
SSÄM BAR
cocktail parties • private dining



Momofuku Ssäm Bar opened in New York City’s East Village in 2006 and serves a constantly 
changing menu that draws inspiration from flavors and techniques found worldwide, while staying 
true to its New York roots. Executive Chef Matthew Rudofker and the Ssäm Bar team create dishes 
that showcase seasonal products and highlight producers.

For private events, Ssäm Bar offers a selection of passed canapes, food stations, and prix-fixe 
menus, centered around Ssäm Bar’s large format meals, the Bo Ssäm, Rotisserie Duck Ssäm, Seven 
Spice Beef Brisket Ssäm, and Dry Aged Ribeye. Menus are fully customizable based on the details 
of the event.

Ssäm Bar is headed by Executive Chef Matthew Rudofker, who was featured in Forbes’ 30 Under 30 
list, and was nominated in 2016 for Rising Star of the Year by James Beard.

“I’ve circled back because eating at Ssäm feels so unencumbered, 
honest and joyful, and because I can’t stop reflecting on the daring and 
importance of Mr. Chang’s work there.” — The New York Times

EVENT SPACES
Back Dining Room
Up to 36 seated, 50 standing

Restaurant Buyout
Up to 88 seated, 150 standing

MOMOFUKU SSÄM BAR 
207 2nd Avenue at 13th Street
New York, NY 10003

CONTACT US
events@momofuku.com | 646-790-8743

ABOUT



EVENT SPACES 
AT SSÄM BAR

BACK DINING ROOM

Ssäm Bar’s back dining room is available for both private seated 
events and standing cocktail receptions. The space is fully private 
and features a separate entrance located on 13th Street, open 
kitchen and playlists curated by Founder, David Chang. Ssäm Bar’s 
back dining room can accommodate up to 36 guests seated or 50 
guests standing.

RESTAURANT BUYOUT

For larger parties, Ssäm Bar offers a full restaurant buyout, which 
offers exclusive access of both the main dining room and back 
dining room, and is available for both private seated events and 
standing cocktail receptions. A restaurant buyout of Ssäm Bar can 
accommodate up to 88 guests seated or 150 guests standing. 



CANAPÉS

selection of 5 - $35 per person, 1 hour

SPICY SHRIMP ROLL 
daikon, green mango, peanut

APPLE KIMCHI
maple labne, bacon 

FRIED DUCK DUMPLINGS
sriracha mayo

WHIPPED BURRATA
black garlic 

CRUDITE 
chickpea hozon dip 

BEVERAGE PACKAGES

BEER AND WINE
2-Hour: $40 per person | 4-Hour: $60 per 
person

Includes a selection of beer, wine, and 
non-alcoholic beverages.

COCKTAILS, BEER AND WINE
2-Hour: $65 per person | 4-Hour: $85 per 
person

Includes a selection of five specialty 
cocktails, beer, wine and non-alcoholic 
beverages.

FOOD STATIONS

pricing is per hour, based on a 20 person 
minimum

SELECTION OF COUNTRY HAMS
red eye gravy
$15 per person

RAW BAR
oysters, shrimp, crab claws
Ssäm Sauce cocktail sauce, harissa mayo
$35 per person

STEAMED PORK BELLY OR SHIITAKE BUNS
hoisin, cucumber, scallion
$15 per person

BROCCOLI SALAD
ranch dressing, crispy shallots
$6 per person

SEASONAL GRILLED FISH SSÄM
ginger scallion, bean sprout, herbs
$12 per person

SEVEN SPICE SMOKED BEEF BRISKET
bibb lettuce, kimchi, horseradish
$16 per person

DESSERT BY MILK BAR

Please visit milkbarstore.com to view a 
selection of specialty cakes, pie, cookies, 
and cake truffles.

Menus are seasonal and subject to change. Please contact events@momofuku.com for additional menu options. 
Event minimums apply.

COCKTAIL PARTIES 
AT SSÄM BAR
Private cocktail receptions at Ssäm Bar are available for two or four hours.

Back Dining Room: up to 50 guests standing | Restaurant Buyout: up to 150 guests standing

Sample Menus

http://www.milkbarstore.com
mailto:events%40momofuku.com?subject=


DUCK SSÄM PRIX FIXE MENU
5 courses – $65 per person (dinner)
served family-style

Course 1

FLUKE
yuzu kosho, wakame, umezuke

Course 2

COUNTRY HAM
redeye gravy

SMOKED LIVER MOUSSE
current, maitake

Course 3

STEAMED BUNS
pork belly, hoisin, cucumber, scallions

HONEYCRISP APPLE KIMCHI
maple labne, jowl bacon, arugula

Course 4

ROTISSERIE DUCK SSÄM
chive pancakes, bibb lettuce, sauces, broccoli salad

Course 5

LIME & EARL GREY PIE
toasted coconut

TOFFEE CAKE
brown butter ice cream, miso

BEVERAGE PACKAGES

BEER AND WINE
4-Hour: $60 per person
Includes a selection of beer, wine, and non-alcoholic 
beverages.

COCKTAILS, BEER AND WINE
4-Hour: $85 per person
Includes a selection of five specialty cocktails, beer, 
wine and non-alcoholic beverages.

Sample Menus

TASTING MENU
8 courses – $135 per person (dinner)
individually plated

Course 1

RED SNAPPER
olive, green coriander, jalapeno

Course 2

DRY AGED SIRLOIN TARTARE
buttermilk, cipollini, persimmon

Course 3

CHAWANMUSHI
chanterelle, Asian pear, brown butter

Course 4

HONEYCRISP APPLE KIMCHI
maple labne, jowl bacon, arugula

Course 5

STEAMED PORK BUNS
hoisin, cucumber, scallion

Course 6

SEARED DIVER SCALLOPS
yuzu kosho, hon-shimeji, turnip

Course 7

GRILLED FLAT IRON STEAK
mole, celery root, Chinese celery

Course 8

LABNE SORBET
chocolate, beet, lime

PRIVATE DINING
AT SSÄM BAR
Private dining at Ssäm Bar is offered for lunch and dinner, for any four hours of your choosing.

Back Dining Room: up to 36 guests seated | Restaurant Buyout: up to 88 guests seated 

Menus are seasonal and subject to change. Please contact events@momofuku.com for additional 
menu options and beverage pairings. Event minimums apply.
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AMENITIES
TAKEAWAYS 
Custom takeaways and gift bags are available upon request 
for your guests, including:

• Momofuku Tote Bags
• Lucky Peach Magazine
• Momofuku Cookbook
• Ssäm Sauce by Momofuku
• Milk Bar Cookbook
• Milk Bar Life: Recipes & Stories Cookbook
• Milk Bar gift bags

DESSERTS BY MILK BAR 
As a client of Momofuku, you’ll have access to Milk Bar’s 
full menu & custom offerings, including large format party 
cakes and special order gifts for your guests. 

MUSIC 
Our private event clients are welcome to use the Momofuku 
playlists, which are curated by Chef David Chang. Private 
event clients are also welcome to provide their own playlists. 

AUDIO VISUAL AND DÉCOR
We would be happy to assist with securing audio visual 
equipment or floral arrangements for your event.

SPECIAL OFFERINGS
Momofuku’s culinary and beverage teams can provide 
specialized offerings for your event, including:

• Custom cocktail development and demonstrations 
with Momofuku Bar Director John deBary
• Private culinary demonstration with Ssäm Bar Executive 
Chef Matthew Rudofker

Pricingis available upon request. Services are based on 
availability.

CONTACT US
Ssäm Bar
207 Second Avenue
New York, NY 10003
ssambar.momofuku.com
events@momofuku.com | 646.790.8743


