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WEDDINGS

at CHOTTO MATTE
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Nestled within Toronto’s bustling Bay Street, Chotto Matte 
stands as an unrivalled icon of culinary innovation and 
cosmopolitan allure.

Revered for its groundbreaking Japanese-Peruvian Cuisine, 
meticulously curated cocktails and an ambiance that 
sparks with magnetic energy, this is no ordinary dining 
destination - it’s an immersive journey for the senses. 

Whether it’s a stunning ceremony with views of the CN 
Tower, a cocktail hour surrounded by tropical fauna, or a 
feast in our gorgeous 20’ ceiling dining room, our dynamic 
restaurant offers a tailored experience like no other.

Marvel at our chic contemporary interior, from the bold 
graffiti adorning our walls to the captivating theatrics of 
our Open Sushi Counter and the Robata grill, every corner 
tells a story.

INTRODUCTION
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THE
FOOD
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Nikkei Cuisine is a unique culinary fusion that blends 
Japanese cooking techniques together with traditional 
Peruvian ingredients.

At Chotto Matte you can expect a showcase of elevated 
Japanese-Peruvian cuisine, artfully plated to perfection. 
Combining these culinary traditions with locally sourced 
ingredients, internationally renowned Executive Chef Jordan 
Sclare takes an artistic approach, always keeping excellence 
at the forefront.

A celebration of fresh, local, high-quality ingredients, Chotto 
Matte is dedicated to providing an authentic, eco-conscious 
experience – working with producers who prioritise ethical 
farming practices.

NIKKEI
CUISINE



EVENT
MENUS

SAMPLE
CANAPÉ ITEMS
An array of bite sized menu items
packed with flavour ...

Anticucho Skewers GF

Chicken / Salman

Chuleta De Cordero Ahumada GF
Marinated and Smoked Lamb, Coriander,
Peruvian Chili Miso

Vegan Crispy Sushi VG GF
Picante Miso Vegetables, Takuan, Shiso Cress

Dragan Roll
Shrimp Tempura, Salman, Avocado, Unagi Sauce

King Oyster Mushroom Tostada VG GF
Pulled Mushroom, Smoked Aji Panca Chilli,
Guacamole, Lime, Cilantro

Black Cod Aji Miso GF
Chilli Miso Marinade Yuzu, Chives

Warm Beef Fillet Tataki GF
Seared Beef, Smoked Aji Panca, Passion Fruit Salsa

Yellowtail Nikkei Sashimi GF
Cherry Tomatoes, Jalapeño, Cilantro, 
Yuzu Truffle Soy

Chotto Ceviche GF
Sea Bass Sashimi, Leche de Tigre, Chive Oil, Sweet 
Patato, Peruvian Corn, Cilantro

SAMPLE GROUP
DINING MENUS
AII dining menus are multi-course feasts,
served family style to honour connection
and celebration ...

NIKKEI MENU 1

Edamame VG GF
BBQ Soy Beans, Sea Salt

Chotto Ceviche GF
Sea Bass Sashimi, Leche de Tigre, Chive Oil,
Sweet Patato, Peruvian Corn, Cilantro

Spicy Chicken Karaage
Seasoned Buttermilk Marinade, Nikkei Rub,
Gochujang, Lime, Cilantro

Wedge Salad V GF
Baby Gem Lettuce, Red Radicchio, Cashew,
Lemon Queso Dressing

SpicyTuna Hako Roll
Tenkasu Tempura, Chilli Garlic Mayo

Pollo Picante GF
Chicken, Red and Yellow Anticucho, Yuzu, Chives

Amazonian BBQ Salman GF
Goji Berries, Pecan Nuts, Cilantro, Jungle Curry,
Smoked Purple Patato pPurée

Dessert V
Chef’s Choice



BEVERAGES
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At Chotto Matte, our beverage menu is a celebration of 
vibrant flavors and carefully curated ingredients.

Each drink is thoughtfully crafted, blending classic 
techniques with innovative flair to create a refreshing 
and balanced experience. From expertly crafted cocktails 
to unique, seasonal creations, every sip is designed to 
complement the dynamic, fresh flavors of our cuisine. With 
a focus on sustainability and quality, our beverages elevate 
your dining experience with every pour.

Beverages are charged on consumption, giving you 
freedom to curate the perfect drink pairing to compliment 
your menu.

BEVERAGES
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EVENT
SPACES
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DINING
ROOM
Celebrate in style with full access to Chotto Matte’s Dining 
Room, available for exclusive hire.

Dive into the complete Nikkei experience within a diverse 
space, adaptable to any occasion. 

Guests dining in this area are surrounded by the captivating 
theatrics of the Open Sushi Counter and unique cocktail 
bar, offering an unforgettable experience for all.

Capacity
Seated: 200
Standing: 250



W E D D I N G S  AT  C H O T T O  M AT T EDINNING ROOM
FLOORPLAN
LAYOUT SHOWS SEATING FOR 160 PEOPLE



AKACHAN
LOUNGE
The Akachan Lounge acts as the hub of the restaurant, 
seamlessly integrating with the dining room. It boasts an 
expansive bar surrounded by imported Japanese sake 
barrels, comfortable ceiling and vibrant graffiti.

A DJ plugin is the final touch to ensure the lounge becomes 
to the best spot in the restaurant- whether it’s for a cocktal 
hour, or an after dinner dance floor. 

Capacity
Standing: 80
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Standard Floorplan Templates - Oct 03, 2026
Chotto Matte - Full Interior and Exterior
Wedding - 160
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PATIO
A perfect setting for a spring or summer rendezvous, is an 
ideal space to host a cocktail hour, wedding ceremony, or al 
fresco dining experience.

With overhead cover, portable heaters and views of the city, 
the Patio is perfect for any kind of celebration.

Capacity
Seated: 100
Standing: 350
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Patio template - Jun 20, 2026
Chotto Matte - Full Patio
patio template
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Standard Floorplan Templates - Oct 03, 2026
Chotto Matte - Full Interior and Exterior
Wedding - 160

Powered by

WEDDING SETUPS
LAYOUT FOR 80 GUEST
CEREMONY / COCKTAILS / DINING
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Standard Floorplan Templates - Oct 03, 2026
Chotto Matte - Full Interior and Exterior
200 Pax Wedding (rentals)

Powered by

W E D D I N G S  AT  C H O T T O  M AT T EWEDDING SETUPS
LAYOUT FOR 200 GUESTS 
(MAX CAPACITY)

CEREMONY / COCKTAILS / DINING
Table and Chair Rentals Required



PLANNING

AUGUST IN BLOOM
www.augustinbloom.com
info@augustinbloom.com

FLORALS

NEROLI FLORAL STUDIO
www.nerolidesign.com
hello@nerolidesign.com
416-860-1217

WILD THEORY FLORALS
www.floraldesigns.ca
hello@wildtheoryfloral.com
905-265-8668

PHOTOGRAPHY

ANDREW MCEANEY
www.andrwshoots.com
andrwshoots@gmail.com 

CATHERINE GOCE
www.catherinegoce.com
hello@catherinegoce.com

EVENT RENTALS

LINEN CLOSET
www.linencloset.ca
info@linencloset.ca

SPLENDID SETTINGS
www.splendidsettings.ca
yvette@splendidsettings.ca

SIGNAGE BY C
signagebyc@gmail.com
@signagebyc

ELEMENT EVENTS
www.elementeventscanada.com
info.central@elementevents.com
416-391-0400

PREFERRED VENDORS
WE WORK WITH A WIDE ARRAY OF TALENTED VENDORS
FROM ACROSS THE CITY, HERE ARE OUR FAVOURITES!

AV/ENTERTAINMENT

BB BLANC
www.bbblanc.com
info@bbblanc.com
877-360-0440

EVENT ENHANCEMENT 

A PORTRAIT BY VICKY
www.aportraitbyvicky.com
aportraitbyvicky@gmail.com



FAQ
MINIMUM SPENDS
The required food and beverage spend for a full buyout 
of the restaurant (patio and dining room inclusive) varies 
by date. The starting minimum spend for a full buyout is 
$20,000.

SOUND
We have a state of the art surround sound system, 
designed for entertaining. A DJ’s dream!
There are no noise restrictions on the patio. 
We have an in-house microphone, available for speeches 
or remarks. 

ACCESSIBILITY
The main restaurant is wheelchair accessible. Our 
washrooms are located on the 2nd floor of the restaurant. 
There is a wheelchair accessible washroom located on 
the main level. 

PARKING
There are lots located on Front St, Wellington, and Bay St.

ACCESS TIMES
Evening Buyouts begin at 3:30pm, with guest arrival after 
5:30pm. 
Last call is 1:30am. 

FEES
There is an auto-gratuity of 18% for all events and a 4% 
admin fee. 

There may be a reservation fee applied to the event 
pending event timing, use of space, and set-up 
requirements. 

DIETARY ACCOMODATIONS
We’re happy to accommodate any dietary requirements. 
Menus are served family style, however for allergies or 
dietary needs we’ll provide individual plates for those 
who need it. We require 5 business days notice to make 
menu changes.
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CONTACT US
WE’D LOVE TO HEAR FROM YOU. PLEASE DON’T 

HESITATE TO REACH OUT TO US FOR MORE INFORMATION, 
OR TO SCHEDULE A SITE VISIT.

Email the Events Team at: 
cmtevents@chotto-matte.com


