EVENTS BY CHEF SUSUR LEE
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My ambition as a Chef is to create an experience that
immerses you. My restaurants are sensory theatres. The
dishes | create are a tusion of my culinary past and
present, both novel and tamiliar.

In my recipes you taste the story of my life and what
inspires me: my travels, my heritage, my family.

Chelf Susur Jee




AN EVENT LIKE NO OTHER

At the our new location, wow
your guests with our modern
event spaces. From the intimate
private dining room to an
elaborate full restaurant buyout
and everything in between, you
and your guests will experience
an unforgettable evening.




OUR SPACE

Our modern yet elegent open space plays
the perfect backdrop to any memorable event!

Event Options

Private
Semi-private
Halt-Buyout
Full-Buyout

Corporate & Special Events

Private Lunches and Dinners
Corporate Events
Cocktail Receptions

Weddings



PRIVATE DINING
ROOM

SEATED
10- 30 GUESTS

COCKTAIL RECEPTION
UP TO 40 GUESTS
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THE NOOK

(SEM-PRIVATE)

SEATED
15- 40 GUESTS

COCKTAIL RECEPTION
UPTO 45 GUESTS




HALF-BUYOUT

SEMI-PRIVATE

SEATED
40 - 80 GUESIS

COCKTAIL RECEPTION
UP TO 90 GUESTS
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FULL BUYOUT

PRIVATE

SEATED
UP TO 180 GUESTS

COCKTAIL RECEPTION
UP TO 250 GUESTS




THE TERRACE

SEATED
50-50 GUESTS

COCKTAIL RECEPTION
UP TO 60 GUESTS
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FRONT PATIO

SEATED
50 GUESTS

COCKTAIL RECEPTION
UP 1O 40 GUESTS




A CULINARY DESTINATION

Custom menus
Passed canapes
Food & cocktail carts
Food stations
Accommodations available for
Allergies and dietary restrictions




AMENITIES

Sommelier Consultations
Wine Pairings
Flat screen display
State of the Art sound system
Coat check
Custom cocktails




CHEF SUSUR LEE EXPERIENCES

Chet's journey experiences
Cooking demonstrations
Cooking classes




ELEVATE YOUR EVENT

We offer a variety of premium services to elevate any

TAKE HOME GIFTS

Send your guests home
occasion. Our experienced events team with a Chef Susur Lee signature
will take care of the details for you. All premium gift to commemorate

services are quoted on a case by case basis an unforgettable experience

Florals
Balloons
Furniture Rentals

Entertainment

Tabletop Decor

Linens

Specialty Printing
Cakes
Valet & Security
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CONTACT US

497 Richmond Street
West, M5V 1Y3

416-504-7867

Instagram: lee_restaurant

eventsesusur.com
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