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ABOUT US

HIGH BAR Why Choose High Bar NYC?

L e e

Perched high above Midtown, High Bar offers an unforgettable 360°
panorama—from the Empire State Building to the Hudson River. With its sleek
design, floor-to-ceiling windows, and seasonal glass roof, it's an ideal blend of ambiance and altitude.
Whether you're planning a cocktail party, corporate mixer, rooftop celebration, or VIP bottle service night,
this venue elevates every occasion.
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VENUE OVERVIEW

High Bar NYC blends a sleek indoor lounge with a wrap around rooftop terrace to

H IG H BAR offer a dynamic setting for unforgettable events. With skyline views, flexible
iy c layouts, and a central Midtown location, the venue accommodates up to 400

guests—perfect for corporate gatherings, brand launches, and celebrations that
demand a view.

WHERE ELEVATED EVENTS COME TO LIFE




SPACE

HIGH BAR
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MAIN LOUNGE - Sophistication Inside

Polished Interiors. Unforgettable Atmosphere.

The indoor lounge is designed for comfort and connection, with plush seating,
warm lighting, and skyline-facing windows. Whether you're hosting a cocktail reception, company mixer

or seated dinner, the space comfortably fits up to 175 guests and flows directly into the rooftop terrace for
a seamless event experience.
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SPACE

HIGH BAR SKYLINE TERRACE - Your Private Rooftop Escape
Open-Air Elegance Above the City.

The wraparound rooftop offers stunning views of Manhattan and the Hudson
River, with lounge seating, retractable coverings, and seasonal styling. Ideal for evening soirées or day
parties, the terrace hosts up to 200 guests and creates an unforgettable atmosphere for networking,

celebrations, or summer activations.
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BEVERAGES

HIGH BAR

NYC

MIDTOWN'S HIGH-RISE ROOFTOP LOUNGE WITH BREATHTAKING 360° CITY VIEWS
346 W 40TH STREET [AT 8TH/9TH AVE), 37TH FLOOR, NEW YORK, NY 10018

RAISE THE BAR - Premium Beverage Package
Expertly Mixed. Effortlessly Served.

From classic cocktails to bespoke creations, our open bar packages elevate any gathering. With curated
options for every budget and occasion, guests enjoy seamless service and top-tier selections. Customize
your bar experience with signature drinks, Champagne upgrades, or brand-themed menus.

STANDARD

$30 PP PER HOUR
BEER WINE

Seasonal Selections Prosecco, Rosé, White, Red

LIQUOR

Vodka - Skyy

Gin - Fords

Tequila - Altos Blanco

Mezcal - Montelobos Joven
Scotch - Dewar's White Label

Whiskey/Bourbon - Wild Turkey 101
Rum - Havana Club

CLASSIC COCKTAILS

Aperol Spritz - Daiquiri - Whiskey Sour - Margarita
+ Martini + Old Fashioned : Negroni + Manhattan

PREMIUM

$45 PP PER HOUR
BEER WINE

Seasonal Selections Prosecco, Rosé, White, Red

LIQUOR

Vodka - Ketel One

Gin - Hendricks

Tequila - Casa Del Sol Blanco
Mezcal - Del Maguey Vida

Scotch - Johnnie Walker Black Label

Whiskey/Bourbon - Woodford's
Rum - Appleton Estate Signature

CLASSIC COCKTAILS

Aperol Spritz - Daiquiri - Whiskey Sour « Margarita
+ Martini - Old Fashioned - Negroni - Manhattan



BEVERAGES

— |G H BAR SIGNATURE COCKTAILS UPGRADES

NYC Handcrafted cocktails designed for impact, flavor and presentation.
e, ) $5/hr per guest for signature cocktail upgrades
'OWN'S HIGH-RISE ROOFTOP LOUNMGE WITH BREATHTAKING 360° CITY VIEWS

346 W 40TH STREET [AT 8TH/9TH AVE), 37TH FLOOR, NEW YORK, NY 10018

The Cipriani Spritz

Aperol, Prosecco, house citrus, dried orange

Midtown Milano The Whisper
Campari, vodka, blood orange, soda Gin, elderflower liqueur, lemon

La Notte Sunset on 50th ,
Espresso, vodka, amaro, vanilla Bourbon, limoncello, peach, rose

“Custom cocktail names and menus available by request.”



CATERING

HIGH BAR

Crafted Menus - Culinary Excellence, Delivered
Flavor-Forward. Presentation-Perfect.

PASSED HORS D'OEUVRES

NY/C

MIDTOWN'S HIGH-RISE ROOFTOP LOUNGE WITH BREATHTAKING 360° CITY VIEWS
346 W 40TH STREET [AT 8TH/9TH AVE), 37TH FLOOR, NEW YORK, NY 10018

Served by staff - perfect for standing receptions and cocktail style events.
$25 for 5 Items, $30 for 6 Items, & $35 for 7 Items per person/hour

Vegetarian
Deviled Eggs

dijon mustard, cajon seasoning,
choooed scallions

Spanakopita

crispy phyllo dough, feta cheese,
spinach
Figs-In-a-Blanket

honey glaze, goat cheese, sesame
seeds

Bruschetta
juicy tomato, basil, parmesan cheese

Wild Mushroom Crostini
shiitake mushrooms, oyster
mushrooms, thyme, parsley, ricotta
cheese

Caprese Skewers
fresh mozzarella, plum tomato, basil

Grilled Veggie Skewers
seasonal grilled vegetables, balsamic
drizzle

Mini Grilled Cheese

served with tomato soup dip

Mac & Cheese Bites

four cheese sauce

Vegan Crispy Rolls
shiitake mushroom, scallions,
shredded veggies, sesame oil

Vegatable Samosa

egg wrap, shiitake mushroom, carrots,

peppers, onions

Meat

Chicken Salad Baskets
chopped pecanWs, apples, phyllo cups

Chicken Skewers
roasted peppers, marinated onions

Chicken Sausage Kebabs

homemade chicken sausage, grilled
peppers and onions

Chipotle Chicken Sliders

arugula, pickled onion, chipotle mayo

Pulled Pork Rolls

sweet bbq pork, crispy rice paper

Truffle Beef Sliders

100% angus beef, truffle oil, creamy
parmesan

Proiscuitto Shortbreads*
brie cheese, italian proiscuitto.

Steak Frites*

ribeye steak, crispy fries

Lamb Lollipops*

mint yoghurt sauce

Seafood

Spicy Tuna Cucumber Bité
ahi tuna, spicy aioli, sesame, 1
cucumber

Tuna Tartar Spoons
ahi tuna, avocado, chives, shallots,
creamy sriracha aoli

Lettuce Wrap Salmon Tartar
salmon, mango, avocado, chives,

sesame, iceberg lettuce

Shrimp Ceviche Cups ”
shrimp, tomato, red onion, cilantro,
lime

Garlic Shrimp Skewers
shrimp, spiced garlic marinade

Mini Red Snapper Tacos
beer battered red snapper, aqua chili _
sauce, red coleslaw 4

Brochetas de Pescado
grilled swordfish, spiced chipotle
drizzle

Oysters and Caviar* £ s L4
fresh oysters, caviar, mignonette, Fi &
chives

From elegant hors d'oeuvres to bold buffet stations, our catering
is designed to impress. Choose from globally inspired menus, upscal
bar snacks, or custom platters tailored to your theme. Our team
ensures every dish is served fresh, fast, and flawlessly.



CATERING

HIGH BAR

NY/C

MIDTOWN'S HIGH-RISE ROOFTOP LOUNGE WITH BREATHTAKING 360° CITY VIEWS
346 W 40TH STREET [AT BTH/9TH AVE), 37TH FLOOR, NEW YORK, NY 10018

PLATTERS

Perfect for cocktail hours, pre-function grazing, or casual gatherings.

All platters feed 7 people

General Platter $180 Antipasto Platter $180 Caesar Salad $70
French Fries $70 Crudite Platter $70 Greek Salad $70
Crilled Vegetables $100 Arugula & Strawberry Salad $100

Cold Platters

Crudite Platter (veg)

Hot Platters
Chicken Wings

Celery, cherry tomato, cucumbers,
carrots, ranch/blue cheese dressing.

Antipasto Platter

Cured meats, cheeses, marinated,

gc) .
ed onion,

Cesar Salad (veg)

Romaine lettuce, bagel croutons,

vegetables, nuts, fruits.

Greek Salad (ve

Cucumbers, tomatoes, r
feta cheese.

parmesan cheese.

Arugula with

Strawberries Salad (veg)
Red pickled onion, goat cheese.

Perfect for sl
addltzon to

]
/ Vg
J“" y

dience and presentation, our platters make it easy to entertain with style.

Bba, buffalo, lemon pepper, honey mustard

Truffle Beef Sliders
Chipotle Chicken Sliders

Empanadas
(chicken, beef or veggie)

Mini Shepard Pie

Antipasto Skewers
Vegetable Sliders (veg) Deviled Eggs

Meatballs

Skewers

garlic shrimp, beef kebab,
eggplant (vg), zucchini/peppers
(vg), grilled chicken

Stuffed Mushrooms (vg) |

Beer Battered Calamari

Grilled Vegetables (vg)

Truffled Fries (veg)

Garlic Sesame Tofu (vg)

Vegan Shiitake Rolls (vg)\ ,

Vegetable Samosa (vg)

nd beautifully arranged, our platters are a crowd-pleasing

'ing. Whether you're hosting a casual get-together or a formal
dy-to-serve selections offer a variety of flavors and textures — from
ired meats to fresh fruits, seafood, and savory bites.



CATERING

HIGH BAR

NY/C

BUFFET ADD-ONS

Elevate your buffet with premium additions crafted to complement any spread.

MIDTOWN'S HIGH-RISE ROOFTOP LOUNGE WITH BREATHTAKING 360° CITY VIEWS
346 W 40TH STREET [AT BTH/9TH AVE), 37TH FLOOR, NEW YORK, NY 10018

HOT STATIONS
Taco Station $20 PP

Carne Asada, Carnitas, Sinaloa Shrimp, Crispy
Fish, Seared Fish, Cactus, Black Bean and Sweet
Potato, Mushroom.

Served with:

Corn Tortilla, Flour Tortilla (lettuce wraps vailable
upon request)

Pico De Gallo, Cilantro, Crema, Salsa Rojo, Salsa
Verde, Cotija Cheese

French Fries Bar $18 PP

Yukon Gold Fries, Sweet Potato Fries, Waffle
Cut Fries, Oven Wedges

Spicy Mayo, Black Garlic Mayo, Ketchup,
Guacamole, Salsa, Pico De Gallo,

Shredded Cheese

Mashed Potato Bar $15 PP

Homemade Chili, Crumbled Bacon, Chopped
Chives, Shredded Cheese, Olives, Crispy
Onions, Sour Cream, Corn, Broccoli, Sauteed

Mushrooms Bacon Crumbles, Dill Pickle Chips, Tomato Slice,
Avocado Slices, Lettuce Shreds, Sliced Onions
-4
Savor the warmth of delicious, chef-prepared dishes served fresh and flavorful. o

Flatbread Station $20 PP

Pesto Sauce, Cherry Tomatoes, Fresh Basil,
Mozzarella, Olives, Prosciutto, Gouda Cheese,
Walnuts, Peaches, Blue Cheese Crumbles,
Balsamic GClaze, Spicy Honey Drizzle, Arugula

Mac and Cheese Station $17 PP

Chives, Tomatoes, Fried Onions, Sautéed
Mushrooms, Bacon, Aged Gouda, Steamed Broccoli,
Jalapefio, Fried Onions, Smoked Sausage

L]
Slider Bar $19 PP
Angus Beef, Pull Pork, Fried Chicken, Black Bean
Cheese:
Cheddar, Mozzarella, Pepper Jack, Swiss
Sauces:
Mustard, Pickled Relish, Garlic Mayo, Pickled Jalapeno
Peppers, Ketchup
Toppings:

= rl?-’rom_pearty mains to seasonal sides, our hot station brings comfort and variety to every pl
From sizzling entrees to comfort food classics, our hot station features chef-crafted ite
/ plpmg h&t\an’d ready to serve. Guests can enjoy a rotatmg variety of proteins, pastas, se

COLD STATIONS
Mezze Table $15 PP

Hummus, Baba Ganoush, Spicy Feta, Tzatziki,

Marinated Olives, Tabbouleh, Pickled
Peppers and Grilled Pita Bread

Cheese Table $18 PP

Goat Cheese, Brie Cheese, Cheddar,

Gouda, Parmesan, Manchego, Gorgonzola
Sesonal Fruit:
(strawberries/clementines/grapes/berries/
apples/peaches/ cherries)

Variety of Nuts:

(pecans, walnuts, almonds, pistachios)
Crisps:

(variety of crackers, pita chips and crostinis)

Skewer Station $22PP

choice of three

Garlic Shrimp Skewers

Grilled Chicken Skewers with Peppers
Eggplant Skewers

Zucchini and Pepper Skewers

Beef Kebab Skewers

Charcuterie Table $24 PP

Prosciutto di Parma, Capocollo, Soppressata,
Salami

Goat Cheese. Parmesan. Brie, Cheddar Cheese
Cornichons, Olives, Bacon Jam, Grapes

Three kinds of breads

Crudite $15 PP

Variety of Fresh Veggies:

Baby Corn, Baby Carrots, Broccoli, Cauliflower,
Asparagus, Celery, Cherry Tomatoes, Bell Peppers,
Green Beans, Shishito Peppers,

A Creamy Parmesan Dip, Ranch Dip and Greek Dip

Oyster Bar $24 PP

A Variety of East Coast and West Coast Oysters
Mignonette Sauce, Cocktail Sauce, Ginger - Soy
Vinaigrette, Cucumber - Jalapeno Granita
Tobiko Caviar, Salmon Caviar




CATERING

H IG H BAR DINNER BUFFET OPTIONS

Balanced and satisfying—ideal for mid-tier occasions with broad appeal.

MIDTOWN'S HIGH-RISE ROOFTOPEUN\G:WE-I BREATHTAKING 360° CITY VIEWS Tier-l $65 per person

A Choice of Poultry A Choice of Salad
Chicken Tinga Cesar Salad

Verde Chicken Enchilada White Bean Salad

Chicken Flautas
Spicy Chicken Taquitos

A Choice of Fish Sides

Salvador Style Branzino Maduros

Gambas al Allajillo Spanish Rice
Veracruz Style Cod Roasted Vegetables

Black Beans

A Choice of Meat

Spanish Beef Stew A Choice of Dessert
Pernil

Caramel Flan

Vegetarian Choices
Vegetarian or Vegan Enchiladas

Satisfy every palate with our thoughtfully crafted dinner buffet — a complete
dining experience featuring a wide variety of dishes made with fresh, quality
ingredients. From hearty mains and seasonal sides to vibrant salads and tempting
desserts, each item is prepared to please both traditional and adventurous tastes.
Perfect for weddings, corporate functions, and private celebrations, our dinner
buffet ensures a delicious, memorable meal for all guests.




CATERING

H IG H BAR DINNER BUFFET OPTIONS

Upscaled and indulgent, designed for signature dinners and elevated experience.

NYC .
MIDTOWN'S HIGH-RISE ROOFTOP LOUNGE WITH BREATHTAKING 360° CITY VIEWS Tler 2 $75 per person
346 W 40TH STREET [AT 8TH/2TH AVE], 37TH FLOOR, NEW YORK, NY 10018
A Choice of Poultry Choice of Three Sides
Chicken Marsala Mashed Potato
Lemon Chicken Potato Wedges
Creamy Broccoli Chicken Spanish Rice
Chicken Enchilada Roasted Vegetables
*Duck Confit Couscous
*Chicken Cordon Blue Buttered Macaroni
*Creamy Spinach
A Choice of Fish *Mexican Corn
Branzino Filets
Grilled Salmon .
A Choice of Salad
f’an Seared Cod' Ces=ar <alad
Pan Seared Halibut Greek Salad

*
scEdmie Tuha Arugula with Strawberries

Watermelon Salad

A Choice of Meat
Braised Short Rib

ChirRleRLiE Staak A Choice of Dessert
Moroccan Lamb Stew NY Cheesecake
*Crilled Ribeye Double Chocolate Cake
*Charred NY Strip Seasonal Fruit

*Tiramisu
Vegetarian Choices *Strawberry Short Cake

Cauliflower Steaks
Vegetarian or Vegan Enchiladas
Mushroom Steak

Gather around a generous spread designed to bring people together. Our dinner buff
features a delicious selection of entrées, sides, salads, and desserts — all thoughtfully
prepared to suit a range of tastes and dietary needs. From comfort food favorites to

elevated classics, every dish is made to satisfy and impress. Ideal for any occasion, our
buffet offers both variety and abundance, making every guest feel well-fed and welcome.

4



CATERING

HIGH BAR SWEET ENDINGS

Sweet finishes to leave a lasting impression.

NYC Dessert Platters feed 7-8 guests
e Lo e OO Tob Lo UNGE Wit B EATHTAING S505 SV viEws $75 Per Platter Passed Dessert $15 Per Person/Hour (Guests can choose up to 4 options)

346 W 40TH STREET [AT BTH/9TH AVE), 37TH FLOOR, NEW YORK, NY 10018

Strawberry Compote Mini Cheesecakes
Graham Crust, NY Style '
Chocolate Lava Waffle Cone
Graham Crust, NY Style

Mini Chocolate Chip Cookie Sandwich

Buttercream

Orange Nutella Cookie Cups
Sugar Cookie Dough

Strawberry Cheesecake Bites
Cheesecake Filled Strawberries, Chocolate Drizzle
Mini S'mores

Graham Crackers, Marshmallow, Chocolate

Fruit Cups

Assorted fruits, Ricotta Cream

Chocolate Mousse Cups
Whipped Cream, Rasberries

End your meal on a sweet note with our decadent dessert selection.
From timeless classics to creative confections, our offerings are as beautiful
as they are delicious. Whether you crave rich chocolate, fruity freshness; ..
or delicate pastries, our dessert table delivers a memorable finale to your
dining experience.



AMENITIES

HIGH BAR

Y C

MIDTOWN'S HIGH-RISE ROOFTOP LOUNGE WITH BREATHTAKING 360° CITY VIEWS
346 W 40TH STREET (AT 8TH/9TH AVE), 37TH FLOOR, NEW YORK, NY 10018

Seamless AV Support - Ready for Any Occasion

Tech That Works as Hard as You Do

High Bar is fully equipped for presentations, performances, and dynamic brand mo-
ments. Whether you're hosting a panel, playing media, or live-streaming your event, our
in-house AV system ensures smooth execution from start to finish—with on-site tech
support available.

AV LIST

f Wireless handheld + lavalier microphones

&%) Full-range speaker system
I:I 50" flat screens + dual projectors
O D3J booth & audio inputs
@ Custom uplighting + color wash
#°f Video playback & branding support
% WIiFi + Ethernet connections
(134 Conference & livestream compatibility

@ Dimmable event lighting zones

&HDM!, AUX, & Bluetooth connectivity

<

FEATURES

Crystal-clear wireless audio with both handheld and discreet clip-on
(lavalier) options — ideal for speeches, panels, and presentations.

High-fidelity sound coverage with powerful bass and balanced mids/highs,
suitable for both voice amplification and music playback.

Multiple large-format displays and dual projection systems ensure optimal
visibility for presentations, branding, or video content in any space layout.

Dedicated DJ booth with built-in power, audio inputs (XLR, RCA, AUX), and
direct connectivity to house sound for seamless event integration.

Programmable LED uplighting and full-room color washes allow for
dynamic ambiance tailored to your brand or event mood.

In-house support for looping videos, branded slideshows, and dynamic
visual content across all displays and projection systems.

Reliable high-speed internet access via WiFi and hardwired Ethernet,
ensuring uninterrupted streaming, uploads, and connected experiences.

Integrated systems support hybrid events with camera feeds, streaming
platforms, and conferencing tools like Zoom, Teams, and OBS.

Zoned lighting with full dimming control to create spotlight moments,
ambient scenes, or transitions during your event.

Universal input support for plug-and-play access from laptops, mobile
devices, or D] gear via HDMI, AUX, and wireless Bluetooth.




CONTACT

HIGH BAR
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MIDTOWN'’S HIGH-RISE ROOFTOP LOUNGE WITH BREATHTAKING 360° CITY VIEWS
346 W 40TH STREET (AT 8TH/9TH AVE), 37TH FLOOR, NEW YORK, NY 10018

@highbar.nyc
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