
$50PP FOR 2 HOURS  
Select 4 Hors D’oeuvres

 
$60PP FOR 2 HOURS  

Select 6 Hors D’oeuvres

MARKET VEGETABLE CRUDITE

HOUSE-MADE CHIPS WITH DIPS

AIR POPPED POPCORN WITH 

KERRYGOLD BUTTER

ATLANTIC SALMON TARTARE

CRISPY FISH STICKS  

WITH TARTAR SAUCE

SAUSAGE ROLLS

BEER BATTERED FRIED CHICKEN

MINI CHICKEN POT PIE

MINI WAGYU SMASH PATTIES

(BEEF)

MINI VEGGIE BURGERS

(BEYOND MEAT)

GUINNESS BRAISED  

RIB SLIDERS +$5PP

CORNED BEEF SLIDERS

+$5PP

HONEY GLAZED HAM SLIDERS

MINI SHEPHERD’S PIE

MINI SHEPHERD-LESS PIE

HORS D’OEUVRES

HORS D’OEUVRES

(PASSED OR STATION)

ALL PRICING EXCLUDES 25% ADMINISTRATIVE FEE AND 8.875% NEW YORK CITY SALES TAX



RAW BAR
$50 PER PERSON*

IRISH POINTS OYSTERS,  POACHED SHRIMP

LITTLE NECK CLAMS, CHILLED MUSSELS

MAINE LOBSTER

DESSERT
$20 PER PERSON*

IRISH COFFEE TIRAMISU

ASSORTED COOKIES

ASSORTED PETIT FOURS

RACLETTE STATION
$40 PER PERSON*

(MINIMUM OF 20 PEOPLE)

MELTY ARTISAN RACLETTE CHEESE

SMOKED HAM, YUKON GOLD POTATOES, 

PICKELED VEGETABLES, HOUSE MADE BREAD

*A LA CARTE PRICING IS BASED ON 1 HOUR

À LA CARTE

ALL PRICING EXCLUDES 25% ADMINISTRATIVE FEE AND 8.875% NEW YORK CITY SALES TAX



$27 PER HOUR, MIN 2 HOURS  

Vodka | 42 Below Vodka

Gin | Bombay Dry Gin

Rum | Bacardi Superior Rum

Tequila | Cazadores Blanco Tequila

Tequila | Cazadores Reposado Tequila

Bourbon | Jim Beam Bourbon

Irish Whiskey | Kilbeggan Irish Whiskey

PREMIUM PACKAGE

$37 PER HOUR, MIN 2 HOURS

Vodka | Grey Goose Vodka 

Gin | Sipsmith London Dry Gin 

Rum | Bacardi Superior Rum

Rum | Bacardi Reserva Ocho 

Tequila | Patron Silver Tequila

Tequila | Patron Reposado Tequila 

Mezcal | Gem & Bolt Mezcal 

Bourbon | Maker’s Mark Bourbon 

Rye | Knob Creek Rye Whiskey 

Irish Whiskey | Teeling Small Batch Irish Whiskey

DELUXE PACKAGE



$24 PER HOUR, MIN 2 HOUR 

Includes a choice of three wines and two beers

WINE & BEER PACKAGE

ADD ONE +$5 PP PER HOUR 

NON-ALCOHOLIC COCKTAILS

SUGARPLUM DREAM – Served Hot 

Apple Cider, Plum, Spiced Chai, Orange

NICE LIST – Served Hot 

Chocolate, Oats, Salted Caramel Cream

ADDITIONAL $5 PER PERSON, PER HOUR 

ADD 2 SPECIALTY COCKTAILS

DECK THE HALLS 

Patron Silver Tequila, Plum, Apple,  

Cinnamon, Lemon, Honey Bitters

NAUGHTY LIST – Served Hot 

Lost Irish Whiskey, Grand Marnier,  

Chocolate, Oats, Salted Caramel Cream

GINGERBREAD MAN! 

Maker’s Mark Bourbon,  

Gingerbread Spices, Demerara, Bitters

JANGLE ALL THE WAY 

Teeling Small Batch Irish Whiskey, Apple 

Brandy, Cinnamon, Vanilla, Citrus

COOKIE JAR 

Grey Goose Vodka, Coconut, Vanilla,  

Chai, Lemon, Fever Tree Club Soda

SANTA’S HELPER 

Sipsmiths Gin, Campari, Blood Orange,  

Rosemary, Fever Tree Grapefruit Soda

FIVE GOLDEN RINGS  

(+$2 pp per hour) 

Ketel One Vodka, Fever Tree Espresso Martini 

Mix, Banana, Dark Chocolate


