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B E V E R A G E  P A C K A G E S

BEER, WINE, SODA: $45PP
a d d i t i o n a l  h o u r  $ 2 0 p p

BEER, WINE, SODA,
TWO CLASSIC COCKTAILS: $65PP
a d d i t i o n a l  h o u r  $ 2 5 p p

STANDARD OPEN BAR,
TWO SPECIALTY COCKTAILS: $75PP
a d d i t i o n a l  h o u r  $ 3 0 p p

PREMIUM OPEN BAR,
TWO SPECIALTY COCKTAILS: $95PP
a d d i t i o n a l  h o u r  $ 3 5 p p

beverage on consumption 
with minimum spend is available

F O O D  P A C K A G E S
p a s s e d  a p p s  f o r  p a r t i e s  o f  2 5  o r  m o r e

OPTION 1: $55PP 
4  s t a t i o n a r y  p l a t t e r s  
( p l a t e d  t o  t h e  s i z e  o f  y o u r  p a r t y )

OPTION 2: $75PP
3  p a s s e d  a p p e t i z e r s
4  s t a t i o n a r y  p l a t t e r s  ( r e p l e n i s h e d )

OPTION 3: $95PP 
4  p a s s e d  a p p e t i z e r s
6  s t a t i o n a r y  p l a t t e r s  ( r e p l e n i s h e d )

add additional platters +$10pp

E V E N T  P A C K A G E S
P R I C I N G  B A S E D  O N  2  H O U R  E V E N T



S E R V E D  H O T:
TACOS (GFO)
f lour  tor t i l la ,  braised mushrooms,  pork or  beef

BRISKET SLIDERS 
pickled red onion,  c i lantro aoi l i  

MUSHROOM SLIDERS (VG)
pickled red onion,  c i lantro aoi l i  

PIZZA PLATTER 
margher i ta and soppressata

MINI AREPAS (GF, VG)
avocado creama,  queso f resco 
 
CHICKEN SKEWERS (GF)
ci lantro aio l i  

SHRIMP SKEWER AL PASTOR (GF) 
gri l led shr imp,  p ineapple

CHARRED SHISHITOS (GF, VG)
aj i  amari l lo  bbq

SHOESTRING FRIES (GF, VG)
ketchup and chive aiol i

S E R V E D  C O L D  :
GUACAMOLE (GF, VG)
tor t i l la  chips
 
CHILI FRUIT SKEWERS (GF, VG)
seasonal  f ru i t ,  ta j in

CHEESE BOARD (GFO)
select ion of  murray ’s  cheeses

CHARCUTERIE (GFO)
assortment of  salumeria meats
 
CHEESE AND CHARCUTERIE COMBO 
(GFO) 
best  of  both worlds

CRUDITE (GFO, VG)
seasonal  vegetables ,  basi l  mascarpone

DESSERT PLATTER
assorted cookies & brownies 

MINI CHURROS
milk caramel dipping sauce  

E V E N T  P L A T T E R  O P T I O N S
A V A I L A B L E  F O R  P A S S E D  O R  S T A T I O N A R Y  P L A T T E R S
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B E V E R A G E  I N C L U S I O N S

BEER, WINE, SODA: 
e b b s  i p a ,  e b b s  k o l s c h ,  m o n t a u k  s u m m e r  a l e ,  
m o n t a u k  w a v e  c h a s e r ,  w o r l d  g o n e  r o s e ,  m e r m a i d  p i l s n e r ,  
h e i n e k e n  l i g h t ,  m o d e l o ,  s t e l l a  a r t o i s

p r o s e c c o ,  s a u v i g n o n  b l a n c ,  c h a r d o n n a y ,  p i n o t  g r i g i o ,  
r o s e ,  p i n o t  n o i r ,  c a b e r n e t  s a u v i g n o n  

BEER, WINE, SODA,
TWO CLASSIC COCKTAILS:
b e e r ,  w i n e ,  a n d  s o d a  p a c k a g e  p l u s
c h o o s e  t w o  f r o m  t h e  o p t i o n s  b e l o w :  

KALUSTYAN’S
g r e e n  t e a  i n f u s e d  g r e y  g o o s e  v o d k a ,  l e m o n ,  m i n t  s e l t z e r

SPICY PALOMA
m a e s t r o  d o b e l  d i a m a n t e  c r i s t a l i n o ,  g r a p e f r u i t  &  l i m e  j u i c e ,
a g a v e ,  s p i c y  b i t t e r s ,  f e v e r  t r e e  p i n k  g r a p e f r u i t  s o d a

WHAT SHE’S HAVING 
d o s  h o m b r e s  j o v e n  m e z c a l ,  h i b i c u s  p i n k  
p e p p e r c o r n  s y r u p ,  l i m e ,  f e v e r  t r e e  g i n g e r  b e e r  

BEE’S KNEES
g r a y  w h a l e  g i n ,  h o n e y  l a v e n d e r ,  l e m o n  

YOU PUT THE LIME IN THE COCONUT 
h e r r a d u r a  b l a n c o ,  c o c o  r e a l ,  l i m e ,  b l u e  s a l t  c r y s t a l s

COOL FOR THE SUMMER
b u t t e r f l y  p e a  f l o w e r  i n f u s e d  h a k u  v o d k a ,
c o i n t r e a u ,  u m e  p l u m  l i q u e r ,  l i m e



B E V E R A G E  I N C L U S I O N S

STANDARD OPEN BAR:
BEER, WINE AND SODA PACKAGE PLUS

g r e y  g o o s e  v o d k a ,  f o r d ’ s  g i n ,  
d o s  h o m b r e s  m e z c a l ,  t r e s  g e n e r a t i o n s  b l a n c o  t e q u i l a ,  
t o k i  j a p a n e s e  w h i s k e y ,  j i m  b e a m  b l a c k  b o u r b o n ,  
a p e r o l ,  c a m p a r i ,  a n t i c a  c a r p a n o ,  t r i p l e s e c

PREMIUM OPEN BAR:
STANDARD BAR PACKAGE PLUS

g r e y  g o o s e  v o d k a  a n d  e l i t  v o d k a ,
f o r d ’ s  g i n  a n d  t a n q u e r a y  1 0  g i n ,
d o s  h o m b r e s  m e z c a l ,  p a t r o n  s i l v e r ,  a n d  p a t r o n  r e p o s a d o  t e q u i l a ,  
t o k i  j a p a n e s e  w h i s k e y ,  r e d e m p t i o n  r y e ,  m a k e r s  m a r k  b o u r b o n ,  
a p e r o l ,  c a m p a r i ,  a n t i c a  c a r p a n o ,  g r a n d  m a r n i e r ,  b a i l e y ’ s



THE BAR: 8 -  40 GUESTS



THE FIRESIDE UMBRELLA LOUNGE: 25 -  50 GUESTS



THE FLOWER GARDEN: 12 -  25 GUESTS



WEATHER CONTINGENCY PLAN: GG TOKYO



WEATHER CONTINGENCY PLAN: GG TOKYO



WEATHER CONTINGENCY PLAN: SWEETBRIAR NYC



WEATHER CONTINGENCY PLAN: SWEETBRIAR NYC



CONTACT EVENT SALES NOW

M B @ T H R S T G R O U P . C O M
Meghan Betz Angus, Event Director

ROOFATPARKSOUTH.COM

124 E 28TH STREET, NEW YORK, NY


