
PRIVATE EVENTS
140 WEST 30TH STREET - NEW YORK - NY - 10001



About us
PIGGYBACK 
Helmed by Chef Leah Cohen, 
Piggyback is known for delicious 
Asian flavors, friendly service and 
fun, lively energy. The menu is not 
constrained by a particular region or 
country, but rather travels throughout 
Asia to deliver crowd- pleasing street 
food classics and innovative 
cocktails. 

CHEF LEAH COHEN
Leah gained recognition on Bravo's hit show 
Top Chef, and has appeared on various Food 
Network shows and popular morning shows 
like The TODAY Show and Good Morning 
America. She honed her skills in 
Michelin-starred kitchens, working alongside 
some of the world's best chefs. 

Her Filipino heritage and regular visits to the 
region heavily influence her cooking style, 
which combines authentic Southeast Asian 
flavors with classical Western techniques.



COCKTAIL RECEPTION SEATED DINNER

NON PRIVATE - 22

GAME ROOM 30 -
THE WAY BACK
Semi Private  50 40
THE WAY BACK
Fully Private 150 80
FULL restaurant BUYOUT 225 -

SPACES & CAPACITIES

Adjoined to Piggyback is a private event space, the Way Back. This expansive and versatile 
1,400 sq ft venue can host a wide range of events, including corporate dinners, product 
launches, pop-up experiences, meetings, birthday celebrations, and cocktail receptions. 
The Way Back boasts its own private bar and entrance, along with AV capabilities such as a 

projector screen, TV, microphones, private music selection, and a DJ booth.



● LARGE PARTY RESERVATIONS

● PRIVATE DINING

● FULL VENUE BUYOUTS

● MEETINGS WITH AV CAPABILITIES

● PRODUCT LAUNCHES

● POP UP ACTIVATIONS

● PHOTO & FILM SHOOTS

● ARCADE GAMES

● PERSONALIZED GIFTING

● FULL SERVICE & DROP OFF CATERING

● CHEF APPEARANCES

● COOKING DEMONSTRATIONS

● WINE CLASSES/ TASTINGS

● COCKTAIL CLASSES/ TASTINGS

Event capabilities

THE WAY BACK OFFERS A VARIETY OF MENUS, INCLUDING PASSED 
CANAPES, STATIONS, SEATED LUNCH & DINNER & CUSTOM OPTIONS



SMALL PLATES
HONEY BUTTER WINGS  gochujang glaze

KIMCHI ARANCINI  rice, parm, mozzarella (veg)

THAI MANGO SALAD  green mango, herbs, 
cashews, coconut, lime 

CAESAR SALAD  romaine, parmesan, croutons, 
caesar dressing

WEDGE SALAD  bleu cheese, smoked bacon

BEET SALAD  kimchi marinated beets, apple, dill, 
mint, buttermilk, pine nuts (veg)

CHARRED EDAMAME  yuzu, butter, salt (veg)

SPRING ROLLS  pork & beef, sweet chili sauce 

S & P SHRIMP  chinese 5-spice, scallions, 
jalapeno, kewpie-lime mayo

TUNA TARTARE (+$3 PP)  yellowfin tuna, soy 
vinaigrette, asian pear, shiso, 
crispy rice 

Noodles + Rice
WONTON MEE  noodles, char sui pork belly, 
veggies, pork & shrimp wontons

MUSHROOM DANDAN  wheat noodles, chili oil, 
peanuts, scallions, lime (vegan)

THAI FRIED RICE  egg, shrimp, chinese sausage, 
chili, thai basil 

PAD THAI  egg, peanut, scallion, beansprouts

VEGETABLE LO MEIN  

PENNE PRIMAVERA  roasted seasonal 
vegetables, garlic, EVOO,, parmesan

ORECCHIETTE  sausage, broccoli rabe, onions, 
roasted garlic, EVOO

MAC + CHEESE  

*Pricing does not include tax & service charges

LARGE PLATES
MALAYSIAN FRIED CHICKEN crispy fried chicken, 
sambal, pandesal, pickles, lemongrass, lime honey

BEEF TENDERLOIN mustard sauce

LAMB RENDANG coconut milk braised lamb, curry, 
roti, pickled chillies, herbs 

GREEN CURRY COD sauteed swiss chard, rainbow 
carrots, confit tomatoes, basil, green curry 

SALMON FILET green herb sauce

STEAK FRITES (+$10pp)  10 oz. dry-aged 
ribeye, isaan sauce & smoked relish, togarashi 
fries + hollandaise

PAN-FRIED CHICKEN BREAST pre-select sauce: 
pesto, soy garlic butter or scallion ginger 

BRAISED SHORT RIB soy, orange

PEKING DUCK  hoisin sauce, scallions, cucumber, 
pancakes

SIDES 
FRIED BRUSSELS SPROUTS

JASMINE RICE

COCONUT RICE

CRISPY SMASHED POTATOES

GRILLED ASPARAGUS  

ROASTED CARROTS

SNAP PEAS 

DESSERT 
THAI S'MORES SUNDAE  graham cracker, coconut 
ice cream, candied peanuts, chocolate sauce

STICKY TOFFEE DATE CAKE  chinese 5-spice, 
pineapple, ginger ice cream

CALAMANSI TART “key lime pie,” torched meringue

SAMPLE EVENT MENU








