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BAR  MENU

H
alf D

ay 
Package

25 pp/
per hr

Soft Beverages:

drip coffee, hot tea, infused 
still water, assorted sparkling 
water & soda 

All D
ay 

Package

35 pp/
per hr

Soft Beverages:

drip coffee, hot tea, infused 
still water, assorted sparkling 
water & soda

Add specialty coffee drinks
& barista

15 pp/
per hr

Selected 
Bar

40 pp/
per hr

Selection Of:

2 white, 2 red wines, 
2 beers.
soda & sparkling water

Full Bar 
Plus 

65 pp/
per hr

Selection Of:

2 white, 2 red wine, 2 beers,
vodka, gin, whiskey, tequila,
2 specialty cocktails. mixers. 
soda & sparkling water

Selected 
Bar Plus

60 pp/
per hr

Selection Of:

2 white, 2 red wines,
2 beers, 2 specialty cocktails.
soda & sparkling water 

Full Bar

55 pp/
per hr

Selection Of:

2 white, 2 red wine, 2 beers, 
vodka, gin, whiskey, tequila. 
mixers. 
soda & sparkling water

Sustainable wines, beers, mocktails and spirits are available upon request.

Our Event Team is happy to customize menus to fit our clients needs. 
Please inquire for additional options.
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*All pricing subject to change.
Gratuity, tax & catering fee not included. 



Wine & Beer
List
*All pricing subject to change.
Gratuity, tax & catering fee, not included. 

Sun Goddess, Pinot Grigio Ramato

Santo Wines, Assyrtiko Santorini

Bogle, Chardonnay

Oyster Bay, Chardonnay

Cepa Pura, Fernao Pires

La Doncella, Chardonnay

Château Le Giron, Bordeaux

La Petite Roche, Anjou, Chenin Blanc

The Pinot Project, Pinot Noir

Giuliana Vicini, Montepulciano d'Abruzzo

Upwell, Pinot Noir

Hanging Vine, Cabernet Sauvignon 

Subsoil, Cabernet Sauvignon

Mionetto, Prosecco

Bedin, Prosecco Rosé

Castell d'Or, Rosé Cava Brut

Zanasi, Lambrusco La Grasparossa

Casa de Paços, Vinho Verde Rosé

Prosa Meinklang, Frizzante Rosé 

Stella Artois 

Blue Moon 

Heineken

Corona

Brooklyn Lager

White Sparkling

Red Rosé Beer
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Cosmopolitan

vodka, cointreau, cranberry juice,
lime juice, lemon twist garnish 

Moscow Mule

vodka, lime juice,ginger beer,
lime wedge garnish

Margarita

blanco tequila, triple sec, fresh lime 
juice, agave, lime wedge garnish

Paloma

grapefruit soda, blanco tequila, lime juice, 
fresh grapefruit juice, grapefruit wedge garnish

Negroni

gin, campari, sweet  vermouth,
orange peel

The Aviation

maraschino liqueur, gin, creme de 
violette, lemon juice, sour cherry garnish

Old Fashioned

simple syrup, bitters, bourbon whiskey, 
orange peel, maraschino cherry

Manhattan

rye whiskey, sweet vermouth, 
angostura bitters, sour cherry garnish

BAR  MENU

Cocktail
Menu
*All pricing subject to change.
Gratuity, tax & catering fee, not included. 



Thank You. 135 Madison Ave

New York, NY 10016

212-994-0230

events@blenderworkspace.com

blenderworkspace.com


