
PREMIUM BAR

$70 PER GUEST/ $20 PER ADDITIONAL HOUR

Full premium open

Sommelier’s selection of red, white & sparkling wine

Craft domestic beers on draft

Non-alcholic beverages including juices, soda, regular 
coffee & tea

Sparkling & still water service

OPEN BAR

$60 PER GUEST / $20 PER ADDITIONAL HOUR

Choice of 3 signature cocktails

Sommelier’s selection of red, white & sparkling wine

Craft domestic beer on draft

Non-alcoholic beverages including juice, soda, regular 
coffee & tea

Still & sparkling water service

LIMITED BAR

$45 PER GUEST / $15 PER ADDITIONAL HOUR

Sommelier’s selections red, white & sparkling wine

Craft domestic beer on draft

Non-alcoholic beverages including juice, soda, regular 
coffee & tea

Still & Sparkling water service

NOTES

Open Bar pricing is charged per person for a minimum 
of 3 hours

Each additional hour is charged per person

Shots are not included in bar packages

Tax, gratuity adn 3% administrative fee are additional

PRIVATE DINING BEVERAGE PACKAGES



COCKTAIL RECEPTION

PASSED
choose 5 items

CRUSHED AVOCADO TOAST
radish, jalapeno 

CRAB TOAST
creole aioli, basil

RICOTTA CROSTINI
espelette, thyme 

SHRIMP COCKTAIL
new orleans remoulade 

RED SNAPPER CRUDO
pineapple, jalapeno, cilantro 

STEAK TARTARE
stout mustard, pecorino, sunchokes

TUNA POKE
sesame, crispy rice bowl

TRUFFLE ARANCINI
lemon, black pepper

ROASTED CAULIFLOWER
guajillo chili, crema, cotija cheese

LOBSTER ROLL
yuzu aioli

FISH NO CHIPS
wasabi aioli, chive

JAPANESE FRIED CHICKEN SKEWER
yuzu aioli

BOWERY BURGER SLIDER
bowery style

GRILLED STEAK SKEWERS
salsa verde

FALAFEL
green tahini

LAMB MEATBALLS

MARKET TABLE

SPICED NUTS

MIXED OLIVES

CRUDITE
green goddess

ROASTED CAULIFLOWER SALAD
pine nutes, grapes

BEET SALAD

CHARCUTERIE
red table-big chet’s, Olympia-salumi 

cotto, olli-hot chorizo

CHEESE BOARD
bayley hazen blue, sartori 

sarvecchio, parmgiano cheese

DESSERT

AFTER DINNER MINTS

BUTTERFINGER BITES

ASSORTED MINI CUPCAKES

TRUFFLES

MALLOMARS

CHOCOLATE CARAMEL BITES

MINI CHEESECAKE 

CITRUS TART

ASSORTED BAKED COOKIES


