
PRIVATE

EVENTS

2021



The pandemic has drastically changed how we party. But have no fear, our

private events are now more customizable than ever! Our event professionals

will work with you to make plans, back-up plans, and back-up back-up plans

to throw you an excellent event in these ever-changing circumstances.



SNOW CRAB CALIFORNIA ROLLS GF
avocado, cucumber, kewpie tobiko

SPICY BIG EYE TUNA ROLLS
pickled Thai chiles, cucumber, kewpie, tempura bits

SHIITAKE MUSHROOM TEMPURA ROLLS V +2.00
truffle salsa, miso, fried garlic, truffle froth

SPICY SALMON ROLLS
smoked oaxacan pasilla chile, kewpie, cucumber

CUCUMBER + AVOCADO ROLLS VGN

HAMACHI + SCALLION ROLLS
myoga, scallion, shiso

SALMON SASHIMI
dashi vinaigrette, serrano, sesame, lime

SUSHI SERVED FAMILY STYLE - SELECT 3 OPENERS

SEATED DINNER
custom menu offerings can be accommodated upon request 

LOCAL GREENS SALAD GF, V
little leaf farms mesclun mix, shiso, avocado, citrus, ginger-sesame dressing

SHRIMP TOAST
japanese milk bread, kabayaki, truffle kewpie, lemon zest

BRUSSELS SPROUTS
karashi mustard-soy vinaigrette, apple chutney, pickled fresno chile, shiso 

CHICKEN WINGS
buttermilk brined with choice of garlic soy or gochujang sauce

CHARRED CAULIFLOWER 
miso sesame sauce, pickled chiles, togarashi, toasted peanuts

FRIES + EDAMAME
sea salt

SERVED FAMILY STYLE - SELECT 2

KARAAGE FRIED CHICKEN GF
lemon wedge, togarashi

CRISPY KIMCHI FRIED RICE
neuskes bacon, fried egg, nori, togarashi, green onion, tiger shrimp

FUNKY CHICEN RAMEN
48 hour chicken broth, soy egg, menma, robata grilled koji chicken

SPICY MISO RAMEN
48 hour chicken broth, hatcho miso, spicy pork, corn tempura, menma, soy egg

HEADLINERS SERVED FAMILY STYLE - SELECT 2

MS. CLUCKS DELUXE CHICKEN SANDOS
spicy crispy chicken thigh, nueske's bacon, tomato, iceberg lettuce, dashi
pickles, nori buttermilk ranch, fries

HOJOKO CHEESEBURGERS
chuck + wagyu short rib, american cheese, dashi pickles, red onion, special
sauce, fries

YAKISOBA VGN
stir fried noodles, napa cabbage, bean sprouts, shiitake mushrooms, pickled red
ginger

SHIO KOJI CHICKEN THIGH SKEWERS
wasabi, tare, scallion, lemon wedge

ROCK PACKAGE
$45 PER GUEST

Traditional maki, nigiri, and 

sashimi are also available



SNOW CRAB CALIFORNIA ROLLS GF
avocado, cucumber, kewpie tobiko

SPICY BIG EYE TUNA ROLLS
pickled Thai chiles, cucumber, kewpie, tempura bits

SHIITAKE MUSHROOM TEMPURA ROLLS V +2.00
truffle salsa, miso, fried garlic, truffle froth

SPICY SALMON ROLLS
smoked oaxacan pasilla chile, kewpie, cucumber

CUCUMBER + AVOCADO ROLLS VGN

HAMACHI + SCALLION ROLLS
myoga, scallion, shiso

SALMON SASHIMI
dashi vinaigrette, serrano, sesame, lime

SUSHI SERVED FAMILY STYLE - SELECT 4 OPENERS

SEATED DINNER
custom menu offerings can be accommodated upon request 

LOCAL GREENS SALAD GF, V
little leaf farms mesclun mix, shiso, avocado, citrus, ginger-sesame dressing

SHRIMP TOAST
japanese milk bread, kabayaki, truffle kewpie, lemon zest

BRUSSELS SPROUTS
karashi mustard-soy vinaigrette, apple chutney, pickled fresno chile, shiso 

CHICKEN WINGS
buttermilk brined with choice of garlic soy or gochujang sauce

CHARRED CAULIFLOWER 
miso sesame sauce, pickled chiles, togarashi, toasted peanuts

FRIES + EDAMAME
sea salt

SERVED FAMILY STYLE - SELECT 3

KARAAGE FRIED CHICKEN GF
lemon wedge, togarashi

CRISPY KIMCHI FRIED RICE
neuskes bacon, fried egg, nori, togarashi, green onion, tiger shrimp

FUNKY CHICEN RAMEN
48 hour chicken broth, soy egg, menma, robata grilled koji chicken

SPICY MISO RAMEN
48 hour chicken broth, hatcho miso, spicy pork, corn tempura, menma, soy egg

HEADLINERS SERVED FAMILY STYLE - SELECT 4

MS. CLUCKS DELUXE CHICKEN SANDOS
spicy crispy chicken thigh, nueske's bacon, tomato, iceberg lettuce, dashi
pickles, nori buttermilk ranch, fries

HOJOKO CHEESEBURGERS
chuck + wagyu short rib, american cheese, dashi pickles, red onion, special
sauce, fries

YAKISOBA VGN
stir fried noodles, napa cabbage, bean sprouts, shiitake mushrooms, pickled red
ginger

SHIO KOJI CHICKEN THIGH SKEWERS
wasabi, tare, scallion, lemon wedge

RAGE PACKAGE
$65 PER GUEST

Traditional maki, nigiri, and 

sashimi are also available



RAP
DRAFT BEER, DRAFT SAKE, HOUSE WINE, SOFT DRINKS
$25 / 1 HOUR
$15 / EACH ADDITIONAL HOUR

PUNK
DRAFT BEER, DRAFT SAKE, HOUSE WINE, FROZEN DRINKS,
PREMIUM WELL SPIRITS, SOFT DRINKS
$30 / 1 HOUR
$20 / EACH ADDITIONAL HOUR

MOTLEY CREW
FULL OPEN BAR, HOJOKO SPECIALTY COCKTAILS
$40 / 1 HOUR
$22 / EACH ADDITIONAL HOUR

EXTENDED PLAY
ADD CHAMPAGNE TO ANY BEVERAGE PACKAGE
$15 / HOUR

SAKE  30
3 PREMIUM SAKE OF DIFFERENT GRADES: JUNMAI, GINJO, & DAIGINJO

JAPANESE WHISKY  35
3 DIFFERENT WHISKIES, CHOICE OF NIKKA DISTILLING OR HOJOKO'S
FAVORITES FLIGHTS 

PACKAGES PRICE PER PERSON FLIGHTS PRICE PER PERSON

Beverage packages are required for groups of 30+ guests.

Shots, bombs, sake cups and bottles, Japanese whisky, and Japanese craft

beer are not included in packages.

 TO DRINK

BOMBS AWAY PRICE A LA CARTE

SAKE BOMB! SAKE & BEER 8

IRISH WHISKEY & CUCUMBER SHRUB SODA 10

TEQUILA & PINEAPPLE SHRUB SODA 10

COCONUT CAMPARI & BLOOD ORANGE SHRUB SODA 10



EVENTS SPACES



THE FRONT PORCH

CAPACITY: 24 seated at socially distant tables*

The Front Porch offers a more intimate vibe within Hojoko. This fully private space comes equipped 

with retractable windows and heaters for covered, open-air events. Play your own tunes on the private

sound system. And the best part? Personal. Disco. Ball.

*COVID-19 guideline as of 3/22/21: tables must be 6ft apart with no more than 6 guests per table



CAPACITY: 30 seated at socially distant tables*

Be transported to 1960’s LA right in the heart of Boston while you sip Mai Tais and sake poolside.

Located in the lush courtyard of the rock and roll themed Verb Hotel, the Pool Patio is the perfect spot

for your next outdoor party! This Is a fully private, outdoor space. Heaters, blankets, and tenting can

be rented for your event.

*COVID-19 guideline as of 3/22/21: tables must be 6ft apart with no more than 6 guests per table

POOL PATIO



CAPACITY: 6 gusts maximum per table - all tables are spaced at a minimum of 6ft apart*

For parties of 7+ that don't want a private room, you can reserve tables next to each other in the main dining room! Sit "together" with

your small pod of friends or colleagues and take in the vibe of Hojoko. The perfect space for a birthday dinner, bachelor/bachelorette

party, or team outing! A food & beverage minimum is required to guarantee the tables are next to each other**. 

MAIN DINING ROOM - ADJACENT TABLES

*COVID-19 Guideline as of 3/22/21: 6-guest maximum for Indoor seating In restaurants, 90 minute time limit

**Booking multiple reservations on OpenTable does not guarantee the tables will be near each other in the dining room



CAPACITY: Indoor/outdoor seating mix: 140 guests total

Indoor seated: 78

Sky's the limit! Transform Hojoko Into your dream venue with

plenty of room to socially distance, retractable walls and

windows for open-air parties, A/V capability, and more!

*COVID-19 Guideline as of 3/22/21: 60-guest maximum for

private Indoor events, 100-guest maximum for outdoor events

BUYOUT



THANK YOU!
CONTACT:

Stephen Martino

617.670.0507

events@hojokoboston.com

www.hojokoboston.com

@hojokoboston


