
FUNCTIONS & EVENTS





TOKO RESTAURANT

Upon opening our doors in 2007 in Sydney, Toko established itself 
at the forefront of modern Japanese dining, winning numerous 
awards. Toko’s style of dining is contemporary Japanese Izakaya, 
combining Australia’s world-renowned fresh produce with a 
stunning contemporary design.

Toko’s principles are based on the seamless integration of food, 
drink, service and most importantly a team of people who have 
helped shape nearly two decades of excellence. 





FUNCTIONS & EVENTS

At Toko, we are able accommodate a variety of functions and 
events. Our venue offers a private dining room up to 16 people, 
communal dining up to 16 people and exclusive venue hire up to 
100 people. 

Our experienced friendly team will work with you to ensure your 
event runs smoothly and is memorable for all guests.

The Kitsune tasting menu ($105) is available for groups of 2 guests 
or more.

For all bookings of 8 guests or more we require the group to select 
one of our banquet menus Tsukumi, Hanami or Tanabata along with 
a deposit to reserve the booking.

For exclusive use of the Private Dining Room, a minimum spend is:
/ Lunch at a minimum spend of $1500
/ Dinner Early sitting at a minimum spend of $1800 (2hr duration)
/ Dinner Late sitting at a minimum spend of $2200 (duration till close)
/ Entire evening at a minimum spend of $4000





FOOD & DRINK

Toko’s menu offers a selection of dishes that are designed to be 
shared. Our tasting menu gives guests the perfect way to sample 
a selection of dishes, along with a variety of banquet menus for 
functions and events. The chefs at Toko continually work with the 
best suppliers in Australia in order to source the highest-quality 
fresh produce available, and endeavor to accommodate dietary 
requirements wherever possible.

Our beverage menu features a selection of the finest Japanese 
sake, a wide variety of Japanese whiskeys and a diverse selection 
of wines from around the world, which have been carefully chosen 
to compliment the unique style of our cuisine. Toko’s cocktails are 
Japanese inspired and created by our bartenders. 





BANQUET MENU

$95 per person

edamame, murray river pink salt

pacific oysters, citrus tosazu
kingfish, truffle ponzu, pickled daikon, chives
beef tataki, pickled onions, mizuna, garlic chips

sashimi omakase, daily selection of seasonal raw fish
toko signature maki, chef’s selection of maki rolls

spicy tofu, avocado salsa, barley miso
moreton bay bug, tempura, yuzu koshou mayonnaise

broccolini, sesame dressing, macadamia
smoked miso king salmon, pickled ginger
lamb cutlets, spiced miso, pickles

dessert platter, chef’s selection of toko desserts

Tsukimi



BANQUET MENU

$105 per person

edamame, murray river pink salt

pacific oysters, citrus tosazu
yellowfin tuna tartare, caviar, yuzu, sweet potato chips
wagyu gyoza, white-soy mustard, truffle oil

sashimi omakase, daily selection of seasonal raw fish
toko signature maki, chef’s selection of maki rolls

pumpkin tempura, mustard miso
softshell crab, wasabi mayonnaise

broccolini, sesame dressing, macadamia
saikyo miso black cod, pickles
grain-fed scotch fillet, wafu sauce

dessert platter, chef’s selection of toko desserts

Hanami



BANQUET MENU

$145 per person

edamame, murray river pink salt

pacific oysters, citrus tosazu
yellowfin tuna tartare, caviar, yuzu, rice crackers
wagyu gyoza, white-soy mustard, truffle oil

sashimi omakase, daily selection of seasonal raw fish

unagi nigiri, torched foie gras, umeboshi 
wagyu nigiri, seared wagyu beef nigiri, eschallots, chives
scampi nigiri, foie gras, truffle, soy jelly

tempura zucchini flowers, tofu, feta
lobster tempura, chilli ponzu and yuzu koshu mayonnaise

broccolini, sesame dressing, macadamia
saikyo miso black cod, pickles
tajima wagyu striploin, marble score 9+

dessert platter, chef’s selection of toko desserts

Tanabata



BANQUET MENU

$75 per person

edamame, murray river pink salt

toko salad, mizuna, fennel, cucumber, avocado, light-wafu
spinach, sesame dressing, fried leek

toko signature maki, chef’s selection of maki rolls

spicy tofu, watercress, avocado salsa, barley miso
miso eggplant, sesame seeds, shallots

broccolini, sesame dressing, macadamia
grilled avocado, sweet soy 
sweetcorn, chilli-miso butter

dessert platter, chef’s selection of toko desserts

Yasai





275 George Street (Lower Ground), Sydney NSW 2000
+612 9357 6100  |  info@tokorestaurant.com




