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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 - $95pp

1st Course
choice of

Greens Salad
mixed lettuce, herbs, sherry vinaigrette (V, GF)

Caesar Salad
baby gem romaine, parmesan, house crouton

2nd Course
choice of

Pan Roasted Branzino
tuscan fingerling potato, salsa verde, 
grilled lemon (GF)

Roasted Amish Chicken
panzanella salad with arugula, pine nuts 
and dried currants

Steak Au Poivre
butter basted 7 oz bavette, peppercorn sauce (GF)

Rigatoni Pomodoro
basil, stracciatella, parmigiana (V)

Porcini Mushroom Risotto
 thyme, parmigiana (GF, V)

Family Sides (choose one)
sauteed spinach, french fries, sweet potato fries, 
potato puree, mac n’ cheese

Dessert
choice of

Chilled Zabaglione
moscato d’ asti, fresh fruits and berries 

Seasonal Sorbets or Gelatos

Dinner Two - $125pp

1st Course
choice of

Greens Salad
mixed lettuce, herbs, sherry vinaigrette (V, GF)

Caesar Salad
baby gem romaine, parmesan, house crouton

2nd Course
choice of

Burrata
caponata, sliced capicola, jimmy nardello pepper, 
aged balsamic, mixed lettuce, herbs, sherry 
vinaigrette (V, GF)

Shrimp Cocktail
horseradish, cocktail sauce, lemon (GF)

Crispy Zucchini Cacio e Pepe
zucchini, pecorino, black pepper and lemon (V)

Manilla Clams
steamed with vermentino and nduja, parsley and 
garlic toast crispy

Entree
choice of

Pan Roasted Branzino
tuscan fingerling potato, salsa verde, 
grilled lemon (GF)

Roasted Amish Chicken
panzanella salad with arugula, pine nuts and dried 
currants

Niman Ranch Pork Chop
roasted with bell peppers, cippolini onion, polenta 
and mosto cotto

Steak Au Poivre
butter basted 7oz bavette, peppercorn sauce (GF)

Spaghetti
head on shrimp, calabrian chili, concentrated 
tomato, pangrattato 

Porcini Mushroom Risotto
thyme, parmigiano (GF, V)

Family Style Sides: (choose two)
potato puree, sauteed spinach, french fries, 
sweet potato fries, mac n’ cheese

Dessert
choice of

Chocolate Lava Cake
vanilla gelato, sweet dark cherries

Chilled Zabaglione
moscato d’ asti, fresh fruits and berries 

Cheesecake Panna Cotta
topped with cassis gelee, graham 
cracker crumble

PRIX-FIXE MENUS
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2-Hour Beer &Wine Package - 
$65pp

Includes 
- management’s choice of a red, a white, and a 
sparkling wine

- 4-5 beer selections, juices, and soda

Does Not Include
bottled water

$22 Per Guest Per Additional Hours 

$6 Per Guest For Bottled Water Add-On

2-Hour Silver Package - $105 pp

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

2-Hour Minimum Required 

$40 Per Guest Per Additional Hour 

$6 Per Guest For Bottled Water Add-On

2-Hour Gold Package - $135pp 

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 

2-Hour Minimum Required 

$60 Per Guest Per Additional Hour

2-Hour Platinum Mixologist 
Package - $155pp

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

Additionally
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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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 Weekend 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

Saturday & Sunday: 11 am - 4 pm
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TOTAL SQUARE FOOTAGE: 550

TOTAL CAPACITY

Seated: 40
Standing: 60

FLOOR PLAN
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PRIX-FIXE MENUS

Dinner One - $95pp

1st Course
choice of

Greens Salad
mixed lettuce, herbs, sherry vinaigrette (V, GF)

Caesar Salad
baby gem romaine, parmesan, house crouton

2nd Course
choice of

Pan Roasted Branzino
tuscan fingerling potato, salsa verde, 
grilled lemon (GF)

Roasted Amish Chicken
panzanella salad with arugula, pine nuts 
and dried currants

Steak Au Poivre
butter basted 7 oz bavette, peppercorn sauce (GF)

Rigatoni Pomodoro
basil, stracciatella, parmigiana (V)

Porcini Mushroom Risotto
 thyme, parmigiana (GF, V)

Family Sides (choose one)
sauteed spinach, french fries, sweet potato fries, 
potato puree, mac n’ cheese

Dessert
choice of

Chilled Zabaglione
moscato d’ asti, fresh fruits and berries 

Seasonal Sorbets or Gelatos

Dinner Two - $125pp

1st Course
choice of

Greens Salad
mixed lettuce, herbs, sherry vinaigrette (V, GF)

Caesar Salad
baby gem romaine, parmesan, house crouton

2nd Course
choice of

Burrata
caponata, sliced capicola, jimmy nardello pepper, 
aged balsamic, mixed lettuce, herbs, sherry 
vinaigrette (V, GF)

Shrimp Cocktail
horseradish, cocktail sauce, lemon (gf)

Crispy Zucchini Cacio e Pepe
zucchini, pecorino, black pepper and lemon (v)

Manilla Clams
steamed with vermentino and nduja, parsley and 
garlic toast crispy

Entree
choice of

Pan Roasted Branzino
tuscan fingerling potato, salsa verde, 
grilled lemon (GF)

Roasted Amish Chicken
panzanella salad with arugula, pine nuts and dried 
currants

Niman Ranch Pork Chop
roasted with bell peppers, cippolini onion, polenta 
and mosto cotto

Steak Au Poivre
butter basted 7oz bavette, peppercorn sauce (GF)

Spaghetti
head on shrimp, calabrian chili, concentrated 
tomato, pangrattato 

Porcini Mushroom Risotto
thyme, parmigiano (GF, V)

Family Style Sides: (choose two)
potato puree, sauteed spinach, french fries, 
sweet potato fries, mac n’ cheese

Dessert
choice of

Chocolate Lava Cake
vanilla gelato, sweet dark cherries

Chilled Zabaglione
moscato d’ asti, fresh fruits and berries 

Cheesecake Panna Cotta
topped with cassis gelee, graham 
cracker crumble
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BEVERAGE PACKAGES

2-Hour Beer &Wine Package - 
$65pp

Includes 
- management’s choice of a red, a white, and a 
sparkling wine

- 4-5 beer selections, juices, and soda

Does Not Include
bottled water

$22 Per Guest Per Additional Hours 

$6 Per Guest For Bottled Water Add-On

2-Hour Silver Package - $105 pp

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

2-Hour Minimum Required 

$40 Per Guest Per Additional Hour 

$6 Per Guest For Bottled Water Add-On

2-Hour Gold Package - $135pp 

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 

2-Hour Minimum Required 

$60 Per Guest Per Additional Hour

2-Hour Platinum Mixologist 
Package - $155pp

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

Additionally
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
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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 Enclosed 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 CAPACITY
Standing: 115

FLOOR PLAN



ROSEVALE COCKTAIL ROOM - SECOND FLOOR 13CARVER ROAD HOSPITALITY

First Hour $50 / Second Hour $40

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)

Carving Stations 
(Chef 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 Two Sides from the Following 
green salad, sweet potato fries, wild rice & farro 
risotto, mac n cheese, fries, seasonal vegetable

RECEPTION MENU

Select any Six

Veggies
whipped ricotta toast with hot honey - whipped 
ricotta, served on crusty italian bread

crispy potato skins (GF) - cheddar, sour cream, 
chives brie cheese and fig jam crostini

endive (GF) - endive leaf with humbolt fog blue 
cheese, sweet pecans

caponata toast - eggplant, tomato, capers, zucchini

provencal tartlets - eggplant, tomato, mozzarella

“beyond burger” sliders - gruyere, caramelized 
onion, tabasco mayo (available with gluten free bun)

truffle risotto arancini

saganaki cigar - crispy halloumi cheese wrapped 
phyllo dough

shawarma spiced cauliflower (GF) - whole roasted 
with garlic & cilantro

Seafood
classic shrimp cocktail (GF)

tuna tartare - shallots, tabasco mayo, crostini

smoked salmon deviled eggs (GF)

kettle potato chip (GF) - caviar, sour cream

maine lobster roll sliders

shrimp shooter (GF) - spicy gazpacho

shrimp ceviche (GF) - sweet tomato, avocado, crispy 
corn tortilla

Poultry & Meat
pigs in a blanket - mini hotdog in puffed pastry, 
served with grainy mustard

chicken satay (GF) – thai peanut sauce

black angus sliders – caramelized onions, tabasco 
mayo

focaccia mortadella - house made stracciatella with 
pistachio spread

southern italian meatballs - ricotta, basil, tomato 
sauce

charred ny strip - caramelized onion, blue cheese 
on a crostini

Sweets
an assortment of sweet treats

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
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BEVERAGE PACKAGES

2-Hour Beer &Wine Package - 
$65pp

Includes 
- management’s choice of a red, a white, and a 
sparkling wine

- 4-5 beer selections, juices, and soda

Does Not Include
bottled water

$22 Per Guest Per Additional Hours 

$6 Per Guest For Bottled Water Add-On

2-Hour Silver Package - $105 pp

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

2-Hour Minimum Required 

$40 Per Guest Per Additional Hour 

$6 Per Guest For Bottled Water Add-On

2-Hour Gold Package - $135pp 

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 

2-Hour Minimum Required 

$60 Per Guest Per Additional Hour

2-Hour Platinum Mixologist 
Package - $155pp

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

Additionally
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
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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
Whipped Ricotta Toast with Hot Honey

Whipped ricotta, served on crusty Italian bread

Crispy Potato Skins (GF)
Cheddar, Sour Cream, Chives

Brie Cheese and Fig Jam Crostini
Endive (GF)

Endive leaf with Humboldt fog blue cheese, Sweet Pecans

Caponata Toast
Eggplant, Tomato, Capers, Zucchini

Provencal Tartlets
Eggplant, Tomato, Mozzarella

“Beyond Burger” Sliders
Gruyere, Caramelized Onion, Tabasco Mayo 

(Available with gluten free bun)

Truffle Risotto Arancini
Saganaki Cigar

Crispy halloumi cheese wrapped phyllo dough

Shawarma Spiced Cauliflower (GF)
Whole roasted with garlic & cilantro

Seafood
Classic Shrimp Cocktail (GF)
Tuna Tartare

Shallots, Tabasco Mayo, Crostini

Smoked Salmon Deviled Eggs (GF)
Kettle Potato Chip (GF)

Caviar, Sour Cream

Maine Lobster Roll Sliders
Shrimp Shooter (GF)

Spicy Gazpacho

Shrimp Ceviche (GF)
Sweet Tomato, Avocado, Crispy Corn Tortilla

Poultry & Meat
Pigs in a Blanket

Mini hotdog in puffed pastry, served with grainy mustard

Chicken Satay (GF)
Thai Peanut Sauce

Black Angus Sliders
Gruyere, Caramelized Onions, Tabasco Mayo

Focaccia Mortadella
House made stracciatella with pistachio spread

Southern Italian Meatballs
Ricotta, Basil, Tomato Sauce

Charred NY Strip
Caramelized Onion, Blue Cheese on a Crostini

First Hour $50 
Second Hour $40

Select any Six

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 pp 
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

2-hour minimum required

$40 Per Guest Per Additional Hour 

$6 Per Guest For Bottled Water Add-on

2-Hour Gold Package - 
$135 pp 
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 

2-hour minimum required

$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

Additionally

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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