


Take a step into our downtown tampa location. a

diverse venue off historic Franklin street that

offers a little bit of everything! the space

features a long & beautifully crafted bar,

luxurious booths throughout the venue, hightop

tables, as well as a dj booth & dance floor.

our venue offers 

weekdays from open till 7pm

weekends from open to 6pm

live dj: thursday - Sunday 

happy hour: 

optional personal DJ (3 hrs) - $400

private events: 



private events
 We offer private / semi-privateevents any day 

prices vary, depending on which day of the week & time you’re

interested in.

Please email melisa@stantonandbowery.com for event

inquiries

Maximum capacity: 300 persons



PLEASE VIEW THE TABLE MAP OF OUR VENUE BELOW



Choose your tier
 

select 9 items across all sections

(up to 4 from signature classics)

vip tier - $80/person

select 10 items with no limit per category

select 7 items: Any combination across all sections

(max 3 per category)

tier four - $65/person

(food packagesavailableforpartiesof30 or more)

select 5 items: 3 from appetizers/fingerfoods,

1 from signature classics, 1 from sweets.

great for cocktail-style receptions or lighter affairs

tier three - $55/person

select 4 items: 2 appetizers & fingerfoods, 1 side, and 1 sweet

ideal for casual events or light bites

tier two - $45/person

Tier one - $30/person

CATERING MENU



Appetizers

24kt chimichurri steak bites 

Spicy tuna crisps- 

smoked chicken & roasted corn arepas 

Mini crab cakes 

Caramalized onion & manchego flatbreads

jerk chicken skewers 

sweet corn croquettes 

Aged parmesan polenta fries 

Signature classics

-goldleaf,truffleaioli. 

avocado mousse, wasabi pearls.

- cilantro crema.

- passionfruit aioli.

- pineapple relish.

- tajin dust.

-roastedtomatojam. 

Wagyu beef sliders 

Five-cheese truffle mac & cheese 

mojo pork tacos 

lemon-herb chicken thighs 

Short rib quesadillas 

Grilled veggie wraps 

baked ziti 

shrimp & grits shooter cups

-garlicaioli,housepickles. 

-smokedgouda,herbed breadcrumbs. 

-pickledonion,garlic crema. 

-mapledijon glaze. 

-oaxacacheese,mango salsa.

- red pepper hummus.

- creamy burrata, basil oil.



truffle caesar salad 

Greens, sides & veggies 

roasted sweet potatoes 

cuban mojo rice & black beans

citrus avocado salad 

herb roasted root veggies 

pesto salad 

deviled potato salad 

dulce de leche bread pudding - whipped cream.

tres leches - caramel drizzle, edible flowers.

fresh baked cookies 

mini cheesecake bites 

chocolate dipped strawberries 

coconut cake squares 

- feta, scallion.

- toasted pepitas.

- balsamic glaze.

- sun-dried tomatoes

- mustard seed crunch.

-brioche croutons, shaved parmesan.

- chocolate chunk, salted caramel, snickerdoodle.

- lemon zest, berry swirl, ny style.

- gold dust.

- pineapple buttercream.

 charred broccolini - chili honey, lemon zest.

sweets



nightlife - A VIP EXPERIENCE

minimums are subject to change due to peak season, events, Game days and holidays

VIP BOOTH MINIMUMS ARE AVAILABLE UPON REQUEST

please contact +1 (813) 575-0620
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