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KOJIN
PRIVATE & GROUP DINING



KOJIN — COOKING FROM THE LAND WHICH FEEDS US.

KOJIN IS A MODERN CANADIAN RESTAURANT THAT HIGHLIGHTS THE
BOUNTY OF ONTARIO’S MEAT AND PRODUCE, ALL COOKED OVER
AN OPEN FLAME. INFORMED BY CHEF DE CUISINE EVA CHIN’S
UPBRINGING IN SINGAPORE AND HAWAII, THE MENU BLENDS
ISLAND INFLUENCES WITH STEAKHOUSE CLASSICS.
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THIRD FLOOR

SEATED
SEACE CAPACITY
SECOND FLOOR 392
PRIVATE ROOM
I -
FULL BUYOUT 46 506 60 00 NON-PRIVATE

SEATING

SECOND FLOOR




MOMOFUKU TORONTO
PRIVATE DINING ROOM

MOMOFUKU TORONTO’S PRIVATE DINING SPACE IS LOCATED ON
THE SECOND FLOOR. THE ROOM FEATURES A FLOOR TO CEILING
VIEW OF UNIVERSITY AVENUE AND THE DOWNTOWN CORE. IT
CAN ACCOMMODATE UP TO 32 GUESTS SEATED FOR FAMILY
STYLE DINNERS. THE ROOM FEATURES A FULLY STOCKED BAR
WHICH CAN BE STAFFED FOR EVENTS.

FOOD AND BEVERAGE MINIMUMS VARY. PLEASE INQUIRE
FOR PRICING.




FULL ROOM PRIVATE EVENTS

KOJIN CAN BE PRIVATIZED FOR DINNER SERVICES. FULL BUYOUTS
CAN FEATURE CUSTOMIZED MENUS AND COCKTAILS, CHEF
DEMONSTRATIONS, AND SEATED FAMILY STYLE MEALS. THE VENUE
CAN ACCOMMODATE UP TO 36 GUESTS SEATED IN THE MAIN
DINING ROOM. FOR LARGER PARTIES, ADDITIONAL SEATING FOR 14
CAN BE ARRANGED IN THE HEARTH SECTION OF THE RESTAURANT.

FOOD AND BEVERAGE MINIMUMS VARY. PLEASE INQUIRE FOR l
PRICING. '
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LARGE GROUP DINING

FOR GROUPS OF 8-20 GUESTS, KOJIN CAN ACCOMMODATE YOUR \

PARTY AT ADJACENT TABLES FEATURING PRE-SELECTED SPECIAL
MENUS.

PLEASE INQUIRE FOR PRICING.




MUSIC
Kojin’s music playlists are created by Chef David Chang.

STYLING YOUR EVENT

A/V AND DECOR

Kojin’s Momofuku Toronto is happy to pre-arrange live music,
audio visual presentations, and decorative accents for private
events. Prices vary based on setup and equipment needs.
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CUSTOMIZED OFFERINGS

While our group menus are curated with the best flavour
combinations and guest experiences in mind, we are
delighted to offer you customized options upon request.
The nature of our menu offerings is seasonal and based
upon the availability of ingredients from local farms.

MOMOFUKU MERCH

Branded cookbooks, Momofuku Pantry items, and more may
be used for private events as takeaway favours, subject to
availability.

KOJIN

LEVEL 3, MOMOFUKU TORONTO
190 UNIVERSITY AVENURE
TORONTO, ONTARIO M5H OA3
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Instagram: @momofukutoronto
For more information, contact
toevents@momofuku.com
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