
private dining



Momofuku Ko’s Private Dining Room 
can seat groups of 6 to 14 guests. Guests 
are seated around a rectangular table 
constructed out of black walnut and 
flanked by a wall mural by acclaimed 
street artist David Choe.

THE MENU
In the Private Dining Room, Momofuku 
Ko typically offers a multi-course menu 
consisting of both individually plated and 
family-style dishes. Ko’s chefs will develop 
a customized menu for your group 
based on the seasons and the highest 
quality ingredients available through our 
purveyors.  Menus for the Private Dining 
Room may also be tailored to suit the 
requirements of our guests.

PRIVATE DINING ROOM



Momofuku Ko’s main dining room is available 
for full buyouts and can accommodate up 
to 25 guests seated at the kitchen counter.
 
For full buyouts, Ko typically serves a menu 
structured similarly to the restaurant’s 
standard counter menu. Menus may be 
further customized to suit the requirements 
of our guests.

FULL BUYOUTS AT MOMOFUKU KO



Ko has two Michelin stars, which it has 
retained for eight years. In 2014, Ko moved 
from its original location on 1st avenue to 8 
Extra Place. 

The Ko chefs revere both tradition and 
innovation in the culinary arts. Our chefs’ 
primary objective is to challenge themselves 
daily to create the most delicious food 
possible – every dish is cooked à la minute 
and leaves no room for error. 

The main dining room of Momofuku Ko is 
designed around an open kitchen. Guests 
are seated at a counter surrounding that 
open kitchen, as well as at two ancillary 
tables designed for larger groups.  

ABOUT MOMOFUKU KO



LIKE THE CITY OF NEW YORK, 
we are a melting pot of culinary 
inspirations. Our menu is a collection of 
thoughts, tributes, and demonstrations 
of what we as individuals have learned 
or respected over the course of our 
culinary careers. What began as our 
interpretation of a kaiseki restaurant 
has evolved into something we think 
of as uniquely American. 



CONTACT
To book your event or receive more information,

please email events@momofuku.com


