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Born in Southeast Asia, CE LA VI is our interpretation of popular French saying
“This Is the Life".

Our mission is simple: the pursuit of pleasure, passion and play in an inspiring and spectacular
setting because "‘This Is the Life"".

We deliver a luxury lifestyle, dining and entertainment brand through exceptional guest
services, stunning vistas and a journey of the five senses.
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EVENTS SPACE OVERVIEW

CAPACITIES PER AREA

Area Sgm Seating Capacities Standing Capacities
RESTAURANT

Restaurant indoor 126 Q0 110
Restaurant outdoor 150 40 60
Full Restaurant 276 130 170
PRIVATE DINING ROOM 44 10

SKYBAR

Sky Bar indoor 75 32 110
Sky Bar outdoor 75 32 110
Full Sky Bar 150 64 220
CLUB LOUNGE

Club Lounge indoor 178 75 230
Club Lounge outdoor 190 55 70
Full Club Lounge 368 130 300
POOL DECK

Pool Deck Lounge outdoor 540 108 350
FULL EXCLUSIVE HIRE 1,378 442 1,040
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&
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EXECUTIVE CHEF

HOWARD KO




Raised in Los Angeles, CA, Howard recognised a deep-rooted love for food and found himself exploring his curiosity
in the kitchen throughout his childhood. To pursue his dream of becoming a chef, he moved to New York to train
at The Culinary Institute of America, which focuses on culinary, baking, and pastry arts education with renowned
alumni including Anthony Bourdain and Grant Achatz.

He began his culinary journey in 2006 at DANIEL, a Michelin-starred restaurant in New York, which is one of the
most prolific restaurants in the world. He has worked with several Michelin-starred restaurants across New York and
his home state, California including Picholine, Restaurant Mélisse, The Restaurant at Meadowood and The French
Laundry, where he worked alongside Timothy Hollingsworth, famous restaurateur and winner of Final Table.

Throughout his career, Chef Ko has reinvented classics by finding the ideal balance between tradition and modernity.
His commitment to delivering wellthought-out and provocative fine cuisine has built him a gastronomical fan club
across the United States. Chef Ko is delighted to be opening CE LA VI and will be pulling inspiration from his
favourite food capitals of the world — Los Angeles, New York City, San Francisco, Shanghai and Tokyo.

Chef Ko is young, creative, ambitious and believes locally sourced produce and ingredients create the most flavourful
dishes. He brings over 12 years of culinary experience, extraordinary talent and a fresh new perspective to CE LA VI
Dubai.












OPERATING HOURS

DRESS CODE

PARKING

CAPACITY

AUDIO / VISUAL

ADDRESS

SOCIAL MEDIA

WEBSITE

CONTACT

FACT SHEET

12 pm to 3 am daily

Smart Casual

Dedicated valet parking available.

Our total capacity at the Restaurant, SkyBar and Club Lounge is 690 people.

We can provide a production manager who will cater to your specific event
requirements. Microphones, Projectors, TV Screens, Podiums, Lecterns, etc.
are available upon request.

Level 54, Address Sky View
Sheikh Mohammed Bin Rashid Boulevard Downtown Dubai, Dubai, UAE

Facebook Instagram: @celavidubai #celavidubai

www.celavi.com

To receive more information on your customised event package,
kindly contact our dedicated Special Events team at events-dxb@celavi.com



S




