
Manhatta is a restaurant and event space from Danny Meyer’s Union 

Square Hospitality Group. Perched sixty stories above Lower Manhattan, 

Manhatta offers stunning views of New York City, its bridges, and 

waterways. Manhatta’s event spaces range from intimate to grand, with 

flexible menus to suit every occasion



There are food and beverage minimums 

associated with each room and meal period. 

Food and beverage minimums are exclusive of 

8.875% New York State Sales Tax and 24% 

Administrative Fee.

A deposit in the amount of 50% of the food and 

beverage minimum is required to reserve any of 

our private rooms. Your reservation is 

guaranteed once Manhatta has confirmed 

receipt of your signed contract and deposit.

Deposits are fully refundable for cancellations 

occurring more than 28 days prior to the event 

date for groups of 50 guests and less or 60 days 

prior to the event date for groups of 51 guests 

and more.

Deposits for cancellations received inside of 

the stipulated advance notice period will not be 

refunded and cannot be applied to future 

bookings unless the room is able to be 

rebooked.

Vendors must be coordinated with your Event 

Sales Manager, preferably from Manhatta’s list 

of approved vendors. 

Any outside vendors, not on Manhatta’s list 

must be approved in writing prior to the event 

and must adhere to all applicable building 

guidelines.

A final guest count and your food and beverage 

selections are due 15 days prior to your event.

Your private event space will be available from 

the contracted start time until the contracted 

end time, any extensions must be approved in 

advance.

Parties with 20 guests or less are able to select 

between a beverage package or ordering 

beverages to be charged based on consumption. 

All parties larger than 20 guests are required to 

select a beverage package.

The last call for all beverage packages will be 

thirty minutes prior to the contracted end time, 

unless an extension was agreed to prior to the 

event

For details on pricing, availability, and for 

further information, please contact us at 

mvolpicelli@ushg.com

We look forward to seeing you soon!
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100 Guests Seated

175 Guests Standing

Lunch 30,000

Dinner 75,000

150’ X 26’

3,900 sq. ft.



35 Guests Seated

40 Guests Standing

Lunch 2,750

Dinner 5,500

34’ X 26’

884 sq. ft.



200 Guests Seated

250 Guests Standing

Lunch 15,000

Dinner 40,000

105’ X 35’ 

3,650 sq.ft.



150 Guests Standing

Lunch 10,000

Dinner 20,000

86’ x 26’ 

2,236 sq.ft.



75 Guests Seated

100 Guests Standing

Lunch 6,000

Dinner 12,500

62’ x 26’ 

1,800 sq. ft.



32 Guests Seated

40 Guests Standing

Lunch 2,500

Dinner 5,000

34’ x 26’ 

680 sq. ft.



32 Guests Seated

40 Guests Standing

Lunch 2,500

Dinner 5,000

27’ x 26’

690 sq. ft.



32 Guests Seated

40 Guests Standing

Lunch 2,500

Dinner 5,000

27’ x 26’

690 sq. ft.





Choice of one first course, two entrées, and one dessert 
95 per person

Please Select One

Basils, Peppers, Lime, Feta, 

Sesame

Gem Lettuce, Crunchy Grains

Ficelle, Basil, 

White Balsamic Vinaigrette 

Farro, Carrots, Snow Peas, 

Vegetable Vinaigrette

Whipped Pecorino, Orange, 

Chives, Pea Greens

Please Select One

Thyme Coulis, 

Cara Cara Orange Sorbet

Whipped Coconut Cream, 

Pineapple, Brown Sugar Tuile

Lavender Crumble, 

Early Grey Ice Cream

Strawberries, 

Cookies n’ Cream Ice Cream

Bourbon Caramel, 

Ginger Ice Cream

Please Select Two

Saffron Potatoes, 

Vegetables en Barigoule, 

Basil Oil 

Asparagus, 

Miso – Mustard Hollandaise 

Yukon Gold Potatoes, 

Lemon Thyme, Grilled Scallion, 

Calabrian Chile

Apricot Puree, Caramelized 

Fennel, Parsnip

Spinach Tahini, Fingerling 

Potatoes, Castelvetrano Olives, 

Pickled Peppers 

Potato Confit, Broccolini, 

Carrots



Choice of one first course, two entrées,
and one dessert 
195 per person

6 passed canapés for 45 minutes
Choice one first course, two entrées, and one dessert

3-hour Premium Open Bar
345 per person

Please Select One

Thyme Coulis, 

Cara Cara Orange Sorbet

Whipped Coconut Cream, 

Pineapple, Brown Sugar Tuile

Lavender Crumble, 

Early Grey Ice Cream

Strawberries, 

Cookies n’ Cream Ice Cream

Bourbon Caramel, 

Ginger Ice Cream

Please Select One

Basils, Peppers, Lime, Feta, 

Sesame

Gem Lettuce, Crunchy Grains

Ficelle, Basil, 

White Balsamic Vinaigrette 

Farro, Carrots, Snow Peas, 

Vegetable Vinaigrette

Whipped Pecorino, Orange, 

Chives, Pea Greens

Please Select Two

Saffron Potatoes, 

Vegetables en Barigoule, 

Basil Oil 

Asparagus, 

Miso – Mustard Hollandaise 

Yukon Gold Potatoes, 

Lemon Thyme, Grilled Scallion, 

Calabrian Chile

Apricot Puree, Caramelized 

Fennel, Parsnip

Spinach Tahini, Fingerling 

Potatoes, Castelvetrano Olives, 

Pickled Peppers 

Potato Confit, Broccolini, 

Carrots



*Maximum of Two Selections per Course

*Maximum of Two Selections per Course



Based on a Two-Hour Event

Choice of 6 for 90 Minutes

Seasonal Vegetable Crudité 

Cheese & Charcuterie 

Choice of One Red, White, and 

Sparkling Wine from our

Standard Wine List 

House Spirits 

Seasonal Beer

Sparkling and Still Water 

Non-Alcoholic Beverages

225 per person

Based on a Three-Hour Event

Choice of 6 for 90 Minutes

Seasonal Vegetable Crudité 

Cheese & Charcuterie 

Choice of 3

Served for 30 Minutes

Choice of One Red, White, and 

Sparkling Wine from our 

Standard Wine List 

House Spirits 

Seasonal Beer 

Sparkling and Still Water 

Non-Alcoholic Beverages

Drip Coffee and Tea

275 per person

Based on a Three-Hour Event

Choice of 8 for 90 Minutes

Seasonal Vegetable Crudité 

Cheese & Charcuterie

Choice of 1

Served for 90 Minutes

Choice of 4

Served for 30 Minutes

Choice of One Red, White, and 

Sparkling Wine from our 

Premium Wine List

Premium Spirits

Seasonal Beer

Sparkling and Still Water

Non-Alcoholic Beverages

Drip Coffee and Tea

325 per person



Aged Gouda Fondue 

Rhubarb Jam, Almonds

Pine Nuts, Calabrian Chile 

Aged Balsamic  

Pecorino Romano 

Jalapeño – Yuzu Jam 

Chives

Coriander, Yuzu, Red Amaranth

Watermelon, Black Sesame, Spiced Lime

Carta di Musica, Pickled Red Onion, 
Everything Spice, Dill 

Lemon Tartar, Old Bay Aioli

Butter Roll, Celery 

Butter Roll, Celery 

Brown Butter, Lemon, Herbs 

Applewood-Smoked Bacon, 
Fromage Blanc, Caramelized Onions 

Brown Butter – Tomato Aioli, Fresh Horseradish 

Parmesan Crisp, Roasted Shiitake Mushrooms

Pickled Mustard Seeds

Whipped Feta, Pepperonata



Accompaniments including Seasonal Dips, Fresh Vegetables, Pita Bread 

Accompaniments including Mixed Nuts, Marinated Olives, Pickled Peppers, 
Assorted Crackers, Honey, Whole Grain Mustard  



95 per person

Please Select Five Items 

Classic Mignonette Sauce, Tabasco, Lemon

Classic Cocktail Sauce

Classic Cocktail Sauce

Cherry-Jalapeño Relish 

Cucumber, Finger Lime, Shiso, Sesame, Olive Oil

Meyer Lemon, Truffle Oil, Shaved Cauliflower

Yuzu, Huckleberry, Cracked Coriander Seeds

Apple, Basil, Togarashi, Citrus-Miso Broth

Avocado, Asian Pear, Makrut Lime, Crispy Quinoa

Lemon Aïoli
55 per person

Lemon Aïoli
55 per person

105 per person

Please Select Three Proteins and Two Sides

Horseradish-Black Pepper Cocktail Sauce

Kansas City Sauce 

Sage Gravy 

English Mustard

Beef Jus, Horseradish Cream, Steak Sauce

Oregano, Scotch Bonnet, Salted Anchovy 

Mint Gremolata

Rosemary, Garlic

Black Pepper, Orange 

Mint, Pine Nuts, Parsley 

Lemon Brown Butter

Cayenne 

Crunchy Grains

Nutmeg Black Pepper

Cherry Tomatoes, Pecorino Tartufello, Pickled 
Onion, 

Black Pepper Aioli

Shaved Fennel, Braised Quince



60 per person

Please Select Three Proteins and Two Sides

Tahini Sauce

Chickpea Crumble

Cracked Coriander

Mint Leaves, Pickled Carrot 

Saffron, Currants

Pomegranate Molasses 

Walnuts, Orange, Feta

Tomatoes, Cucumbers, Parsley, Mint

Tomato, Cucumber, Onion, Bell Pepper, Mint, Dill, 
Parsley 

Pita, Lavash, Hummus, Baba Ghanoush, Labneh, 
Muhammara

60 per person

Please Select Three Flatbreads  and One Salad

Speck, Sage, Smoked Fontina, Honey Drizzle 

Potato Purée, Caramelized Onions, Truffle Oil 

Chiles, Pickled Onion, Gremolata 

Provolone Picante, Oregano, Aged Balsamic 

Fresno Peppers, Salmoriglio, Crunchy Garlic 

Fresh Mozzarella, Pecorino 

Stracciatella, Mortadella 

Pecorino, Hazelnuts, Pears

Chianti Vinaigrette 

Shaved Parmesan

Parmesan, Cracked Black Pepper, Red Chile Flakes 



80 per person

Please Select Three Pastas and One Salad

Celery Root, Grana Padano, Brown Butter

Green Beans 

Crisp Rosemary

Parmigiano Reggiano, Pecorino 

Parmigiano Reggiano, Basil 

Market Greens, Shaved Vegetables 

Shaved Parmesan Reggiano

Breadcrumbs, Shaved Parmigiano Reggiano 

Parmesan, Cracked Black Pepper, Red Chile Flakes

Whipped Roasted Garlic & Ricotta Dip, Italian Bread 

Anchovy Bagna Cauda, Seasonal Crudité 

75 per person

Please Select Five Items 

Toasted Country Bread

Chives, Caramelized Onions

Whipped Butter, Cornichons 

Gruyere, Bayonne Ham, Chives 

House – Made Potato Chips 

Parsnip Purée, Beluga Lentils, Swiss Chard, 
Foie Gras Stuffed Prunes 

House-Made Potato Chips 

Egg, Cornichons, Fines Herbs 

Haricot Verts, Cherry Tomato, Quail Egg

Shallots, Dill 

Basil, Capers, Parsley, Lemon



75 per person

Please Select of Five Items

Hoisin, Cucumber

Chimichurri, Avocado, Cilantro Crema

Pickled Red Cabbage, Spiced Cucumber Salad

Salsa Verde, Cotija Cheese, Radishes, Pickled Red 
Onions, Jalapeños

Sweet Togarashi, Nasturtium, Bread & Butter Pickles 

Cream Cheese, Tomato, Caper – Dill Relish, Sesame 
Seeds

Fennel, Radicchio, Citron Vinaigrette 

Sour Cream, Chives 

Aged Gruyere, Deli Mustard

75 per person

Please Select of Five Items

Peanut Sauce, Shaved Vegetables 

Cashews, Frisee, Chilies, Thai Basil 

Garlic Sauce, Peanuts. Scallion, Fried Red Onions

Ginger, Scallion

Lime Aioli

Lemongrass Crunch 

Tamarind – Basil Sauce 

Ginger, Garlic Sauce 

Sesame – Soy Sauce 

Pâté Maison, Foie Gras Rouille, 
Pickled Vegetables, Cilantro 

Shiso, Pickled Carrots, Spicy Quince

Hoisin, Cucumber 

Kewpie Mayo, Worcestershire Sauce, Bonito Flakes

Apple and Brussels Sprouts Kimchee 



Selection of One White, Red, and Sparkling Wine from our Standard Wine List

88 per guest for three hours
(29 per person per additional hour)

Selection of One White, Red, and Sparkling Wine from our Standard Wine List

108 per guest for three hours
(36 per person per additional hour)

Selection of One White, Red, and Sparkling Wine from our Premium Wine List

135 per guest for three hours
(45 per person per additional hour)

Wines selected from our cellar specifically curated for your menu, and tailored to your liking. Our wine team will 
consult with you to pre-select wines as well as pair selections for each course. A Sommelier will be present at your 

event to speak with your guests about the selections paired with each course.

Starting at 205 per person
(Price subject to guest and sommelier selection)
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