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Rosevale Kitchen + Cocktail Room is a two-story restaurant and 
cocktail bar located in Civilian Hotel in the heart of the Theater District.  

On the first floor, Rosevale Kitchen serves elevated American fare 
alongside a curated wine list and cocktails by Master Mixologist 
Francesco Lafranconi. The Rockwell-designed restaurant pays 
homage to the rich history of its neighborhood and offers an upscale 
yet playful dining experience.

The Secret Garden, our glass-enclosed dining room, can be 
separately privatized for smaller groups. See page 6 for details. 

Executive Chef // John Villa

Cocktails // Master Mixologist Francesco Lafranconi, Alec Kass

Design // David Rockwell and Rockwell Group

Private Dining Rooms // Back Restaurant, Secret Garden

Monday – Wednesday:	 5 pm - 10 pm
Thursday – Saturday:	 5 pm - 11 pm
Sunday:	 11 am - 4 pm , 5 pm - 10 pm

ROSEVALE KITCHEN
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CONCRETE PAVEMENT
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PRIVATE DINING ROOM 
(SECRET GARDEN)

Seated: 40
Standing: 60

TOTAL PRIVATE DINING SPACE

Seated: 85
Standing: 125

FRONT RESTAURANT

Seated: 40
Standing: 60

TOTAL CAPACITY

Seated: 125
Standing: 185

PRIVATE DINING ROOM 
(BACK RESTAURANT)

Seated: 45
Standing: 65

TOTAL SQUARE FOOTAGE: 1,570

FLOOR PLAN
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Dinner One - $95ppDinner One - $95pp

1st Course1st Course
Choose One

Caesar Salad
Baby Gem Romaine, Parmesan, House Croutons

Greens Salad
Mixed Lettuce, Herbs, Sherry Vinagrette (V, GF)

2nd Course2nd Course
Choose Two

Steamed Black Bass
Smoked Poblano, Spring Onion, Black Lime (GF)

Roasted Chicken
Baby Broccoli, Spring Onion, Natural Pan Jus (GF)

Steak Au Poivre
Butter Basted 6 oz Bavette, Peppercorn Sauce (GF)

Spring Vegetable Risotto
Pearl Barley, Celery Root, Artichoke, Pea Shoots (V)

Saffron Pomodoro
Saffron Cavatelli, Creme Fraiche, Tarragon, 

Blistered Cherry Tomatoes

Accompaniments: choose one

Sauteed Spinach, French Fries, Sweet Potato Fries, 

Potato Puree, Mac N’ Cheese

3rd Course3rd Course
Choose One

Cheesecake Panna Cotta
Topped with Cassis Gelée, Graham Cracker Crumble

Seasonal Sorbets or Gelatos
A Collection of Seasonal Flavors

Dinner Two - $125ppDinner Two - $125pp

1st Course1st Course
Choose Two

Caesar Salad
Baby Gem Romaine, Parmesan, House Croutons

Greens Salad
Mixed Lettuce, Herbs, Sherry Vinagrette (V, GF)

Lobster Rolls
Everything Spice, Tarragon Mayo

Steak Tartare
Sauce Gribiche, Parmesan, Grilled Bread

2nd Course2nd Course
Choose Three

Steamed Black Bass
Smoked Poblano, Spring Onion, Black Lime (GF)

Roasted Chicken
Baby Broccoli, Spring Onion, Natural Pan Jus (GF)

Orange Duck
Moulard Breast, Pho Spices, Duck Jus

Steak Au Poivre
Butter Basted 6 oz Bavette, Peppercorn Sauce (GF)

*For a 12 oz NY Strip, please add $15pp

Spring Vegetable Risotto
Pearl Barley, Celery Root, Artichoke, Pea Shoots (V)

Saffron Pomodoro
Saffron Cavatelli, Creme Fraiche, Tarragon, 

Blistered Cherry Tomatoes

Accompaniments: choose 2

Sauteed Spinach, French Fries, Sweet Potato Fries, 

Potato Puree, Mac N’ Cheese

3rd Course3rd Course
Choose Two

Chocolate Lava Cake
Chocolate Ganache Filled Cake, Strawberries, 

Whipped Cream, Puffed Rice

Brown Butter Blondie
Macadamia Nuts, White Chocolate Chunks, White 

Chocolate Gelato

Seasonal Sorbets or Gelatos

PRIX-FIXE MENU
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2-Hour Beer and Wine Package 2-Hour Beer and Wine Package 
($65 per person) ($65 per person) 

includes 
	• Management’s choice of a red, a white, and a 

sparkling wine

	• 4-5 beer selections, juices, and sodas 

does not include
Bottled water

$22 Per Guest Per Additional Hours

$6 Per Guest For Bottled Water Add-On

2-Hour Silver Package ($105 per 2-Hour Silver Package ($105 per 
person) person) 
2-hour minimum required

includes
Selections of high quality house spirits with mixers: 

	• 	 Vodka: American Harvest

	• 	 Tequila: El Tequileño Blanco

	• 	 Mezcal: Los Siete Misterios Mezcal 

	• 	 Gin: Farmer’s Organic Gin 

	• 	 Rum: Bacardi Superior 

	• 	 Whiskey: Yellowstone Bourbon 

also includes
	• Management’s choice of a red, a white, and a 

sparkling wine 

	• 4-5 beer selections, juices, and sodas. 

does not include
Bottled water

$40 Per Guest Per Additional Hour

$6 Per Guest For Bottled Water Add-on

2-Hour Gold Package ($135 per 2-Hour Gold Package ($135 per 
person) person) 
2-hour minimum required

includes
All house spirits in addition to the following selection of 

most popular premium spirits: 

	• 	 Vodka: Tito’s, Grey Goose, Ketel One 

	• 	 Tequila: Casamigos Blanco, Patron Reposado 

	• 	 Gin: Hendrick’s, Monkey 47, Aviation 

	• 	 Rum: Bacardi 8, Diplomatico Reserva Exclusiva 

	• 	 Whiskey: Michter’s Bourbon, Maker’s Mark, 

Jack Daniels

	• 	 Scotch: Johnnie Walker Black, Glenmorangie X 

also includes
	• A select signature cocktail and classic cocktails 

	• Management’s choice of a red, a white, and a 

sparkling wine 

	• 4-5 beer selections, juices, and sodas 

	• Complementary bottled water add-on 

$60 Per Guest Per Additional Hour

2-Hour Platinum Mixologist 2-Hour Platinum Mixologist 
Package ($155 per person) Package ($155 per person) 

includes
 Four specialty cocktails featuring our most popular menu 

creations: 

	• 	 The Play: Our dramatic Old Fashioned

	• 	 Spicy Encounter: Spicy jalapeno passionfruit 

margarita

	• 	 Jungle Cruise: Bubbly gin fizz with pineapple and 

toasted coconut

	• 	 The Jolt: VIP espresso martini with vanilla bean

aditionally
Specialty welcome sip cocktail or welcome prosecco for 

everyone on arrival

also includes
	• Gold Package selection of spirits for classics and 

1-1 highballs

	• Management’s choice of a red, a white, and a 

sparkling wine.

	• 4-5 beer selections, juices, and sodas 

	• Complementary bottled water add-on 

standard add-on
$60 per guest for each additional hour

$30 per guest for Scotch Experience

Macallan 12, Lagavulin 16, Laphroaig 10 

$30 per guest for Agave Experience

Casamigos Anejo, Patron El Alto, Agua Magica 

$30 per guest for French Experience

Moet Champagne, Hennessey VS, D’usse VSOP 

$90 per guest for Spirits Master Package

Clase Azul Reposado, Johnnie Walker Blue, Nikka Coffey 

Grain and includes Scotch, Agave 

and French Experiences

BEVERAGE PACKAGE
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GALLERY



ROSEVALE KITCHEN - FIRST FLOOR 6CARVER ROAD HOSPITALITY

Located in Rosevale Kitchen, the Secret Garden is a glass-enclosed 
dining room offering a lush sanctuary in the busiest part of Manhattan. 
The Edenic venue stuns with a 3,000-piece floral installation by 
Preston Bailey and a dramatic oil-on-canvas mural by Scenic Art 
Studios, the renowned group behind productions such as Moulin 
Rouge! The Musical and The Lion King.  

With seating for 40, the Secret Garden is open for Sunday Brunch 
from 11 AM – 4 PM and for private bookings outside that window. 

Executive Chef // John Villa

Cocktails // Master Mixologist Francesco Lafranconi, Alec Kass

Design // David Rockwell and Rockwell Group

Floral Installation // Preston Bailey

Oil-on-Canvas Mural // Master Scenic Artists at Scenic Art Studios

SECRET GARDEN AT ROSEVALE KITCHEN

Sunday:	 11 am - 4 pm
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CONCRETE PAVEMENT
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TOTAL SQUARE FOOTAGE: 550

TOTAL CAPACITY

Seated: 40
Standing: 60

FLOOR PLAN
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Dinner One - $95ppDinner One - $95pp

1st Course1st Course
Choose One

Caesar Salad
Baby Gem Romaine, Parmesan, House Croutons

Greens Salad
Mixed Lettuce, Herbs, Sherry Vinagrette (V, GF)

2nd Course2nd Course
Choose Two

Steamed Black Bass
Smoked Poblano, Spring Onion, Black Lime (GF)

Roasted Chicken
Baby Broccoli, Spring Onion, Natural Pan Jus (GF)

Steak Au Poivre
Butter Basted 6 oz Bavette, Peppercorn Sauce (GF)

Spring Vegetable Risotto
Pearl Barley, Celery Root, Artichoke, Pea Shoots (V)

Saffron Pomodoro
Saffron Cavatelli, Creme Fraiche, Tarragon, 

Blistered Cherry Tomatoes

Accompaniments: choose one

Sauteed Spinach, French Fries, Sweet Potato Fries, 

Potato Puree, Mac N’ Cheese

3rd Course3rd Course
Choose One

Cheesecake Panna Cotta
Topped with Cassis Gelée, Graham Cracker Crumble

Seasonal Sorbets or Gelatos
A Collection of Seasonal Flavors

Dinner Two - $125ppDinner Two - $125pp

1st Course1st Course
Choose Two

Caesar Salad
Baby Gem Romaine, Parmesan, House Croutons

Greens Salad
Mixed Lettuce, Herbs, Sherry Vinagrette (V, GF)

Lobster Rolls
Everything Spice, Tarragon Mayo

Steak Tartare
Sauce Gribiche, Parmesan, Grilled Bread

2nd Course2nd Course
Choose Three

Steamed Black Bass
Smoked Poblano, Spring Onion, Black Lime (GF)

Roasted Chicken
Baby Broccoli, Spring Onion, Natural Pan Jus (GF)

Orange Duck
Moulard Breast, Pho Spices, Duck Jus

Steak Au Poivre
Butter Basted 6 oz Bavette, Peppercorn Sauce (GF)

*For a 12 oz NY Strip, please add $15pp

Spring Vegetable Risotto
Pearl Barley, Celery Root, Artichoke, Pea Shoots (V)

Saffron Pomodoro
Saffron Cavatelli, Creme Fraiche, Tarragon, 

Blistered Cherry Tomatoes

Accompaniments: choose 2

Sauteed Spinach, French Fries, Sweet Potato Fries, 

Potato Puree, Mac N’ Cheese

3rd Course3rd Course
Choose Two

Chocolate Lava Cake
Chocolate Ganache Filled Cake, Strawberries, 

Whipped Cream, Puffed Rice

Brown Butter Blondie
Macadamia Nuts, White Chocolate Chunks, White 

Chocolate Gelato

Seasonal Sorbets or Gelatos

PRIX-FIXE MENU
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2-Hour Beer and Wine Package 2-Hour Beer and Wine Package 
($65 per person)($65 per person)  

includes 
	• Management’s choice of a red, a white, and a 

sparkling wine

	• 4-5 beer selections, juices, and sodas 

does not include
Bottled water

$22 Per Guest Per Additional Hours

$6 Per Guest For Bottled Water Add-On

2-Hour Silver Package ($105 per 2-Hour Silver Package ($105 per 
person)person)  
2-hour minimum required

includes
Selections of high quality house spirits with mixers: 

	• 	 Vodka: American Harvest

	• 	 Tequila: El Tequileño Blanco

	• 	 Mezcal: Los Siete Misterios Mezcal 

	• 	 Gin: Farmer’s Organic Gin 

	• 	 Rum: Bacardi Superior 

	• 	 Whiskey: Yellowstone Bourbon 

also includes
	• Management’s choice of a red, a white, and a 

sparkling wine 

	• 4-5 beer selections, juices, and sodas. 

does not include
Bottled water

$40 Per Guest Per Additional Hour

$6 Per Guest For Bottled Water Add-on

2-Hour Gold Package ($135 per 2-Hour Gold Package ($135 per 
person)person)  
2-hour minimum required

includes
All house spirits in addition to the following selection of 

most popular premium spirits: 

	• 	 Vodka: Tito’s, Grey Goose, Ketel One 

	• 	 Tequila: Casamigos Blanco, Patron Reposado 

	• 	 Gin: Hendrick’s, Monkey 47, Aviation 

	• 	 Rum: Bacardi 8, Diplomatico Reserva Exclusiva 

	• 	 Whiskey: Michter’s Bourbon, Maker’s Mark, 

Jack Daniels

	• 	 Scotch: Johnnie Walker Black, Glenmorangie X 

also includes
	• A select signature cocktail and classic cocktails 

	• Management’s choice of a red, a white, and a 

sparkling wine 

	• 4-5 beer selections, juices, and sodas 

	• Complementary bottled water add-on 

$60 Per Guest Per Additional Hour

2-Hour Platinum Mixologist 2-Hour Platinum Mixologist 
Package ($155 per person)Package ($155 per person)  

includes
 Four specialty cocktails featuring our most popular menu 

creations: 

	• 	 The Play: Our dramatic Old Fashioned

	• 	 Spicy Encounter: Spicy jalapeno passionfruit 

margarita

	• 	 Jungle Cruise: Bubbly gin fizz with pineapple and 

toasted coconut

	• 	 The Jolt: VIP espresso martini with vanilla bean

aditionally
Specialty welcome sip cocktail or welcome prosecco for 

everyone on arrival

also includes
	• Gold Package selection of spirits for classics and 

1-1 highballs

	• Management’s choice of a red, a white, and a 

sparkling wine.

	• 4-5 beer selections, juices, and sodas 

	• Complementary bottled water add-on 

standard add-on
$60 per guest for each additional hour

$30 per guest for Scotch Experience

Macallan 12, Lagavulin 16, Laphroaig 10 

$30 per guest for Agave Experience

Casamigos Anejo, Patron El Alto, Agua Magica 

$30 per guest for French Experience

Moet Champagne, Hennessey VS, D’usse VSOP 

$90 per guest for Spirits Master Package

Clase Azul Reposado, Johnnie Walker Blue, Nikka Coffey 

Grain and includes Scotch, Agave 

and French Experiences

BEVERAGE PACKAGES
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GALLERY
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On the second floor, Rosevale Cocktail Room offers a world-class 
beverage experience and delectable small bites. From table-side 
mixology to reimagined classics, the Cocktail Room has something for 
everyone. The sprawling, Rockwell-designed venue features soaring 
ceilings and red brick walls that spill out into a serene outdoor terrace.  

The Cocktail Room recently debuted the Broadway Blue Room. 
Encircled with original Broadway relics, this intimate lounge boasts 
a private bar and glass-enclosed terrace, perfect for small groups. 
Open for cocktail service Thursday – Saturday, each cocktail on the 
menu was inspired by an artifact in the room and designed evoke the 
essence of the show it represents. 

Beverage Director // Alec Kass

Private Dining Room // Broadway Blue Room

Outdoor Space // Full-Service Terrace, Open-Air Terrace

Monday:	 5 pm - 10 pm
Tuesday - Saturday	 5 pm - 12 am
Thursday - Saturday (Broadway Blue Room)	 6 pm - 12 am
Sunday:	 Closed

ROSEVALE COCKTAIL ROOM
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STAIR B

STAIR A

ELEVATOR

BLUE ROOM & TERRACE CAPACITY

Standing: 45

COCKTAIL BAR & TERRACE CAPACITY

Standing: 75

TOTAL SQUARE FOOTAGE: 1,568

TOTAL CAPACTIY
Standing: 115

FLOOR PLAN
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Select any FiveSelect any Five
First Hour $50First Hour $50
Second Hour $40Second Hour $40

Veggies
Summer Crudite (V,GF) — Harissa Hummus

Ratatouille Tartlets — Roasted Summer Vegetables, Herbs

Caprese Skewer - Fresh Mozzarella, Cherry Tomato, 

Basil (GF)

Cucumber Bites (GF) — Dill Yogurt, Pine Nuts

Coconut Rice Arancini — Green Curry Dip

Seafood
Shrimp Cocktail (GF) - Chilled Shrimp, Cocktail Sauce, 

Horseradish

Crab Cake - Old Bay Seasoning, Lemon Mayo

Tuna Tartare — Avocado, Black Sesame

Lobster Roll - Everything Spice, Tarragon Mayo

Smoked Salmon Crisps — Chive Cream Cheese,  

Bagel Chips

Poultry & Meat
Merguez Meatballs (GF) — Lamb Meatballs, Smoked 

Tomato, Cilantro

Seared Lamb Chop (GF) – Yuzu Chimichurri

Fried Chicken “Bites” – Spicy Ranch, Pickle

Rosevale Burger Slider - Truffle Aioli, Sautéed Mushrooms, 

Gruyere

Wagyu Beef Crostini — Horseradish Cream, Chive

Sweets
An Assortment of Sweet Treats

Platters (Serve 20)Platters (Serve 20)
Charcuterie Board 225

Chef’s selection of five cured meats and pastes, 

cornichons, mustard, and baguette

Cheese Board 225
Chef’s selection of fives artisanal cheeses, garnished with 

fruit, nuts, and baguette

Crudite and Dips 200
Selection of fresh market vegetables, Hummus (GF, V), 

Green Goddess, Ranch (GF)

Sushi 300
Chef’s selection of sashimi grade fish & seasonal 

garnishes served as “Osaka Style” pressed sushi 

(GF, V)

Sweets Platter 175
Chef’s selection of cookies, tarts, cupcakes, and other 

sweet things. (V)

Raw Bar 80pp
Selection of oysters, shrimp cocktail, market ceviche, 

mussles (GF)

Add lobster MP

Add caviar MP

Carving Stations (Chef Carving Stations (Chef 
Attendent $150)Attendent $150) 

Roast Chicken 45pp 
Natural Pan Jus 

Prime Rib 65pp 
Slow roasted prime rib, carved to order, au jus, 

horseradish cream 

Striploin 75pp 
Cooked medium rare and served with beef jus, tarragon 

bearnaise 

Faroe Islands Salmon 50pp 
Citrus teriyaki glaze 

Choose 2 sides from the following 
Green Salad 

Sweet Potato Fries 

Wild Rice & Farro Risotto 

Mac N Cheese 

Fries 

Seasonal Vegetable

RECEPTION MENU
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2-Hour Beer and Wine Package 2-Hour Beer and Wine Package 
($65 per person) ($65 per person) 

includes 
	• Management’s choice of a red, a white, and a 

sparkling wine

	• 4-5 beer selections, juices, and sodas 

does not include
Bottled water

$22 Per Guest Per Additional Hours

$6 Per Guest For Bottled Water Add-On

2-Hour Silver Package ($105 per 2-Hour Silver Package ($105 per 
person)person)  
2-hour minimum required

includes
Selections of high quality house spirits with mixers: 

	• 	 Vodka: American Harvest

	• 	 Tequila: El Tequileño Blanco

	• 	 Mezcal: Los Siete Misterios Mezcal 

	• 	 Gin: Farmer’s Organic Gin 

	• 	 Rum: Bacardi Superior 

	• 	 Whiskey: Yellowstone Bourbon 

also includes
	• Management’s choice of a red, a white, and a 

sparkling wine 

	• 4-5 beer selections, juices, and sodas. 

does not include
Bottled water

$40 Per Guest Per Additional Hour

$6 Per Guest For Bottled Water Add-on

2-Hour Gold Package ($135 per 2-Hour Gold Package ($135 per 
person)person)  
2-hour minimum required

includes
All house spirits in addition to the following selection of 

most popular premium spirits: 

	• 	 Vodka: Tito’s, Grey Goose, Ketel One 

	• 	 Tequila: Casamigos Blanco, Patron Reposado 

	• 	 Gin: Hendrick’s, Monkey 47, Aviation 

	• 	 Rum: Bacardi 8, Diplomatico Reserva Exclusiva 

	• 	 Whiskey: Michter’s Bourbon, Maker’s Mark, 

Jack Daniels

	• 	 Scotch: Johnnie Walker Black, Glenmorangie X 

also includes
	• A select signature cocktail and classic cocktails 

	• Management’s choice of a red, a white, and a 

sparkling wine 

	• 4-5 beer selections, juices, and sodas 

	• Complementary bottled water add-on 

$60 Per Guest Per Additional Hour

2-Hour Platinum Mixologist 2-Hour Platinum Mixologist 
Package ($155 per person)Package ($155 per person)  

includes
 Four specialty cocktails featuring our most popular menu 

creations: 

	• 	 The Play: Our dramatic Old Fashioned

	• 	 Spicy Encounter: Spicy jalapeno passionfruit 

margarita

	• 	 Jungle Cruise: Bubbly gin fizz with pineapple and 

toasted coconut

	• 	 The Jolt: VIP espresso martini with vanilla bean

aditionally
Specialty welcome sip cocktail or welcome prosecco for 

everyone on arrival

also includes
	• Gold Package selection of spirits for classics and 

1-1 highballs

	• Management’s choice of a red, a white, and a 

sparkling wine.

	• 4-5 beer selections, juices, and sodas 

	• Complementary bottled water add-on 

standard add-on
$60 per guest for each additional hour

$30 per guest for Scotch Experience

Macallan 12, Lagavulin 16, Laphroaig 10 

$30 per guest for Agave Experience

Casamigos Anejo, Patron El Alto, Agua Magica 

$30 per guest for French Experience

Moet Champagne, Hennessey VS, D’usse VSOP 

$90 per guest for Spirits Master Package

Clase Azul Reposado, Johnnie Walker Blue, Nikka Coffey 

Grain and includes Scotch, Agave 

and French Experiences

BEVERAGE PACKAGES
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GALLERY
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Perched 27 stories high, Starchild Rooftop offers an elevated lounge 
experience with exceptional views. 

Its retractable roof transforms the venue from a climatized, glass-
enclosed space to an open-air rooftop in seconds. Two outdoor 
terraces offer panoramic views of the city skyline from the Hudson 
River to Times Square, and the custom Funktion-One sound system 
creates a uniquely sensory, immersive experience. 

The one-of-a-kind, Rockwell-designed space provides a breathtaking 
backdrop for corporate events, surprise celebrations, afterparties 
and milestones of all kinds. 

Beverage Director // Alec Kass

Nightlife Director // Stevie Guttman

Sound System // Funktion-One

Outdoor Space // Two Full-Service Terraces (West and South facing)

Tuesday - Thursday:	 5 PM -12 AM
Friday - Saturday:	 5 PM - 2 AM
Sunday - Monday:	 CLOSED

STARCHILD ROOFTOP BAR AND LOUNGE
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STAIR B
STAIR A

D

LOUNGE & WEST TERRACE CAPACITY

Seated: 65
Standing: 110

TOTAL CAPACITY

Seated: 70
Standing: 125

TOTAL SQUARE FOOTAGE: 1,656

FLOOR PLAN
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Sweets
An Assortment of Sweet Treats

Platters (Serve 20)
Charcuterie Board 225 

Chef’s selection of five cured meats and pastes, 
cornichons, mustard, and baguette

Cheese Board 225
Chef’s selection of fives artisanal cheeses, garnished 
with fruit, nuts, and baguette

Crudite and Dips 200
Selection of fresh market vegetables, Hummus (GF, 
V), Green Goddess (GF, V), Ranch (GF)

Sushi 300
Chef’s selection of sashimi grade fish and seasonal 
garnishes served as “Osaka Style” pressed 
sushi (GF, V)

Sweets Platter 175
Chef’s selection of cookies, tarts, cupcakes, and 
other sweet things (V)

Raw Bar 80pp
Selection of oysters, shrimp cocktail, market ceviche, 
mussles (GF)

Add Lobster MP

Add Caviar MP

Veggies
Summer Crudite (V,GF)

Harissa Hummus

Ratatouille Tartlets
Roasted Summer Vegetables, Herbs

Caprese Skewe (GF)
Fresh Mozzarella, Cherry Tomato, Basil

Cucumber Bites (GF)
Dill Yogurt, Pine Nuts

Coconut Rice Arancini 
Green Curry Dip

Seafood
Shrimp Cocktail (GF)

Chilled Shrimp, Cocktail Sauce, Horseradish

Crab Cake
Old Bay Seasoning, Lemon Mayo

Tuna Tartare
Avocado, Black Sesame

Lobster Roll
Everything Spice, Tarragon Mayo

Smoked Salmon Crisps
Chive Cream Cheese, Bagel Chips

Poultry & Meat
Merguez Meatballs (GF)

Lamb Meatballs, Smoked Tomato, Cilantro

Seared Lamb Chop (GF)
Yuzu Chimichurri

Fried Chicken “Bites”
Spicy Ranch, Pickle

Wagyu Beef Crostini
Horseradish Cream, Chive

Select any Five
First Hour $50
Second Hour $40

RECEPTION MENU
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2-Hour Beer and Wine 
Package ($65 pP)  

Includes 
•	 Management’s choice of a red, a white, and a 

sparkling wine

•	 4-5 beer selections, juices, and sodas 

Does Not Include
Bottled water

$22 Per Guest Per Additional Hours

$6 Per Guest For Bottled Water Add-On

2-Hour Silver 
Package ($105 per 
person) 

2-hour minimum required

Includes
Selections of high quality house spirits with mixers: 

•	 Vodka: American Harvest

•	 Tequila: El Tequileño Blanco

•	 Mezcal: Los Siete Misterios Mezcal 

•	 Gin: Farmer’s Organic Gin 

•	 Rum: Bacardi Superior 

•	 Whiskey: Yellowstone Bourbon 

Also Includes
•	 Management’s choice of a red, a white, and a 

sparkling wine 

•	 4-5 beer selections, juices, and sodas. 

Does not include
Bottled water

$40 Per Guest Per Additional Hour

$6 Per Guest For Bottled Water Add-on

2-Hour Gold Package 
($135 pP) 

2-hour minimum required

Includes
All house spirits in addition to the following selection of 
most popular premium spirits: 

•	 Vodka: Tito’s, Grey Goose, Ketel One 

•	 Tequila: Casamigos Blanco, Patron Reposado 

•	 Gin: Hendrick’s, Monkey 47, Aviation 

•	 Rum: Bacardi 8, Diplomatico Reserva Exclusiva 

•	 Whiskey: Michter’s Bourbon, Maker’s Mark, 
Jack Daniels

•	 Scotch: Johnnie Walker Black, Glenmorangie X 

Also Includes
•	 A select signature cocktail and classic cocktails 

•	 Management’s choice of a red, a white, and a 
sparkling wine 

•	 4-5 beer selections, juices, and sodas 

•	 Complementary bottled water add-on 

$60 Per Guest Per Additional Hour

2-Hour Platinum 
Mixologist Package 
($155 pP) 

Includes
 Four specialty cocktails featuring our most popular 
menu creations: 

•	 The Play: Our dramatic Old Fashioned

•	 Spicy Encounter: Spicy jalapeno passionfruit 
margarita

•	 Jungle Cruise: Bubbly gin fizz with pineapple and 
toasted coconut

•	 The Jolt: VIP espresso martini with vanilla bean

Aditionally
•	 Specialty welcome sip cocktail or welcome 

prosecco for everyone on arrival

Also Includes
•	 Gold Package selection of spirits for classics and 

1-1 highballs

•	 Management’s choice of a red, a white, and a 
sparkling wine.

•	 4-5 beer selections, juices, and sodas 

•	 Complementary bottled water add-on 

Standard Add-on
$60 per guest for each additional hour

•	 $30 per guest for Scotch Experience

Macallan 12, Lagavulin 16, Laphroaig 10

•	 $30 per guest for Agave Experience

Casamigos Anejo, Patron El Alto, Agua Magica 

•	 $30 per guest for French Experience

Moet Champagne, Hennessey VS, D’usse VSOP 

•	 $90 per guest for Spirits Master Package

Clase Azul Reposado, Johnnie Walker Blue, Nikka Coffey Grain and 

includes Scotch, Agave and French Experiences

BEVERAGE PACKAGE
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GALLERY
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RECEPTION MENU GALLERY



STARCHILD ROOFTOP BAR & LOUNGE - ROOFTOP 22CARVER ROAD HOSPITALITY

events@rosevalenyc.com

rosevalenyc.com | @rosevalenyc

For all event inquiries, please reach out to: 

JENNIFER MILLER 

DIRECTOR OF SALES 

jmiller@carverroad.com

events@starchildrooftop.com

starchildrooftop.com | @starchildrooftop


