
PRIVATE EVENTS
Events@omobyjont.com

Ketrin Froehlich - Event Manager 

(240) 642 9777



A B O U T  U SA B O U T  U S

Located in the heart of Winter Park, Ômo by Jônt offers Michelin-

inspired dining, world-class beverages, and warm, thoughtful

hospitality. Whether hosting an intimate dinner, corporate gathering,

celebration, or full buyout, our team creates personalized experiences

designed around exceptional food, curated wines, and meaningful

moments shared together.

From the immersive Ômo Counter to the vibrant Salon, every event is

tailored to the needs of each host while delivering the level of service,

craftsmanship, and attention to detail that define the Ômo experience.



All buyout event pricing for seated
experiences is inclusive of:

Private event experiences may be hosted within the ÔMO Counter,
The Salon, or through a full restaurant buyout.

Offerings may include seasonal culinary experiences, curated
beverage pairings, and elevated lounge-style hospitality tailored to

the style of each event.

Please note that offerings and pricing may vary based on seasonality, guest
count, and event format.

O U R  S PA C E S
AT  Ô M O  

O U R  S PA C E S
AT  Ô M O  

C H E F  C O U N T E R
A T  Ô M O

C H E F  C O U N T E R
A T  Ô M O

T H E  S A L O N
A T  Ô M O

T H E  S A L O N
A T  Ô M O



Event IÔMO offers fully curated private events suitable for parties of up to
16 seated guests and up to 50 guests for full standing event.

Please note that prices are subject to change depending on the season, reach out to the team for exact pricing

S P EC I A L
E V E N TS
S P EC I A L
E V E N TS

*Prices are subject to a 20% service charge, 4% admin fee  and required 6.5% sales tax  (unless tax exempt)*

B U Y O U T  S PA C E S  M I N I M U M S
Ô M O  C O U N T E R  ( J U S T  C O U N T E R  E X P E R I E N C E )  + 1 6

•  W E D N E S D AY,  T H U R S D AY  &  S U N D AY:  $ 1 2 , 5 0 0
•  F R I D AY  &  S AT U R D AY:  $ 1 7 , 5 0 0

T H E  S A L O N  ( J U S T  S A L O N  E X P E R I E N C E )  + 3 0

•  W E E K D AY  M I N I M U M S  D O  N O T  A P P L Y
•  F R I D AY  &  S AT U R D AY:  $ 3 , 0 0 0

F U L L  R E S TA U R A N T  B U Y O U T  ( C O U N T E R  &  S A L O N )   

•  W E D N E S D AY,  T H U R S D AY  &  S U N D AY:  $ 1 7 , 5 0 0
•  F R I D AY  &  S AT U R D AY:  $ 2 2 , 5 0 0

( T H E S E  M I N I M U M S  A R E  E X C L U S I V E  O F  TA X  A N D  S E R V I C E  C H A R G E . )

The Chef’s Counter experience accommodates up to 16 guests. Guests wishing to enjoy this

experience in complete privacy may reserve the entire restaurant exclusively for their party of

up to 16 guests. For larger gatherings, ÔMO The Salon can host reception-style events with

passed canapés and cocktails for up to 50 guests through a full restaurant buyout.



THE JOURNEY

195 PP

O U R  M E N U SO U R  M E N U S

The Journey will offer four snacks, four savory

courses, one plated sweet course, and our

signature magic box! The Journey has been

curated for our guests looking to enjoy our

traditional tasting menu and will captivate you

for a little over 2 hours.

Menu is subject to change based on

availability and seasonality of ingredients.

*Prices are subject to a 20% service charge, 4% admin fee  and required 6.5% sales tax  (unless tax exempt)*



O U R  M E N U SO U R  M E N U S
We spared no expense for those guests who

elect to experience "The Jaunt!" The Jaunt

tasting menu consists of over 20 preparations

showcasing some of our favorite luxury

ingredients!

Menu is subject to change based on the

availability and seasonality of ingredients.

THE JAUNT

375 PP
*Prices are subject to a 20% service charge, 4% admin fee  and required 6.5% sales tax  (unless tax exempt)*



 M E N U
U P G R A D E S

 M E N U
U P G R A D E S

Black or White Truffles
(when available)

Shaved on 2-3 courses

Japanese Crown Melon
or Tochigi SkyBerry

Served as a refreshing dessert course

Caviar service 

Served as a refreshing dessert course



B E V E R A G E  P A I R I N G SB E V E R A G E  P A I R I N G S

Ômo by Jônt has been honored for its outstanding wine program in Wine Spectator 2024 Restaurant Awards with the Award of Excellence. 



Ômo by Jônt has been honored for its outstanding wine program in Wine Spectator 2024 Restaurant Awards with the Award of Excellence. 

ON CONSUMPTION

Our most flexible and
recommended beverage format.

Guests may enjoy wines,
champagne, sake, beer, and

cocktails throughout the evening
while beverages are charged

based on consumption.

Preselected wines and curated
beverage selections may also

be arranged in advance to help
guide the experience and

overall budget.

CURATED WINE
SELECTION

Starting at $65 Per Guest
A preselected wine

experience featuring wines
chosen by the Ômo team to
complement the progression

of the evening.

CHAMPAGNE SERVICE

Starting at $95 Per Guest
A flowing champagne

experience designed for
elevated receptions,

celebrations, and lounge-style
gatherings.

Based on a two-hour
experience.

SAKE FLIGHT EXPERIENCE

Inspired by Ômo’s sake
program, this experience

features curated sake selections
designed for a more interactive

and exploratory beverage
experience.

Three Sips to Japan
+$95 Per Guest

The Spark & The Still
+$75 Per Guest

Straight Outta Napa
+$155 Per Guest

B E V E R A G E  E X P E R I E N C E SB E V E R A G E  E X P E R I E N C E S





An elevated cocktail-style culinary experience designed for intimate celebrations,
luxury corporate entertaining, and sophisticated private gatherings within The Salon.

Centered around movement, conversation, and refined hospitality, The Salon Bites
Experience offers a curated selection of seasonal bites presented through elegant
passed service and interactive culinary moments in a relaxed luxury atmosphere.

Bites may be served passed or through curated culinary displays depending on the
style and flow of the event.

T H E  S A L O N  

B I T E S  
E X P E R I E N C E

T H E  S A L O N  

B I T E S  
E X P E R I E N C E



THE APERITIF EXPERIENCE                45 Per Guest
3 Bites Per Guest

A lighter reception-style experience ideal for welcome

gatherings, cocktail receptions, and networking events.

THE SALON EXPERIENCE                 60 Per Guest
5 Bites Per Guest

Our signature Salon format designed for longer receptions and

elevated social entertaining.

THE OMO EXPERIENCE                   75 Per Guest
7 Bites Per Guest

A more immersive culinary reception experience designed for

extended evenings and luxury private entertaining.

*Prices are subject to a 20% service charge, 4% admin fee  and required 6.5% sales tax  (unless tax exempt)*



S A M P L E  B I T E  S E L E C T I O NS A M P L E  B I T E  S E L E C T I O N

CROUSTADE

wagyu · onion · tosazu

GAMTAE

kanpachi · romesco · tart

BAO BUN

pastrami pork · hana donko

CRAB TART

deviled egg · leek · sunchoke

TAKOYAKI

hitachino · cheddar · daikon

NUTTER BUTTER

foie gras · cherry · peanut



T H E  S A L O N  

W I N E  J O U R N E Y
T H E  S A L O N  

W I N E  J O U R N E Y

Elevate your Salon Bites Experience with a sommelier-curated wine
pairing designed to complement the progression of the evening.

Three Curated Wine Pours · +$50 Per Guest
Five Curated Wine Pours · +$70 Per Guest

Seven Curated Wine Pours · +$80 Per Guest

Seasonal selections rotate regularly based on availability.

*Prices are subject to a 20% service charge, 4% admin fee  and required 6.5% sales tax  (unless tax exempt)*



A relaxed lounge-style dining experience designed for social gatherings, elevated receptions,
and private entertaining within The Salon.

Centered around sharing, conversation, and refined hospitality, The Salon Counter offers a
curated selection of larger-format culinary offerings designed to be enjoyed throughout the
evening in a more relaxed and social setting.

Thoughtfully designed for a lounge-style environment, this experience encourages movement,
interaction, and a more effortless style of dining while maintaining the elevated culinary
identity of Ômo.

T H E  S A L O N  

COUNT E R
E X P E R I E NC E

1 2 0  P P

T H E  S A L O N  

COUNT E R
E X P E R I E NC E

1 2 0  P P



FIRST
NUTTER BUTTER

foie gras · cherry · peanut

CRAB TART
deviled egg · leek · sunchoke

THEN
SNOW CRAB COCKTAIL

traditional cocktail sauce

NANATSUBOSHI RICE
dungeness crab · cultured butter · maitake

WAGYU SANDO
shokupan · katsu

MIGHT AS WELL
KAKIGORI

hazelnut · kinako · chocolate

MOCHI TACO
mochi · citrus · vanil la

*Prices are subject to a 20% service charge, 4% admin fee  and required 6.5% sales tax  (unless tax exempt)*

Menu selections are designed for a relaxed cocktail-style dining experience and
may be served throughout the progression of the evening.

T H E  S A L O N  C O U N T E R  U P G R A D E
P E T R O S S I A N  C AV I A R

b u c k w h e a t  w a f f l e  ·  f r e n c h  o n i o n

+ $ 5 5  P e r  G u e s t  ·  1 / 2  o z

+ $ 1 0 5  P e r  G u e s t  ·  1  o z



An elevated champagne and caviar experience designed for intimate celebrations, luxury
corporate entertaining, and refined private gatherings within The Salon.

Centered around movement, conversation, and relaxed luxury hospitality, The Salon
Champagne & Caviar Experience offers a more effortless and social interpretation of one of
Ômo’s most indulgent offerings.

Thoughtfully designed as a two-hour lounge-style experience, guests enjoy Petrossian caviar
presented with curated accompaniments alongside flowing champagne service throughout
the evening.

T H E  S A L O N  

C H A M P A G N E  &
C A V I A R

E X P E R I E N C E
1 4 0  P P

T H E  S A L O N  

C H A M P A G N E  &
C A V I A R

E X P E R I E N C E
1 4 0  P P



EXPERIENCE INCLUDES

PETROSSIAN CAVIAR

buckwheat waffle · french onion

AND

house-made chips · classic accompaniments

FLOWING CHAMPAGNE SERVICE

Curated champagne selections served throughout the experience.

*Prices are subject to a 20% service charge, 4% admin fee  and required 6.5% sales tax  (unless tax exempt)*

Seasonal accompaniments may vary based on availability and event style.
Additional hours may be available upon request.



even t s@omoby jon t . com
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