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DS CLIILIIE & SElF BIEORTEE S CHEF & PARTNER WAYNE S. CHENG

Chef George’s innate appreciation for fish and love of food would become
a foundation for his rise as a sushi chef. In 2004, Chef George took on an
opportunity to work for world-renowned Chef Masa, initially hired as a

server. Recognized for his dedication and work ethic, he was soon training

in the kitchen and at the grill station. When his potential as a sushi chef was
revealed, he spent nearly 2 decades honing his craft at Masa.

Born and raised in Hong Kong, Chef Wayne’s culinary journey began
at the age of 17, inspired by his upbringing surrounded by the uni
farms of his father and the Cantonese cuisine of his grandfather.

Since moving to New York City in 2009 to work at three Michelin
starred restaurants Masa and Eleven Madison Park, he has continued
toevolve his cuisine, inspired by his Cantonese, Japanese, and

European culinary training background. Chef Wayne brings his fresh

Chef George introduces his namesake Joji as an homage, a celebration and . . . . .
perspective and unique culinary style to sushi omakase at Joji.

an interpretation of the cherished omakase experience.

One Vanderbilt Ave, New York, NY 10017 | 212.597.9025 RETURN TO CONTENTS jojinyc.com | @ joji.nyc 4
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WINES & SAKE

The Joji beverage program offers
an extensive selection of wines
from around the world, with a
particular focus on Sake, Burgundy,
Champagne, and Japanese Whisky.
Led by Head Sommelier Matt Lynn,
our team is dedicated to curating
and recommending exceptional
bottles that perfectly complement
the ever-evolving Chef’s Omakase.
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EVENT DETAILS

ADDITIONAL EVENT OFFERINGS
(Pricing Available Upon Request)

« Tasting Menus
« Wine Tastings
« Custom Cakes
+ Audio / Visual Equipment Rental
+ Florals
« Ice Sculptures
» To-Go Sweets
« Gift Boxes By Daniel Boulud
+ Books By Daniel Boulud

AMENITY CHARGES
Escort Or Place Cards: $5 Per Guest.

PREFERRED VENDORS
A List of Preferred Vendors is Available on Request.

FINAL GUEST COUNT
Your Final Guaranteed Guest Count is due 3 business days prior to
your event. This is the number of guests you are charged for even
if fewer attend, should more guests than anticipated attend then
we will charge for that actual attendance.

BILLING DETAILS
All pricing is before 6% administrative fee, 8.875% NYS tax
and client chosen gratuity (standard is 20-22%).

All events require 50% non-refundable deposit due upon booking
with a signed contract. We require a credit card to be authorized
on all contracts and accept payment via major credit cards or wire.
Checks are not accepted.
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INQUIRE & CONTACT ALL NYC LOCATIONS

Daniel Boulud offers an array of private and semi-private dining options as well as buyouts
across his New York City locations for all your special occasions and corporate events.

To reach all events team members across Daniel Boulud NYC’s locations contact us at:

EVENTSNYC@DANIELBOULUD.COM

INQUIRE FOR ALL NYC PROPERTIES HERE

Daniel Boulud Gift Boxes are available
for corporate shipping orders.
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DANIEL BOULUD X SARDEL DANIEL BOULUD X SARDEL DANIEL BOULUD X SARDEL DANIEL BOULUD DANIEL BOULUD
10-PIECE CLAD SET $849 7-PIECE CLAD SET $649 NON-STICK FRYING PAN $169 OLIVE OIL $42 SEA SALT $15

2 weeks minimum advance notice required to order RETURN TO CONTENTS 12



Coffee Lover’s Box $70

A classic combination for lovers of gourmet coffee and sweet
treats. This Box Includes: Lavazza Coffee, a Branded Daniel
Boulud or Lavazza Mug, Financiers, Cannelés, a Flourless
Raspberry Cake, and a bag of Vanilla Bean Sugar.

Flourless Gluten-Free French Sweets $140

Everything in this collection of Daniel Boulud's homemade
sweets is gluten-free. This Box includes: Flourless Chocolate-
Hazelnut Cookies, Coconut Macaroons dipped in milk
chocolate, twelve-piece seasonal Macaron assortment, Pate
de Fruits, and a handcrafted seasonal Dark Chocolate Bar.

@danielboulud | @epicerieboulud
eventsnyc@danielboulud.com

This bake-at-home kit includes everything you

need to make Daniel Boulud's signature French

Madeleines at home, including the baking mold
and enough batter for up to 100 Madeleines.

RETURN TO CONTENTS

Delight Your Guests at the End of
Any Event With A Signature Gift
Box By Chef Daniel Boulud

French Sweets Box $140

A selection of our classic French delicacies, fresh from

our pastry kitchen. This Box includes: Assorted Macarons,
Madeleines, Cannelés, a Lemon Poppyseed Loaf, and Pate
de Fruits.

Daniel Boulud’s Smoked $170
Salmon Collection

A variety of Daniel Boulud's finest smoked salmon. This Box
includes: Baja Smoked Salmon (Tequila & Cilantro), Highland
Smoked Salmon (Single Malt Whisky & Cardamom Seeds),
DB Traditional Smoked Salmon, Trout Roe, Bag of Bagel
Chips, and Housemade Salmon Rillette.
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Books By Chef Daniel Boulud

Epicerie Sweets To Go

Daniel: My $60
French Cuisine,
Limited Edition (2013

With more than 75 signature
recipes, plus an additional 12
recipes Chef Daniel prepares
at home for his friends on more
casual occasions, this particular
cookbook is a definitive, yet
personal account of Chef
Daniel’s love of French food.

My Best: Daniel

MACARONS ¢F Boulud (2014) $90 TEA CAKE
4 for $24 The collection that shows seasonal loaf
8 for $48 you how to cook |i|§e a great $18
chef! Step-by-step illustrated
12 for $72 instructions will help you master

all the skills and techniques that
are an essential part of Daniel’s
style of cooking. Inside, find
eleven detailed and illustrated
recipes that show you how to
succeed in making his Crispy
Duck Egg and Asparagus Salad,
Sea Bass “en paupiette,”

and more.

Letters To A Young
Chef (2017) $20

Part memoir, part advice book,

this updated edition celebrating

the art of cooking will continue

CANELE to delight and enlighten all PATE DE FRUITS ¢F
chefs, from passionate amateurs

2 for $10 to serious professionals.

4 for $20

6 for $30

assortment of 18 pcs

$25

@danielboulud | @epicerieboulud RETURN TO CONTENTS eventsnyc@danielboulud.com 14
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VISIT DANIEL BOULUD'’S LOCATIONS THROUGHOUT NEW YORK CITY:

b :
MAISON BARNES |
DANIEL CAFE BOULUD SUI\M/lIT

1€ =
PAVILLON JOJI

ONE MADISON AVENUE
DANIEL BOULUD
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L E Q DANIEL BOULUD /\" Y 2
JARDIN - W EPICERIE BOULUD
SE MADISON e NEW YORK CITY
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Chef Daniel in the Ki“t?ﬁ'en, New York City, Circa 798’
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