
Standard Package
$45 per person for first 2-hours ($15 per person each additional hour)

Select any 5 of the following items:

• Oyster Shooters with Gingermint Kombucha and
Pink Peppercorn Rim

• Salt Cod Tater Tots with Rosemary Garlic Aioli and
House-made Chili Sauce

• Buffalo Style Crispy Cauliflower (v)

• Creamy Mac & Cheese Balls (v)

• Asian Chicken Meat Ball & Scallion Skewers

• Deviled Eggs (Vegetarian, Pork Belly, or Smoked Trout)

• Mini Tacos (Carnitas, Fried Fish, or Tinga de Pollo)

• Fresh Guacamole and Salsas with House-made Tortilla Chips

• Roasted Garlic Hummus with Pita Wedges and Crudités

• Slow Roasted Tomato and Ricotta Bruschetta (v)

• Seasonal Vegetarian Risotto Balls (v)

• Chicken Wings (Buffalo, Tequila Chipotle, Korean, Whiskey
BBQ or Sweet Chili) with Blue Cheese Dip and Crudités

• Grilled Shishito Peppers with Extra Virgin Olive Oil
and Fleur de sel (v)

• Mushroom Bruschetta with Vincotto and Herbs (v)

STANDING AND PASSED HORS D’OEUVRE PACKAGES



Deluxe Package
$55 per person for first 2-hours ($20 per person each additional hour)

Select any 3 of the following items and 2 items from the Standard Package:

• Beau Soliel Oysters on the Half-Shell with Mignonette, 
Cocktail Sauce and Lemon

• Grilled Octopus and Fingerling Potato Skewers

• Champagne Tempura Fish Fry with Pollock,
Shrimp and Calamari with Kimchi and Tarter Sauce

• Mini Crab Cakes with Tarter Sauce 

• Angus Beef Burger Sliders with French Fries

• Classic Cuban Sandwich Sliders with French Fries

• Meatballs Sliders with Smoked Ricotta and Tomato Sauce 
with French Fries

• Beyond Beef Cheeseburger Sliders (v) with French Fries 

• Fig Wine Reduction & Goat Cheese Crostini (v)

• Fresh Halibut Ceviche on House-made Tortilla Chips

STANDING AND PASSED HORS D’OEUVRE PACKAGES



Premium Package
$65 per person for first 2-hours ($25 per person each additional hour)

Select any 3 of the following items and 2 items from the 
Standard or Deluxe Package:

• Crispy Lobster Mac & Cheese Balls

• Filet Mignon Tartare with Capers and Wholegrain Mustard 
on Toasted Brioche 

• Bulgogi Beef with Smashed Avocado and Soy Sauce Aioli on 
Fried Plantain Chips

• Sliced Miso-Glazed Ribeye Steak with Blistered Shishito 
Pepper

• Bacon Wrapped Scallops with Citrus Oil

• Salmon Tartare with Caviar on Rice Paper Chips

• Mini-Lobster Rolls (Classic Maine or Warm Connecticut 
style)

• Mini Buttermilk Waffles with Caviar and Crème Fraîche

• Sliced Filet Mignon Crostini with House-made Cowboy 
Butter Sauce
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STANDING AND PASSED HORS D’OEUVRE PACKAGES

A la Carte Platters
Non-refillable platters are available at the following rates:

$110/each for Standard items

$125/each for Deluxe items

$150/each for Premium items



OPEN BAR PACKAGES

All packages include all available non-alcoholic beverages

Beer & Wine 
$40 per person for 2-Hours ($15 per person each additional hour) 

All draft beers and 2-4 house wines are included.

Well Liquor, Beer & Wine 
$50 per person for 2-Hours ($20 per person each additional hour) 

Includes all draft and bottled beer & wine and house spirits

Call Brand Liquor and Beer & Wine
$60 per person for 2-Hours ($25 per person each additional hour) 

For Example: Tito’s, Tanqueray, Bacardi, Jack Daniel’s, Espolon

Premium Brand Liquor and Beer & Wine
$70 per person for 2-Hours ($30 per person each additional hour)

For Example: Grey Goose, Casamigos, Jameson, Maker’s Mark

Top Shelf Brand Liquor and Beer & Wine
$80 per person for 2-Hours ($35 per person each additional hour) 

Includes all premium brand spirits and all specialty cocktails, 
(with the exception of rare & small-batch items)

For Example: Macallan 12, Don Julio Añejo, Casa Azul, Belvedere, Blantons

Please note 20% gratuity and NYC sales tax is applied to all packages. 



V O D K A

Tito’s Handmade Vodka: $350.00

Ketel One Vodka: $400.00

Grey Goose Vodka: $425.00

Belvedere Vodka: $425.00

T E Q U I L A

Espolon Tequila (Silver): $350.00

Casamigos Tequila (Silver): $425.00

Patron Tequila (Silver): $425.00

Don Julio (Silver): $425.00

Clase Azul Reposado Tequila: $650.00

W H I S K E Y

Jameson Irish Whiskey: $350.00

Bulleit Bourbon: $425.00

G I N

Tanqueray Gin: $350.00

Hendricks Gin: $425.00

Monkey 47 Schwarzwald Dry Gin: $425.00

BOTTLE PRICING

{bottle pricing subject to availability}

Includes mixers, sodas, juices, ice, and glasses.




