TOKU

MODERN ASIAN CUISINE

PRIVATE EVENTS

AVENTURA

www.tokumodernasian.com



At Toku in Aventura, we offer the perfect setting for your next private event
with five versatile event space options to suit any occasion. Whether you're
hosting a corporate or pharmaceutical gathering, luncheon, cocktail
reception, birthday party, dinner, brunch, or any special celebration, our
Asian fusion cuisine and beautiful dining space will impress your guests and
elevate the experience. From intimate gatherings to large receptions, each
space can be tailored to meet your unique needs.

We also provide the flexibility to create custom catering packages for private
events, office parties, or yacht charters, ensuring your event is seamless
no matter the location. Let Toku handle every detail, so you can focus on
enjoying the occasion.

Main Dining Room - 150 Guests
Main Bar/Lounge - 60 Guests
Outdoor Terrace - 150 Guests
Tiger Lounge (Terrace) - 40 Guests
Private Dining Room - 20 Guests




MAIN DINING ROOM - 150 GUESTS

The Main Dining Room at Toku in Aventura offers an inviting and versatile space
perfect for hosting private events of up to 150 guests. This space offers family-style
dining, ideal for celebrations, corporate gatherings, or milestone events.

Guests can enjoy a premium bar experience, featuring top-shelf selections and
expertly crafted cocktails, while savoring personalized or prix fixe menus tailored
to suit any occasion. The Main Dining Room combines contemporary elegance with
exceptional hospitality, ensuring a memorable event for every guest.



MAIN BAR & LOUNGE - 60 GUESTS

The Main Bar & Lounge at Toku offers an upscale yet relaxed ambiance, accommodating up
to 60 guests. This chic space is ideal for cocktail receptions, intimate celebrations, or social
gatherings. Guests can enjoy a premium bar with expertly crafted drinks and indulge in a
selection of passed hors d’oeuvres for a refined dining experience. A DJ setup adds energy
to the room, making it perfect for lively evenings. With its sophisticated design and vibrant
atmosphere, the Main Bar & Lounge creates the perfect setting for unforgettable events.



The Outdoor Terrace at Toku is a stylish and dynamic space
that accommodates up to 150 guests. This open-air venue
allows for options including a sleek dance floor, perfect for
lively celebrations, and a DJ-ready setup to keep the party
going. Guests can enjoy a premium bar experience, passed
hors d'oeuvres, a buffet, or personalized prix fixe menus. The
Terrace is ideal for events that balance sophistication with
energy, all set against a backdrop of modern elegance.

A standout feature of the Terrace is the Tiger Lounge, a semi-
private section with its own dedicated bar. The Tiger Lounge
can be rented separately for more intimate gatherings of up
to 40 guests, offering the same elevated atmosphere with a
sense of exclusivity.
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THE PRIVATE DINING ROOM - 20 GUESTS

Toku's Private Dining Room offers an intimate and
exclusive setting, accommodating up to 20 guests.
This space is perfect for smaller gatherings such
as business meetings, pharmaceutical dinners,
special occasions, or family celebrations. The room
is equipped with audiovisual capabilities perfect for
business presentations or personalized entertainment.
Guests can enjoy prix fixe or personalized menus
served in a family-style setting.






EXCEPTIONAL COCKTAILS,
SAKE, AND WINE
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APPETIZERS ENTREES

Choice of 1 Choice of 2
EREFAGETTTE Spicy Edamame Sesame Chicken Tenderloin Beef & Broccoli
Kung Pao Chicken Spicy Hong Kong Pork
X Seared Salmon
Choice of 2
Pork Gyoza Fried Calamari
Shrimp Dumplings Chicken Satay RICE SIDES
Vegetable Dumplings Lamb Spareribs .
Rock Shrimp Tempura Choice of | Choice of 1
SA LAD COU RS E Vegetable Fried Rice Handcut Toku Fries
Chicken Fried Rice Garlic Broccoli
Choice of 1 Por.k Fried Rice . . Shlshlto.Pepper Saloo!
Quinoa Vegetable Pilaf Kimchee Chinese Broccoli
Asian Caesar Salad / Ginger Aioli Steamed White/Brown Wok Bok Choy & Shiitake Mushrooms

House Salad [ Ginger Vinaigrette

DESSERTS

Choice of 1

Brownie with Matcha Chantilly Cream
M E N U ‘I Mochi Assortment
Ice Cream [ Sorbet
Exotic Fresh Fruit Plate

MENU SERVED FAMILY STYLE

Coffee & Tea Service Inclusive
$75 Per Person




Choice of 1 Choice of 2

EREIRGIAE spicy Edamame Sesame Chicken Tenderloin Beef & Broccoli
Kung Pao Chicken Spicy Hong Kong Pork
. Seared Salmon Braised Short Rib
Choice of 3 i
Jade Tiger Prawns
Pork Gyoza Chicken Lettuce Cups
Shrimp Dumplings Guacamole Crispy Rice
Vegetable Dumplings Spicy Tuna Crispy Rice .
Rock Shrimp Tempura Spicy Tuna Wonton Choice of 1 Choice of 1
Fried Calamari Octopus Carpaccio . . .
Chicken Satay Yellowtail / Ponzu & Jalapeno Vetqetoble.Frlec! Rice Hondcut.Toku F”esf
Lamb Spareribs Chlf:ken F'rled I?lce . Garlic Broccoli
Shrimp Fried Rice Shishito Pepper Salad
Pork Fried Rice Kimchee Chinese Broccoli
Shrimp “XO” Pilaf Wok Bok Choy & Shiitake Mushrooms
Choice of 1 Quinoa Vegetable Pilaf
Asian Caesar Salad [ Ginger Aioli
House Salad /[ Ginger Vinaigrette
Choice of 1

Brownie with Matcha Chantilly Cream
Mochi Assortment
Ice Cream [ Sorbet
Exotic Fresh Fruit Plate

Coffee & Tea Service Inclusive
$95 Per Person







For the Table Choose 1Per Person

Steamed Edamame Ube Waffles Chef’s Selection of
Mango Butter Cream, Yuzu Maple Syrup Mochilce Cream
Dim Sum Sampler Japanese Souffle Pancakes
King Crab & Pork Soup Dumpling Mango Butter Cream, Yuzu Maple Syrup
Beef with Cilantro & Leek Grilled Skirt Steak & Egg

Mushroom & Truffle Vegetable Fried Rice, Sunny Side Egg

Foie Gras & Chicken Chicken Katsu Benedict

Vegetarian Dumpling Chicken Katsu, Poached Eggs, Katzu Sauce, Sesame Kewpi, Crispy Bao

“Okonomiyaki” Vegetable Omelette
Napa Cabbage, Shiitake Mushroom, Scallion

Bottomless Brunch Cocktails House Specialty Peking Duck Experience
$30 pp additional Served with Moo Shoo Pancakes, Cucumber, Scallion, Hoisin
Includes Unlimited Lychee Bellini, Mimosa, TOKU Spritz, % Duck $65 Additional (Serves 2-3)
Wasabi Bloody Mary - 2 hour limit Whole Duck $95 Additional (Serves 3-5)

*All Brunch items are available a la carte. No changes or substitutions.

$45 Per Person







$50pp Sushi Station
Sushi Maki, Nigiri & Sashimi Combination

$25pp Dim Sum Station
Pork Gyoza & Vegetable Dumplings

$35pp Duck Carving Station
Peking Duck with Moo Shoo Pancake, Cucumber,
Scallion Hoisin

$10pp Dessert Station
Chef's Selection of Assorted Desserts

Passed Hor D'oeurves (Choice of 5)
$30pp First Hour
$20pp/per additional hour
Salmon Nashi
Chicken Satay
Beef Skewers
Shrimp Skewers
Shrimp Spring Rolls
Spicy Tuna Crispy Rice
Guacamole Crispy Rice
Salmon Tartar Cucumber Cups

$20pp Satellite Open Bar Station
1 hour - Welcome Cocktails, Wine, and Beer only

$30pp Premium Select Bar
Package includes 2 drinks per person

$65pp Premium Open Bar (First hour)
$55pp per additional hour (Max 3 hours)



TOKU SPEGS

Seating Capacities

Main Dining Room - 150 Guests
Main Bar/Lounge - 60 Guests
Outdoor Terrace - 150 Guests

Tiger Lounge (Terrace) - 40 Guests
Private Dining Room - 20 Guests

Capabilities

Private Entrance

Wi-Fi: Complimentary

AV Capabilities:

- Wireless microphone

- Private video presentation

- Additional AV requirements can be outsourced



Do you provide printed menus?

Yes, TOKU offers printed menus for each guest. If you'd like to customize them, please send your desired text and
logo (in JPEG or PNG format) to our events coordinator at least 72 hours before the event. You are also welcome to
bring your own menus.

What are the corkage fees? Can | bring my own wine?
$35 corkage fee per bottle (for wines not offered on our menu), with a maximum of two bottles allowed. Magnums
are counted as two bottles.

Do you offer cakes, and what is the cake-cutting fee?
We do not offer house-made cakes. The cake-cutting fee is $3 per person. If you bring your own cake, it must be in
an enclosed box labeled with the name and date of the event, along with any care instructions.

Can | bring my own decorations?

You may bring your own decorations for the Private Dining Room and Buyout events only. Please note that we do not
allow decorations affixed to walls, and any damage to the facility will be the client’s responsibility as outlined in our
terms and conditions.

Do you provide table decorations?
Toku provides natural wooden tables, white napkins, white share plates, and water glasses. Additional table decorations
can be arranged at the client’s expense.

Do you allow candles or sparklers?
Toku provides birthday candles. Sparklers are not permitted anywhere in the facility.

Do you offer kosher food options?
The restaurant does not provide kosher meals. Please contact us to make any requests for guests with dietary
restrictions.

Can | create a special menu?
Absolutely! Toku would be delighted to collaborate with you to design a bespoke menu tailored to your event.

Do you have children’s menu options?
Yes, we do. Our events coordinator will provide details on our children’s menu options during the planning process.

Do you offer highchairs?
Yes, Toku provides highchairs at no extra cost.

Can | play my own music during the event?
We allow personal music in the Private Dining Room and for Buyout events only.

What are the cancellation policies?
Please refer to contract details.

Do you offer valet services? Can | pay for my guests’ valet?
Valet at Toku is available from an outside source for a fee. We can provide contact information.

How long can | use the room or venue?
Events are allocated 2 hours. Extending the event time may incur additional fees or increased minimumes.

Is your venue handicap accessible?

Yes, Toku is fully handicap accessible. Please inform our private events coordinator so we can assist your guests as needed.



19575 Biscayne Blvd, Suite 1109
Aventurag, FL 33180

305-465-8658
stephanie@tokumiami.com

www.tokumodernasian.com

TOKU

MODERN ASIAN CUISINE



