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Ms. Yoo is available for large party bookings and full restaurant buy - outs. 

We can seat up to 100 guests for seated events and up to 250 guests for a cocktail style reception.

cocktail gatherings • birthday celebrations • rehearsal dinners • weddings • bridal showers

holiday parties • business lunches & dinners • corporate events • team building



Events Space
details

Ms Yoo is New Korean American supper club & event space serving cocktails & party-friendly fare in a 

exquisitely decadent interior. Ms Yoo is the perfect setting for every occasion and is available for events of all nature. 

Whether in our private mezzanine dining room & cocktail lounge, restaurant or even the entire premises, 

we have hosted many birthdays, corporate events, holiday parties, wedding celebrations, and more!

First Floor: 1,600 sq ft,  Mezzanine 1,060 sq ft 

Capacity: 250   |   Seated: 100   |   Standing: 250

AMENITIES

Full Bars (2) + Full Kitchen

Air conditioning & Heating

Coat check & Storage Room

Restrooms (3) + handicap accessible

Wi Fi Available - Download 100Mbps Upload 100Mbps

Professional nightclub caliber sound system installation

CDJ 950 Nexus x 2, CDJ 900 (2), Pioneer DJM Nexus Mixer (1), Rane TTM 57SL Serato Mixer (1)

EVID Speakers, Crown XTi 6002 Amps (3) +  QSC K-Sub Subwoofer (2)

Wireless microphone, Portable Projector, Custom LED mood lighting

42” Inch Samsung Smart TV with 50ft HDMI line

In house, on site professional photographer / videographer
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Private Dining
prefix menu

Vegan

EXECUTIVE CHEF  ESTHER CHOI
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Please pick 3 appetizers & 2 entrees $75

Please pick 3 appetizers & 3 entrees $95

Appetizer
Fried Calamari

buttermilk fried calamari, parmesan cheese, served with kimchi tomato sauce

Tteok Kalbi 
rice cake wrapped with soy marinated short rib mix served with salad

Japchae 
seafood, beef & vegetarian options available assorted seafood, 

sauteed vegetables, vermicelli noodles, homemade soy sauce 

Tteok N Cheese
ricecakes, gruyère & cheddar, smoked bacon, panko & 

mozzarella topping served with kimchi tomato sauce

King Prawns 
fried prawns, homemade sweet chili sauce, mico greens 

Hanabi Salad
market sashimi, rainbow caviar, kani, mixed greens served with chojang aioli

 

Entree 
Pork belly Bossam 

soy braised pork belly, baby romaine lettuce wraps, bacon 

ssamjang, salted shrimp sauce, homemade radish kimchi 

shrimp Sliders 
Crispy jumbo shrimp patty, kimchi remoulade, butter lettuce, tomato, radicchio on 

toasted brioche bun served with skinny 

Bulgogi Sliders 
Custom blend, kimchi bacon jam, gochujang aioli, cheddar cheese

Taco Board
build your own tacos, choice of 3 - bulgogi, shrimp, spicy pork or tofu, served with 

guacamole, fresh radish kimchi, grilled pineapple, sauteed vegatables, mango salsa

Bibimbap 
tofu or bulgogi, assorted vegetables, poached egg, choice of soy sauce or spicy sauce 



Event Menu
hor d'oeuvres

Vegan

Choose 5 items for $60 pp / 7 for $80 pp

Passed hor d'oeuvres - 2 hours

Deviled Eggs 

smoked bacon & homemade kimchi 

Tteok Kalbi 
rice cake, ground short rib mix, bulgogi sauce

Shrimp sliders
Crispy jumbo shrimp patty, kimchi remoulade, butter lettuce, tomato, radicchio on 

toasted brioche bun served with skinny 

Salmon Poke 
spicy salmon, sweet sushi rice, homemade wasabi & micro greens

Tofu Tacos  
curry tofu, sautéed assorted vegetables, avocado puree & homemade sweet chili sauce

King Prawns 
fried king prawns, sweet chili sauce, micro greens

Bulgogi Spring Rolls
soy marinated beef, assorted vegetables  

Ms. Yoo Pork Buns 
slow cooked pork belly, cucumber kimchi, gochujang hoisin 

Bulgogi Sliders 
soy marinated ground beef, american cheese, lettuce & spicy mayo 

EXECUTIVE CHEF  ESTHER CHOI
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Platters

1 set of 4 platters

EXECUTIVE CHEF  ESTHER CHOI
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taro

shishito pepper (+$10)

brussels sprout ($10)

bulgogi slider

taco (pick 3 proteins)

pork bun

tteok & cheese

vegetable japchae

kimchi fried rice

wings

boneless wings

king prawn

tteok kalbi

1 bowl

1 bowl

1 bowl

10 pcs

15 pcs

12 pcs

2 large

1 bowl

1 bowl

24 pcs

30 pcs

24 pcs

20 pcs

Pick 1 

add 1 more item $20

Pick 1 

add 1 more item $50

Pick 1 

add 1 more item $30

Pick 1 

add 1 more item $40

Fried Calamari
buttermilk fried calamari, parmesan cheese, served with kimchi tomato sauce

Tteok Kalbi 
rice cake wrapped with soy marinated short rib mix served with salad

Japchae 
seafood, beef & vegetarian options available assorted seafood, 

sauteed vegetables, vermicelli noodles, homemade soy sauce 

Tteok N Cheese
ricecakes, gruyère & cheddar, smoked bacon, panko & 

mozzarella topping served with kimchi tomato sauce

King Prawns 
fried prawns, homemade sweet chili sauce, mico greens 

Hanabi Salad
market sashimi, rainbow caviar, kani, mixed greens served with chojang aioli

 

Entree 

Pork belly Bossam 
soy braised pork belly, baby romaine lettuce wraps, bacon 

ssamjang, salted shrimp sauce, homemade radish kimchi 

shrimp Sliders 
Crispy jumbo shrimp patty, kimchi remoulade, butter lettuce, tomato, radicchio on 

toasted brioche bun served with skinny 

Bulgogi Sliders 
Custom blend, kimchi bacon jam, gochujang aioli, cheddar cheese

Taco Board
build your own tacos, choice of 3 - bulgogi, shrimp, spicy pork or tofu, served with 

guacamole, fresh radish kimchi, grilled pineapple, sauteed vegatables, mango salsa

Bibimbap 
tofu or bulgogi, assorted vegetables, poached egg, choice of soy sauce or spicy sauce 

Platters
Create your party platter by selecting two items from group 1 + two items from group 2

$225

Group 1
select 2 items. Add 1 more item for additional $25

brussel sprout
honey Soy garlic glaze with charred scallion sour cream

house made taro fries
serve with gochujang aioli

Tteok Kalbi
rice cake wrapped with soy marinated short rib mix

Japchae
sauteed vegetables, vermicelli noodles, homemade soy sauce 

Tteok N CheesE
ricecakes, gruyère & cheddar, smoked bacon, panko & 

mozzarella topping served with kimchi tomato sauce

 

Group 2
select 2 items. Add 1 more item for additional $50

 

King Prawns
fried prawns, homemade sweet chili sauce, mico greens 

korean fried chicken
choice of chili, hot & spicy or soy garlic

k-pop fried chicken
boneless

choice of chili, hot & spicy or soy garlic

shrimp Sliders
crispy jumbo shrimp patty, kimchi remoulade, butter lettuce, tomato, radicchio on 

toasted brioche bun served with skinny 

Bulgogi Sliders
custom blend, kimchi bacon jam, gochujang aioli, cheddar cheese

kimchi fried ricE
kimchi fried rice w/ bacon served on a sizzling 

hot stone with egg and mozzarella cheese

 

Create your party platter by selecting two items from group 1 and two items from group 2



Beverage Menu
refreshments

basic

Beer + Wine 

regular

Beer + Wine 
1 Speciality Cocktail

Well Spirits

premium

Wine + Beer 
2 Specialty Cocktails

Premium Spirits

$50 pp

$60 pp

$70 pp

Open bar pricing for 2 hours only.

Additional $ 10 per person for each hour after 2 hours.

Optional: Convert to Cash Bar after open bar period 

expires. Client or guests may pay per drink. 

Specialty Cocktails

Stairway to heaven 
thai basil vodka, pineapple, lemongrass, lime, gochugaru

Booze over flowers
kasama rum, grapefruit, st germain, milkis, rose water 

Between the Knees 
gin, strawberry puree, ginger preserves, lime juice, simple syrup 

mulberry
montelobos mezcal, muddled organic blackberries, yuzu honey preserve, lime juice

 

Winter Sonata 
redemption bourbon, house-made pickled plum, sesame oil 

The Naked Rage
cucumber infused gin, korean plum tea, white grape vinegar

Madame Aema 
habanero pepper infused tequila, pom vinegar, lime, simple syrup

Wine
robert mondavi cabernet sauvignon

kim crawford sauvignon blanc

geyser peak merlot

jean paul balland sancerre

Rosé
Billette Cotes de Provence

Beer
hite

sapporo

Lagunitas IPA

by Ben Rojo
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Stairway to heaven 
thai basil vodka, pineapple, lemongrass, lime, gochugaru

Booze over flowers
don papa rum, grapefruit, st germain, milkis, rose water 

Between the Knees 
gin, strawberry puree, ginger preserves, lime juice, simple syrup 

Lady Vengance
montelobos mezcal, jujube, campari, sweet vermouth

 

Winter Sonata 
redemption bourbon, house-made pickled plum, sesame oil 

Suddenly at Midnight
kimchi infused vodka, ginger preserves, ginger beer

The Naked Rage
cucumber infused gin, korean plum tea, white grape vinegar

Madame Aema 
habanero pepper infused tequila, pom vinegar, lime, simple syrup

Wine
robert mondavi cabernet sauvignon

kim crawford sauvignon blanc

geyser peak merlot

jean paul balland sancerre

Rosé
the palm by whispering angel



Extras
Stairway to heaven 

thai basil vodka, pineapple, lemongrass, lime, gochugaru

Booze over flowers
don papa rum, grapefruit, st germain, milkis, rose water 

Between the Knees 
gin, strawberry puree, ginger preserves, lime juice, simple syrup 

Lady Vengance
montelobos mezcal, jujube, campari, sweet vermouth

 

Winter Sonata 
redemption bourbon, house-made pickled plum, sesame oil 

Suddenly at Midnight
kimchi infused vodka, ginger preserves, ginger beer

The Naked Rage
cucumber infused gin, korean plum tea, white grape vinegar

Madame Aema 
habanero pepper infused tequila, pom vinegar, lime, simple syrup

Wine
robert mondavi cabernet sauvignon

kim crawford sauvignon blanc

geyser peak merlot

jean paul balland sancerre

Rosé
the palm by whispering angel

Petal Platter
Let us pair your dinner with a luxurious table setting filled with fresh cut flowers

Cupcake Tower
A dozen decadant cupcakes accompanied with sparklers to make your celebration extra special! 

$65 per tower of 12 cupcakes

Neon Sign
We'll customize your name on a neon sign, hang it for the perfect IG moment and best of all, the sign is 

yours to keep!  $600


