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Yusuke Kogure

Yusuke Kogure hails from Sapporo, Japan, and has pursued a
remarkable culinary journey that led him to immigrate to Mexico.

With over 18 years of experience in the hospitality industry, he initially
worked at fine dining establishments in Mexico City and later provided
guidance to more than 15 Japanese restaurants throughout Mexico. In
2019, he proudly launched his restaurant, Kogure, in Tulum. At Kogure,
he presents authentic Japanese cuisine, emphasizing the use of local
ingredients and high-quality seafood from around the world.




SPONSORSHIP OPPORTUNITIES

COCKTAIL

$7,500

* COMPANY PROFILE IN INVITATION
* DISPLAY AT WELCOME BAR

* DISPLAY AT UPSTAIRS BAR

* DISPLAY AT ENTRANCE

ALTITUDE

$7,500

 ELEVATOR DISPLAY

* SIGNATURE COCKTAIL BAR DISPLAY

* COMPANY PROFILE IN INVITATION
* DISPLAY AT ENTRANCE

TORO

$7,500

« COMPANY LOGO ON FOOD MENU
* DISPLAY BY THE CHEF

« COMPANY PROFILE IN INVITATION
* DISPLAY AT ENTRANCE

CIGAR

$10,000

« COMPANY PROFILE IN INVITATION
* DISPLAY AT THE CIGAR BAR

« COMPANY PROFILE IN INVITATION
* DISPLAY AT ENTRANCE

TABLE

$2,500 (X6)

« COMPANY LOGO ON TABLE
* RESERVED TABLE FOR 8 GUESTS

Contact: Sal Fierro - (214) 915-2940 | Sal@rising-phoenix.com





