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D I S CO V E R  P R I VAT E  E V E N T S  AT  T H E  E A S T  P O L E
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T H E  D E T A I L S

R E S T A U R  A N T  H O U R S

M O N D A Y   -  F R I D A Y 
1 1 : 3 0  A M  -  3 P M  
5 : 3 0 P M  -  1 2 A M  

S A T U R D A Y  
1 0 : 3 0 A M  -  3 P M  
5 : 3 0 P M  -  1 2 A M  

S U N D A Y  
1 0 : 3 0 A M  -  3  P M  
5 : 3 0 P M  -  1 1 P M  

L O C A T I O N / C O N T A C T

1 3 3  E  6 5 T H  S T R E E  T  
N E  W  Y O R K ,  N Y  1 0 0 6 5

2 1 2 - 9 6 6 - 6 0 3 2

P R E S S  I N Q U I R I E S

P R E S S @ T H E E A S T P O L E N Y C . C O M



- 7 3 . 9 6 5 8 8 0 7

-4
0

.7
6

6
2

3
5

5T H E   E A S T  P O L E

K I T C H E N  &  B A R

New
Y

o
r

k

G E N E R A L  I N Q U I R I E S :  2 1 2 . 9 6 6 . 6 0 3 2
1 3 3  E .  6 5 T H  S T . ,  N E W  Y O R K ,  N Y  1 0 0 6 5

H O S T  Y O U R  E V E N T  A T
T H E  E A S T  P O L E

Whether it’s lunch, cocktails, dinner or something in 
between, let us host your next event.
We can easily accommodate various set ups for large 
groups, small seated meals, cocktails with passed 
canapés, social shindigs or corporate fetes.
Our experienced events team is here to assist and 
ensure that your event is as seamless as possible. Three 
distinct areas can be used individually or in conjunction 
to suit your needs.
The second floor Map Room is a private dining area for 
up to 22 guests centered around a beautifully rustic 
farm table. The adjoining Copper Bar Room can be used 
in unison with the Map Room for pre-dinner drinks, as a 
separate cocktail area for up to 75 guests, or separately 
for 35 guests!
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T H E  M A I N  D I N I N G  R O O M  A N D  B A R
Drawing on old maps and subtle nautical accents, The Main Dining Room & Bar is 
timeless and sophisticated with a clean, simple aesthetic focusing on high quality

materials – American Walnut, copper against black steel & white washed walls.
Outdoor seating allows for a unique entrance or 

additional seating. For larger parties, we can accommodate up to 70 guests for a 
seated meal or 150 guests for cocktails.
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T H E  M A P  R  O O M  
With seating for up to 22 guests centered along a rustic farm

table, The Map Room is the ideal spot for an array of private events. Vintage maps, brass 
lighting, and a private restroom, create a perfect ambiance for your next dinner, meeting 

reception, or private social events That have outgrown your small apartment. The 
adjoining Copper Bar can be used in conjunction with the Map Room for pre-dinner 

drinks or larger cocktail receptions for up to 75 guests.
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T H E  C O P P E R  B A R

T h e  C o p p e r  B a r  f e a t u r e s  a  f u l l y  s t o c k e d ,  h a n d  h a m m e r e d  c o p p e r  
b a r  a l o n g  w i t h  b e s p o k e  l o u n g e  s e a t i n g  f o r  u p  t o  3 0  g u e s t s .  A  
l a r g e  s k y l i g h t ,  v i n t a g e  b a r  s t o o l s ,  w h i t e w a s h e d  p a n e l i n g  a n d  
f l e x i b l e  f u r n i t u r e  a r r a n g e m e n t s  m a k e  t h i s  s p a c e  a  w o n d e r f u l  

l o c a t i o n  p e r f e c t  f o r  c o c k t a i l  p a r t i e s ,  a f t e r  w o r k  d r i n k s ,  r e c r u i t i n g  
e v e n t s ,  b a b y  s h o w e r s ,  e t c .  C o m b i n e  t h i s  s p a c e  w i t h  T h e  M a p  

R o o m  f o r  l a r g e r  r e c e p t i o n s  u p  t o  7 5  g u e s t s .
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F L O O R P L A N S

- C O C K T A I L  F O R  8 0
- S E A T I N G  F O R  6 0

M A P  R O O M
S E A T I N G  F O R  2 5  C O M F O R T A B L Y
S E A T I N G  F O R  4 5  ( C O M B I N E D )  

C O P P P E R  B A R
C O C K T A I L  F O R  3 0
C O C K T A I L  F O R  6 5  ( C O M B I N E D )

M A I N  F L O O R

M A P  R O O M C O P P E R  B A R
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COCKTAIL RECEPTION PACKAGE
PASSED OPTION 1 (Choice of  4 I tems)

$60 Per Person,  Per  Hour

PASSED OPTION 2 (Choice of  6 I tems)
$80 Per Person Per Hour

Canapé Selections

Miniature Gri l led Cheese with House Made Pickles
Peeky Toe Crab & Avocado Toast
Shitake Mushroom Rissotto Bal ls

Crab Cakes
Housemade Falafel  Bites & Harissa Dressing

Swiss Chard Quinoa Sushi  Rol ls  w/Jul ienne Vegetables & Tahini  
Dressing

Salmon Tartare
Tuna Tartare

Eggplant Caponata on a Crisp Polenta square
Salvatore Brooklyn Ricotta,  Toasted Walnut,  & Local  Honey Crostini  

Roasted Local  Beet Root Lol l ipop w/Horseradish Vinaigrette & rol led in 
Almond Britt le

Nori  Dusted Rare Block Is land Tuna,  Avocado Wasabi  Aiol i  & Hi j ik i  
Seaweed

Seared Beef  Carpaccio w/Arugula & Parmesan,  Crostini
Chicken Liver  Mousse,  Pancetta,  and Carmelized Onions

Sishitto Peppers and Chorizo
Duck Ri l lette Terr ine w/ Red Onion Jam, Dried Cherr ies & Balsamic  

Sausage Rol l ,  Mustard,  Homemade Pickles
Root Vegetable Stack,  Date Purée,  Crispy Taro Chip

Cheese Cake Bites,  Almond Flour Crust ,  Seasonal  Fruit
Mil l ionaire Short  Bread,  Caramel,  Chocolate,  Sea Salt

Lemon Curd Tarts ,  Seasonal  Berr ies . 
Chocolate Truffules
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S T A N D A R D  O P E N  B A R  P A C K  A G E  -  I N C L U D E D
• H o u s e  W i n e s
• P r e m i u m  S p i r i t s
• S e l e c t i o n  o f  C r a f t  B e e r s
• C o f f e e  &  T e a
• S o f t  D r i n k s

P R E M I U M  O P E N  B A R *  -  A d d i t i o n a l  $ 2 5  p e r  p e r s o n ,  p e r  h o u r

• F u l l  S e l e c t i o n  o f  P r e m i u m  A l c o h o l
• 1  P r e m i u m  W h i t e  &  R  e d  W i n e s ,  R o s e  o r  S p a r  k  l i n g

W i n e
• S e l e c t i o n  o f  C r a f t  B e e r s
• C o f f e e  &  T e a
• S o f t  D r i n k s
• S i g n a t u r e  C o c k t a i l  u p o n  r e q u e s t

* D o e s  n o t  i n c l u d e  U l t r a  P r e m i u m  T o p  S h e l f  L i q u o r s  o r  s h o t s
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