcs)  

2 orders each: spicy tuna roll, spicy salmon roll, spicy yellowtail roll, spicy kani roll, and spicy white tuna roll  79.00    

Vegetarian Roll Tray (86 pcs)  

2 orders each: vegetable roll, sweet potato tempura rolls  

3 orders each: cucumber roll, avocado roll, and asparagus roll  80.00    

Want to make some changes to the menu? We are open to chatting about it!  
  
  

  

  

  

  

  

  

  



  

MOBILE HIBACHI PRICING  
$55 per Adult  

$27 per Child under 12  

$550.00 Minimum for all parties with a suggested gratuity of 20% of total bill  

*Price may increase for locations beyond 25 miles  

PROTEIN CHOICES  

1 Per Person  

Chicken, Steak, Shrimp, Scallops+$5, Salmon, Tofu, Filet Mignon +$10, Lobster Tail +$10  

Includes Salad, Fried Rice, and Vegetables  

Combo dinners can be ordered for an additional cost of: Chicken (+$10), Steak (+$15), Shrimp  

(+$10), Scallops (+$15), Salmon (+$10), Tofu (+$10), Filet Mignon (+$15), Lobster Tail (+$15)  
  
Additional sides of proteins can be ordered for additional cost:  

Chicken, shrimp, tofu, vegetables $10  

Steak & Scallop $15 

Filet & Lobster tail $20  
  
Noodles can be ordered for $5 per person   

  

  


