7 AMITY HALL

EVENTS PACKAGE




BEVERAGE PACKAGES

ALL BEVERAGE PACKAGES ARE PRICED PER GUEST

MINIMUM OF 20 PEOPLE FOR ANY OPEN BAR PACKAGE

SHOTS AND SINGLE MALT SCOTCHES ARE NOT INCLUDED IN ANY BAR PACKAGE

ALL LIQUOR, WINES, DRAFT BEER BRANDS ARE SUBJECT TO AVAILABILITY AND MAY CHANGE AT ANY TIME

PRICES ARE SUBJECT TO CHANGE FOR GROUPS LARGER THAN 60

OPEN BAR 2 HOURS 3 HOURS
$55 $65
$45 $55
$35 $45
FULL PREMIUM OPEN BAR
PINOT GRIGIO ALL DRAFT AND BOTTLED
GREY GOOSE CHARDONNAY BEERS, SOFT DRINKS, JUICES
HENDRICKS SAUVIGNON BLANC AND REDBULL
BULLEIT CABERNET
JOHNNY WALKER BLACK MALBEC
DON JULIO PINOT NOIR

STANDARD OPEN BAR

HOUSE LIQUORS
ALL HAPPY HOUR BEER & WINE
ASSORTED BOTTLE BEERS
SOFT DRINKS
JUICES




PLATTERS

25 PIECES PER PLATTER

VEGETARIAN

$40 PER PLATTER

TORTILLA CHIPS WITH FRESH GARDEN SALSA (ADD GUACAMOLE +10)
TRADITIONAL OR ROASTED RED PEPPER HUMMUS SERVED WITH BAKED PITA CHIPS
SPINACH & ARTICHOKE DIP W/ BAKED PITA CHIPS
HOUSE MADE POTATO CHIPS WITH PEPPERCORN RANCH DIP

$65 PER PLATTER

PIGS IN A BLANKET WITH ROBUST BEER MUSTARD
CHICKEN LITTLES- REGULAR OR BUFFALO STYLE
FARMERS MARKET CRUDITE BASKET WITH CREAMY AVOCADO RANCH DIP
WINGS -BUFFALO, BBQ, SRI-RANCHA
VEGETABLE SPRING ROLLS WITH SWEET & SOUR DIPPING SAUCE
MEDITERRANEAN CHICKEN MEATBALL LOLLIPOPS WITH SUNDRIED TOMATO JAM & WHIPPED FETA
FLATBREADS- MARGHERITA OR BBQ CHICKEN
MINI VEGETABLE QUESADILLAS WITH CHIPOTLE-LIME CREMA (ADD CHICKEN +10)
SEASONAL GRILLED VEGETABLE SKEWERS WITH BASIL PESTO

$80 PER PLATTER

TRUFFLE MAC N' CHEESE BALLS
NACHOS DONE RIGHT (ADD CHICKEN +5 OR STEAK +10)
WISCONSIN CHEDDAR CHEESE CURDS WITH AVOCADO RANCH
BUFFALO CHICKEN & BLEU CHEESE EGG ROLLS
CAPRESE CROSTINI FRESH MOZZARELLA, TEARDROP TOMATOES & BASIL
GINGER LIME CHICKEN SKEWERS WITH SPICY PEANUT SAUCE
TACOS-(CHICKEN OR PORK) WITH CREAMY CILANTRO-LIME SLAW & PICO DE GALLO
CHEESE & CHARCUTERIE BOARD W BAVARIAN UBER PRETZEL BITES +10
FRIED CALAMARI WITH SHISHITO PEPPERS AND MEYER LEMON AIOLI
ANGRY BIRD SLIDERS WITH MAYTAG BLEU CHEESE & FRANK'S HOT SAUCE +10
SIRLOIN STEAK QUESADILLAS WITH CHIPOTLE LIME CREMA +10

DESSERTS:
LEMON POPPY SEED POUND CAKE WITH FRESH BERRY COMPOTE & WHIPPED CREAM
WARM HOUSE MADE BROWNIES WITH DRIZZLED FUDGE & WHIPPED CREAM

$100 PER PLATTER

SIRLOIN STEAK CROSTINI WITH CREAMED SPINACH
SEARED AHI TUNA ON CRISP WONTON WITH SHISHITO AIOLI
BRISKET MINIS WITH STONE GROUND MUSTARD, HONEY BOURBON ONIONS, BBQ & BACON JAM
MINI POBLANO SPIKED TURKEY BURGERS WITH CRUSHED AVOCADO, PICO DE GALLO & JACK CHEESE
FISH N CHIPS WITH BEER BATTERED ATLANTIC COD BITES ON HOUSE MADE CHIPS WITH OLD BAY TARTAR SAUCE
GINGER & SOY MARINATED SIRLOIN STEAK SKEWERS
AMITY CLASSIC MINI BURGERS WITH CHEESE & SPECIAL SAUCE
FISH TACOS WITH CILANTRO-LIME SLAW, CRUSHED AVOCADO, PICO DE GALLO & JACK CHEESE




7 AMITY HALL

LET AMITY HALL CATER YOUR NEXT EVENT
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FLOOR PLAN

PLEASE CALL OR EMAIL FOR FLOOR PLANS AND ADDITONAL EVENT SPACE INFORMATION

212 677 2290 INFO@QAMITYHALLNYC.COM




CONTACT US ‘

212 677 2290 WWW.AMITYHALLNYC.COM 80 W 3RD ST. NEW YORK, NY 10012

DAVID MCCARTHY ‘ INFO@QAMITYHALLNYC.COM



