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ASTRO ROOM
24 GUESTS SEATED

Suitable for intimate gatherings, our private dining room offers an exclusive setting with a refined touch.
The space features flat-screen TVs, ideal for presentations, slideshows, and more.
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ASTRO BAR
40 GUESTS STANDING

Sip and mingle at our lively raw bar, perfect for cocktail receptions. Features a striking round
bar at its center. Perfect for an elevated cocktail reception or a reception followed by a seated
dinner.
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ASTRO BAR & ASTRO ROOM
24 GUESTS SEATED / 60 GUESTS STANDING

Perfect for a cocktail reception or welcome drinks followed by a seated dinner. A private entrance,
two unique spaces, two flatscreen TV’s and robust AV capabilities.

events@dynamoroom.com
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RUBY DINING ROOM
70 GUESTS SEATED / 65 GUESTS STANDING

Semi-private dining floor provide flexible space for larger groups while keeping the atmosphere
personal. If you don’t want to miss the action, the Ruby Dining Room is the place to be with your
own personal front row seat to our live kitchen.events@dynamoroom.com
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EMERALD DINING ROOM
50 GUESTS SEATED / 30 GUESTS STANDING

Semi-private dining floor with built in banquets. A cozy dining experiance while still being where
the action is. Two convenient entrace ways, with direct access to our main bar 

events@dynamoroom.com
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OUTDOOR TERRACE
75 STANDING [HALF] / 125 STANDING [FULL]

When the weather is right, our expansive outdoor terrace delivers Penn Plaza views and open-
air vibes that make any event unforgettable. The Terrace, features a weather-restistant
covered overhang, ensuring comfort alfresco dining rain or shine. events@dynamoroom.com
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PASSED DESSERTS 
$30 PER PERSON /  PER 30 MINUTES 

SELECT THREE /  ADDITIONAL SELECTIONS +5 PER PERSON

Choux, Cream, Profiterols

 
 
 
 

Tartlets, Selection Of: Chess Pie, Lemon Meringue Or Fruit
Cheesecake Bites, Seasonal Selections

Mousse Shooters
Vol au Vents, Seasonal Sweet & Savory

Stuffed Martini Olives, Blue Cheese [veg]

 
 
 
 
 

Maitake Slider, Chimichurri [v]
Crab Cakes, Tartar [pesc]

Oysters, Robusta Black Peppercorn, Cabernet Vinegar [pesc, gf, df]
Seasonal Crudites, Fancy Ranch, Served Individually [veg]

Shrimp Cocktail, Cocktail Sauce and Old Bay Mayonnaise [pesc]
 Steak Tartar [df]

Beef Fat Fries
Grilled Chicken Skewer, BBQ Glaze [df, gf]

Aged Beef Crostini, Horseradish Crème Fraîche
Wagyu Slider, Cheddar, Burger Sauce [ +8pp ] 

Lobster Roll, Aioli, Celery, Lemon [ +8pp ] [pesc]
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PASSED CANAPES 
$50 PER PERSON /  PER HOUR 

SELECT FOUR /  ADDITIONAL SELECTIONS +5 PER PERSON
avai lab le  for  groups 20+

COCKTAIL RECEPTION

Devil Bites

Goats Cheese Tart, Confit Tomato, Thyme [veg]

events@dynamoroom.com



RAW BAR
Oysters, Shrimp Cocktail, Little Neck Clams, Tuna Tartar

$65 PER PERSON

PRIME RIB CARVING
Mixed Greens Salad, Creamed Spinach, Mashed Potatoes, Au Jus

$50 PER PERSON

SEASONAL CRUDITES
Individual Servings, Vegetables,

Fancy Ranch
$10 PER PERSON

STATIONS

SNACKS
Mixed Nuts, Olives, Pretzels

$8 PER PERSON

CHEESE &  CHARCUTERIE

SLIDERS
Wagyu Beef, Sharp Cheddar,

Grilled Onions, Horseradish Mayo
$25 PER PERSON

Local Cheeses, Cured Meats, Olives
$30 PER PERSON
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SALADS
[ SELECT ONE ]

Caesar Salad

ENTREES
 [ SELECT TWO ]

Maitake Mushroom Steak
Spaghetti Pomodoro

Salmon, Swiss Chard, Chimichurri
Club Sandwich

SIDES 
[ SELECT ONE ]

DESSERT
[+8PP]

New York Cheesecake
Seasonal Sorbet 

$65 PER PERSON 
ADDITIONAL SELECTIONS /  APPETIZERS + 10PP  /  ENTREE + 15PP  /  S IDES +8PP

FAMILY STYLE LUNCH PRIX -FIXE

Beef Fat Fries
Classic Potato Mash

Mac & Cheese
Creamed Greens

Steamed Broccoli
Steamed Green Beans

Filet Mignon [+10PP]

Mixed Greens Salad

Strip Steak [+10PP]
Hanger Steak [+5PP]

STARTER 
[ INCLUDED ]Parkerhouse Rolls, Garlic Butter
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$150 PER PERSON 
FAMILY STYLE DINNER PRIX FIXE

Maitake Mushroom Steak, Mushroom Bordelaise
Faroe Island Salmon, Swiss Chard, Chimichurri

Chicken Kiev, Garlic Butter Filled, Crispy Chicken Breast, Classic Mash
Pork Tomahawk, Spiced Pork Jus
Filet Mignon, BBQ Beurre Blanc

Prime Rib, King’s Cut Au Jus [+15pp]
50-Day Dry-Aged Ribeye, Cowboy [+20pp]

Margaret River Wagyu NY Strip [+20pp]

Mixed Lettuces & Herbs, Shallot Vinaigrette
Bibb Lettuces, Bacon, Fancy Ranch, Croutons

Caesar Salad
American Steak Tartar

Shrimp Cocktail, Old Bay Mayo
Crab Cake, Tartar Sauce

BBQ Bone Marrow [+10pp]

Parkerhouse Rolls [Included]
Clam and Leek Toast [+8pp]

Stuffed Martini Olives [+8pp]
Oysters Meuniere [+10pp]

Grand Plateaux For Four [+149 per order]

ENTREES
Select Two / +15pp For Three

STARTER APPETIZERS
Select Two / +10pp For Three

SIDES
Select Two / +8pp For Three

Beef Fat Fries 
Beef Fat Onion Rings 
Classic Potato Mash 

Mac & Cheese
Creamed Greens 

Steamed Broccoli 
Steamed Green Beans

DESSERTS
Select One / +8pp For Two

New York Cheesecake
Triple Chocolate Layer Cake

Chocolate Tart
Seasonal Sorbet

SAUCES
Priced Per Order

BBQ Beurre Blanc [5.95]
Roast Garlic Beef Jus [5.95]

Chimichurri [5.95]
Horseradish Cream [5.95] 

Dynamo Steak Sauce [5.95]
Any Three [14.95]

WHOLE CAKES
12 Slices / +240 Per Cake

New York Cheesecake
Triple Chocolate Layer Cake

Carrot Cake
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$35 PER PERSON / PER HOUR
One Specialty Cocktail, Classic Cocktails,

House Wine & Beer, Standard Liquor

BEER & WINE
$30 PER PERSON / PER HOUR

House Wine & Beer

PREMIUM
$40 PER PERSON / PER HOUR

Two Specialty Cocktails, Classic Cocktails,
Premium Wines & Beer, Premium Liquor

BEVERAGES

events@dynamoroom.com
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