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S P E C I A L  E V E N T S



Kasa Moto is a two-story restaurant in the 
heart of Yorkville with a variety of inviting and 
beautiful spaces to suit any event, including 
the sprawling tree-lined rooftop terrace, the 
main dining room, and finally, the more intimate 
penthouse space, Bar Moto. The interior spaces 
feature a modern décor of walnut and oak 
finishes, Japanese inspired art, and rich topiary.

K A S A  M O T O

For more intimate experiences, guests are 
 invited to reserve Bar Moto, a beautifully 
designed penthouse space that is bright, 
airy  and complete with a full service bar. 
During summer months, guests of Bar Moto 
are invited to enjoy the attached private 
patio space that is lined with lush floral 
arrangements and provides a view of the 
cobblestone streets, elegant boutiques and 
terraces along Yorkville Avenue.

Capacities
Seated: 42
Reception style: 90

B A R  M O TO



This expansive space is lined with windows 
 and bright murals, and offers a range of 
intimate booths and tables. The wood-
lined ceilings  and contemporary, minimalist 
design create  an inviting and comfortable 
space for any event. 

Capacities
Main Dining room: 80
Lounge area: 70

M A I N  D I N I N G 
R O O M  &   L O U N G E

Kasa Moto’s sprawling rooftop terrace is unlike 
any  other place in the city – stepping onto it 
feels like entering a vibrant vacation hotspot. 
The terrace is perfect for larger events; guests 
can enjoy cabanas,  plush patio seating and 
a full service bar. Floral arrangements, a DJ 
booth and a spacious floor plan  all contribute 
to the rooftop’s allure.

Capacities
Seated: 175
Reception style: 225

R O O F T O P



We offer various styles of contemporary Japanese cuisine. 
These include izakaya (sharing dishes), robata (grilled over 
low-smoke charcoal), and sushi, including  the option of the 
chef ’s omakase (translates as “leave it to the chef ”). Our 
culinary offerings are created by Executive Chef Michael 
Parubocki, along with the other senior chefs on his team, 
Daijin Lee,  Daisuke Izutzu and Tsuyoshi Yoshinaga

C U I S I N E

Our beverage offerings include premium spirits, a wide 
selection ofsake, draught imports, and bespoke cocktails 
to complement the style  of your event. Our unique wine 
program is curated by our  talented sommeliers.

B E V E R A G E S



Chase Hospitality Group offers services that  will 
shape, elevate and customize your event to ensure 
that every detail is tailored to your needs. Relax and 
mingle with your guests while we attend to the details, 
including overseeing the more dynamic components of 
your event.  These may include:

Sommelier and Beverage Services: Our dynamic team 
of beverage specialists offers a variety of interactive 
and engaging presentations. These include tastings of 
our vast selection of sake offerings, as well as region-
specific wine tastings, and other educational seminars 
and tableside demonstrations.

Sushi Making: Roll your own sushi. Our team
of sushi chefs will demonstrate the various 
professional techniques, and will then assist 
and guide you through making ,

Custom Menus: We are happy to create custom menus 
for those with dietary restrictions, allergies, or cultural 
dietary practices.

Valet: Valet services are offered to all our guests and 
can be added to your event.

A/V: We will gladly accommodate any audio-video 
requirements for your event, and  will recommend a 
supplier.

Floral: We would be delighted to coordinate 
arrangements for your event through one of our 
reputable and talented florists and providers.

S E R V I C E S



Kasa Moto
events@chasehg.com
(647) 348-7000

C O N TA C T


