
 

 

 
  



 

 

 
  

HEARTH 
 

Hearth is the East Village restaurant from Chef Marco Canora, 
recipient of the James Beard Award for Best Chef New York City, 
нлмтΦ /ƘŜŦ /ŀƴƻǊŀΩǎ ŎǳƛǎƛƴŜΣ ǿƛǘƘ ŀ ǿŀǊƳ ƴƻŘ ǘƻ ¢ǳǎŎŀƴȅΣ 

employs seasonal, locally-sourced ingredients that taste 
delicious, and make you feel good! 

 
The restaurant spaces provide the perfect backdrop for events of 

every style, from refined business experiences to celebratory 
family gatherings. Join us, and let us cook for you! 

 



 

 

 
  

P R I VAT E  D I N I N G  R O O M 
 

Our private dining room sparkles with liveliness  
while retaining a distinctive intimacy. Glassware glimmers  
in the glow of candlelight in the evening, and abundant  

natural light brightens daytime gatherings. 
 

Our private dining room can accommodate up to  
30 guests for a seated meal. 

view floorplan:  
https://acrobat.adobe.com/link/track?uri=urn:aaid:scds:US:2acd40d0-7569-3af3-b39a-0b59af5c4681 

 

https://acrobat.adobe.com/link/track?uri=urn:aaid:scds:US:2acd40d0-7569-3af3-b39a-0b59af5c4681


 

 

 
  



 

 

 
  

DINNER 
SUNDAY - THURSDAY 

January -  August | $2,500 food & beverage minimum 

September -  December | $2,900 food & beverage minimum 

 

FRIDAY - SATURDAY 

$4,000 food & beverage minimum 

 

Food & beverage minimums are non- inclusive of tax,  

gratuity, and 5% admin fee. 

3-COURSE 
family-style | $95 per guest 

2 starters 

2 mains & one side 

2 desserts 
 

 

4-COURSE 
family-style | $120 per guest 

3 starters 

one individually-plated mid-course pasta 

3 mains & one side 

2 desserts 

4-COURSE 
family-style | $110 per guest 

2 starters 

one individually-plated mid-course pasta 

2 mains & one side 

2 desserts 
 

4-COURSE 
individually-plated | $129 per guest 

a choice for each guest between 3 starters, 

2 mid-course pastas,  

3 mains, 

and 2 desserts 

 

MENU FORMATS 
 



 

 

 
  SAMPLE DINNER  

MENU OPTIONS 

STARTERS 
 

,5,EY 
¸ ÅÜÞÅëĆÎ¸ ĶúĘĉ Ć¸ôÅ¸ëÎ ĤÞēÜ ó¸ĉÞô¸ēÎÊ úíÞģÎč 

ǒ×úĉ ×¸óÞíĪǖčēĪíÎ óÎôĘ ×úĉó¸ēč úôíĪǓ 
 

? nRE, +n5 1 
Øĉ¸ččǖ×ÎÊ ÄĘēēÎĉǁ Ć¸ĉčíÎĪǁ íÎóúô 
ǒ×úĉ ×¸óÞíĪǖčēĪíÎ óÎôĘ ×úĉó¸ēč úôíĪǓ 

 
,CERR51 ,_nY r_|k 
čēúôÎ ×ĉĘÞē Ć¸ôį¸ôÎíí¸ 
ǒčÎĉģÎÊ ÞôÊÞģÞÊĘ¸ííĪǓ 

 
r|XX5n R5ww|,5r 

ó¸ĉëÎē ēúó¸ēúǁ Ø¸ĉíÞÅ ÅĉúĘēúôčǁĆÎÅúĉÞôúǁ 
įÎčēĪ Þē¸íÞ¸ô ÊĉÎččÞôØ 

 
C5EnR__X w_X w_5r 

ĤÜÞĆĆÎÊ Øú¸ē ÅÜÎÎčÎǁ Ä¸čÞí ģÞôÎØ¸ĉǁ 
ĆĘĳÎÊ ÄĘÅëĤÜÎ¸ē 

 
?nERR51 , R X nE r R 1 

ÅÜÞÅëĆÎ¸čǁ úíÞģÎčǁ ÅÎíÎĉĪǁ úĉÎØ¸ôúǁ ĆÞÅëíÎÊ úôÞúô 
 

,CE,P5Y RE¨5n X_|rr5 
úôÞúô é¸óǁ ĆÞčē¸ÅÜÞúǁ ó¸ĉëÎē ÅÜÎĉĉÞÎč 

 

PASTAS 
 

w_n,CE_ 
ēúó¸ēúǁ ÎØØĆí¸ôēǁ Å¸í¸ÄĉÞ¸ô ÅÜÞíÞǁ ĆÎÅúĉÞôú 

 
, ,E_ 5 k5k5 

ĆÎÅúĉÞôú ĉúó¸ôúǁ Åĉ¸ÅëÎÊ Äí¸Åë ĆÎĆĆÎĉ 
 

X ,,C5n_YE 
Ćúĉë ĉ¸ØĘǁ ĤÜÞĆĆÎÊ ĉÞÅúēē¸ǁ ĉúčÎó¸ĉĪ 

 

MAINS 
 

n_ rw51 , n >R5® , ++ ?5 
įĘÅÅÜÞôÞǁ Å¸í¸ÄĉÞ¸ô ÅÜÞíÞǁ č¸íč¸ ó¸ÅÜ¸ 

 
©ER1 R_, R >ErC 

ó¸ĉÞô¸ēÎÊ ēúó¸ēúÎčǁ Åúĉôǁ Ä¸čÞí 
 

rk w,C,_,P ,CE,P5Y 
¸ĉĘØĘí¸ ĆÞôÎ ôĘē ĆÎčēúǁ Äí¸ÅëÄÎĉĉĪ ¸ØĉúÊúíÅÎ 

 
rX_P51 E+5nE Y 1|n_, k_nP ,C_k 
Åúí¸ēĘĉ¸ ôĘúÅ ÅÜ¸óǁ Ü¸įÎíôĘēčǁ 

čĘóóÎĉ ģÎØÎē¸ÄíÎč 
 

?n rrǖ>51 +55> ȅ nE,_ww X5 w+ RRr 
Þô ÄÎÎ×Ī ēúó¸ēú č¸ĘÅÎ 

 
X5nE, Y © ?¯| + ¨5ww5 

éÞóóĪ ô¸ĉÊÎííúǁ ÎØØĆí¸ôēǁ ¸ôÅÜúģĪ č¸íč¸ ģÎĉÊÎ 

 

SIDES 
r |w651 X nP5w ?n55Yr Ø¸ĉíÞÅǁ ë¸í¸ó¸ē¸ úíÞģÎč 
X nP5w ´|,,CEYE ÅÜÞóÞÅÜĘĉĉÞǁ ÅÜÞíÞ ÄĘēēÎĉ 
+n Er51n_X Y_ +5 Yrēúó¸ēúǁÄ¸čÞí 
C_|r5ǖXERR51 k_R5Yw ǝÅ¸ÅÞú Î ĆÎĆÎǞ 

 

DESSERTS 
 

X5R_Y k n> Ew 
ØÞôØÎĉǁ íÞóÎǁ óÞôē 

 
C_Y5¯ k YY ,_ww 

Äí¸ÅëÄÎĉĉĪǁ Ä¸čÞíǁ ÄĘÅëĤÜÎ¸ē ÅúúëÞÎ 
 

_RE¨5 _ER , P5 
ó¸ĉëÎē ×ĉĘÞēǁ ÅĉÔóÎ ×ĉ¸ÞÅÜÎ 

 
?_ wǠr XERP ,C55r5, P5 
ĆÞčē¸ÅÜÞúǁ ÅÜ¸óúóÞíÎ 

 
,C_,_R w5 C ´5RY|w X_|rr5 + n 

Å¸ôÊÞÎÊ ÅúÅú¸ ôÞÄč 

 

Please note, these offerings are samples only. 
Party menus are determined by market availability, and created one week in advance of the event. 



 

 

 
  

FOR A GRAND ENTRANCE... 
,C5>Ǌr rkn5 1 _> YwEk rwE | $25 per guest 

R_, Rn © + n | $35 per guest 

~both available during a cocktail hour for parties of 20 guests or less~ 

 

 

WINE & BEVERAGE 
RR ©EY5 Y1 +5¨5n ?5 Er ,C n?51 _Y ,_Yr|XkwE_Y 

 

Our inspired Wine Director will gladly guide you in the selection of the perfect bottles  

to accompany your meal. Featuring smaller, independent producers, and many organic,  

natural, and biodynamic choices, our wine list offers something for everyone! Whether  

the preference is for crowd-pleasing varietals, or an exploration of unusual bottlings from  

our extensive cellar, casual sippers and wine aficionados alike will undoubtedly enjoy the  

wine conversation. All wines for private events are hand-picked with care. 



 

 

 
  

BRUNCH 
Our private dining room is a delightful venue for a wedding or baby 

shower, birthday celebration, or festive family function! 

 

The space can accommodate up to 30 guests for a seated meal. 

 

$1,500 food and beverage minimum 

non- inclusive of tax, gratuity, and 5% admin fee 

 

Brunch events may begin as early as 11:30,  

and must conclude by 4pm. 

MENU FORMAT 
3 COURSES 

$75 per guest 

 

2 family-style starters 

a choice for each guest between 3 individually-plated mains 

2 family-style desserts 



 

 

 
  

SAMPLE BRUNCH 
MENU OPTIONS 

STARTERS 
 

+R|5+5nn¯ R5X_Y ,n|X+ , P5 
 

,5,EY 
¸ ÅÜÞÅëĆÎ¸ ĶúĘĉ Ć¸ôÅ¸ëÎ ĤÞēÜ ó¸ĉÞô¸ēÎÊ úíÞģÎč 

 
©CEkk51 nE,_ww w_ rw 
ēúó¸ēúǁ Ä¸čÞíǁ Åúĉô 

 
,CERR51 ,_nY r_|k 
čēúôÎ ×ĉĘÞē Ć¸ôį¸ôÎíí¸ 
ǒčÎĉģÎÊ ÞôÊÞģÞÊĘ¸ííĪǓ 

 
r|XX5n R5ww|,5r 

ó¸ĉëÎē ēúó¸ēúǁ Ø¸ĉíÞÅ ÅĉúĘēúôčǁĆÎÅúĉÞôúǁ 
įÎčēĪ Þē¸íÞ¸ô ÊĉÎččÞôØ 

 
C5EnR__X w_X w_5r 

ĤÜÞĆĆÎÊ Øú¸ē ÅÜÎÎčÎǁ Ä¸čÞí ģÞôÎØ¸ĉǁ 
ĆĘĳÎÊ ÄĘÅëĤÜÎ¸ē 

 
?nERR51 , R X nE r R 1 

ÅÜÞÅëĆÎ¸čǁ úíÞģÎčǁ ÅÎíÎĉĪǁ úĉÎØ¸ôúǁ ĆÞÅëíÎÊ úôÞúô 
 

,CE,P5Y RE¨5n X_|rr5 
úôÞúô é¸óǁ ĆÞčē¸ÅÜÞúǁ ó¸ĉëÎē ÅÜÎĉĉÞÎč 

 

MAINS 
 

+|,P©C5 w k Y, P5r 
ÄíĘÎÄÎĉĉĪǁ ÅĉÎ¸ó ÅÜÎÎčÎ Øí¸įÎǁ ÅÞôô¸óúô čēĉÎĘčÎí 

 
w|r, Y +n5 P> rw 

čĘôôĪčÞÊÎ ĘĆ ÎØØčǁ ǝÅ¸ÅÞú Î ĆÎĆÎǞ ĆúíÎôē¸ǁ 
Ćúĉë ÄĉÎ¸ë×¸čē č¸Ęč¸ØÎ 

 
?n rrǖ>51 +55> +nErP5w C rC 
čĘôôĪčÞÊÎ ĘĆ ÎØØčǁ ¸ØÎÊ ÅÜÎÊÊ¸ĉǁ 

ĆÞÅëíÎÊ ĉÎÊ úôÞúô 
 

MAINS,  co n t. 
 

,nErk¯ >ErC , P5 r Y1©E,C 
ĤÞēÜ ÅĘÅĘóÄÎĉ ¸ôÊ čĆÞÅĪ ĉÎóúĘí¸ÊÎ 

úô ¸ čÎč¸óÎ óÞíë ÄĘô 
 
wC5 r Y1©E,C wC w X 15 X5 ,n¯ EY n_X5 

ģÎ¸í čĆÎįį¸ēÞôúǁ Ć¸ôÅÎēē¸ǁ Äĉ¸ÞčÎÊ ØĉÎÎôčǁ ĆÎÅúĉÞôú 
 

w_n,CE_ 
ēúó¸ēúǁ ÎØØĆí¸ôēǁ Å¸í¸ÄĉÞ¸ô ÅÜÞíÞǁ ĆÎÅúĉÞôú 
ǒǼǤƐ ĆÎĉ ØĘÎčēēú ÞôÅíĘÊÎ úô ēÜÎ óÎôĘǓ 

 
X ,,C5n_YE 

Ćúĉë ĉ¸ØĘǁ ĤÜÞĆĆÎÊ ĉÞÅúēē¸ǁ ĉúčÎó¸ĉĪ 
ǒǼǤƐ ĆÎĉ ØĘÎčē ēú ÞôÅíĘÊÎ úô ēÜÎ óÎôĘǓ 

 
n_ rw51 , n >R5® , ++ ?5 

įĘÅÅÜÞôÞǁ Å¸í¸ÄĉÞ¸ô ÅÜÞíÞǁ č¸íč¸ ó¸ÅÜ¸ 
 

©ER1 R_, R >ErC 
ó¸ĉÞô¸ēÎÊ ēúó¸ēúÎčǁ Åúĉôǁ Ä¸čÞí 

ǒǼǤƊƋ ĆÎĉ ØĘÎčēēú ÞôÅíĘÊÎ úô ēÜÎ óÎôĘǓ 
 

rk w,C,_,P ,CE,P5Y 
¸ĉĘØĘí¸ ĆÞôÎ ôĘē ĆÎčēúǁ Äí¸ÅëÄÎĉĉĪ ¸ØĉúÊúíÅÎ 
ǒǼǤƊƋ ĆÎĉ ØĘÎčēēú ÞôÅíĘÊÎ úô ēÜÎ óÎôĘǓ 

 
?n rrǖ>51 +55> ȅ nE,_ww X5 w+ RRr 

ǝÅ¸ÅÞú Î ĆÎĆÎǞ ĆúíÎôē¸ 

 

DESSERTS 
 

X5R_Y k n> Ew 
ØÞôØÎĉǁ íÞóÎǁ óÞôē 

 
C_Y5¯ k YY ,_ww 

Äí¸ÅëÄÎĉĉĪǁ Ä¸čÞíǁ ÄĘÅëĤÜÎ¸ē ÅúúëÞÎ 
 

_RE¨5 _ER , P5 
ó¸ĉëÎē ×ĉĘÞēǁ ÅĉÔóÎ ×ĉ¸ÞÅÜÎ 

 
?_ wǠr XERP ,C55r5, P5 
ĆÞčē¸ÅÜÞúǁ ÅÜ¸óúóÞíÎ 

 
,C_,_R w5 C ´5RY|w X_|rr5 + n 

Å¸ôÊÞÎÊ ÅúÅú¸ ôÞÄč 

 

Please note, these offerings are samples only. 
Party menus are determined by market availability, and created one week in advance of the event. 



 

 

  



 

 

 
  

WEEKDAY LUNCHEON 
IN THE MAIN DINING ROOM 

Private weekday luncheons are hosted in our main dining room, where sunlight 
streams through French doors, basking vintage rustic design in its glow. 

 
The main dining room can accommodate up to 70 guests for a seated meal. 

 
January -  August | $2,500 food & beverage minimum 

September -  December | $2,900 food & beverage minimum 
 

Food & beverage minimums are non- inclusive of tax, gratuity, and 5% admin fee. 
 

Weekday luncheons may begin as early as 11:30, and must conclude by 4pm. 

 
 

MENU FORMATS 
3-COURSE 

family-style | $75 per guest 

2 starters 

2 mains & one side 

2 desserts 
 

 

3-COURSE 

mixed format | $85 per guest 

2 family-style starters 

a choice for each guest between 3 individually-plated mains 

2 family-style desserts 



 

 

 
  

STARTERS 
 

,5,EY 
¸ ÅÜÞÅëĆÎ¸ ĶúĘĉ Ć¸ôÅ¸ëÎ ĤÞēÜ ó¸ĉÞô¸ēÎÊ úíÞģÎč 

 
© nX C_|r5ǖX 15 >_, ,,E 

ĤÜÞĆĆÎÊ ĉÞÅúēē¸ 
 

? nRE, +n5 1 
Øĉ¸ččǖ×ÎÊ ÄĘēēÎĉǁ Ć¸ĉčíÎĪǁ íÎóúô 

 
,CERR51 ,_nY r_|k 
čēúôÎ ×ĉĘÞē Ć¸ôį¸ôÎíí¸ 
ǒčÎĉģÎÊ ÞôÊÞģÞÊĘ¸ííĪǓ 

 
r|XX5n R5ww|,5r 

ó¸ĉëÎē ēúó¸ēúǁ Ø¸ĉíÞÅ ÅĉúĘēúôčǁ ĆÎÅúĉÞôúǁ 
įÎčēĪ Þē¸íÞ¸ô ÊĉÎččÞôØ 

 
C5EnR__X w_X w_5r 

ĤÜÞĆĆÎÊ Øú¸ē ÅÜÎÎčÎǁ Ä¸čÞí ģÞôÎØ¸ĉǁ 
ĆĘĳÎÊ ÄĘÅëĤÜÎ¸ē 

 
?nERR51 , R X nE r R 1 

úíÞģÎčǁ ÅÜÞÅëĆÎ¸čǁ ÅÎíÎĉĪǁ ĉÎÊ úôÞúôǁ íÎēēĘÅÎč 
 

,CE,P5Y RE¨5n X_|rr5 
úôÞúô é¸óǁ ĆÞčē¸ÅÜÞúǁ ó¸ĉëÎē ÅÜÎĉĉÞÎč 

 

SIDES 
X nP5w R5ww|,5r ǝÎģÎĉĪēÜÞôØǞ ÊĉÎččÞôØ 

r |w651 X nP5w ?n55Yr Ø¸ĉíÞÅǁ ë¸í¸ó¸ē¸ úíÞģÎč 
X nP5w ´|,,CEYE ÅÜÞóÞÅÜĘĉĉÞǁ ÅÜÞíÞ ÄĘēēÎĉ 
+n Er51 n_X Y_ +5 Yr ēúó¸ēúǁ Ä¸čÞí 
C_|r5ǖXERR51 k_R5Yw ǝÅ¸ÅÞú Î ĆÎĆÎǞ 
+55> > wǖ>nE51 k_w w_5r ĤÞēÜ Ø¸ĉíÞÅ ¸ãúíÞ 

 

DESSERTS 
 

X5R_Y k n> Ew 
ØÞôØÎĉǁ íÞóÎǁ óÞôē 

 
C_Y5¯ k YY ,_ww 

Äí¸ÅëÄÎĉĉĪǁ Ä¸čÞíǁ ÄĘÅëĤÜÎ¸ē ÅúúëÞÎ 
 

_RE¨5 _ER , P5 
ó¸ĉëÎē ×ĉĘÞēǁ ÅĉÔóÎ ×ĉ¸ÞÅÜÎ 

 
?_ wǠr XERP ,C55r5, P5 
ĆÞčē¸ÅÜÞúǁ ÅÜ¸óúóÞíÎ 

 
,C_,_R w5 C ´5RY|w X_|rr5 + n 

Å¸ôÊÞÎÊ ÅúÅú¸ ôÞÄč 

 

MAINS 
X_´´ n5RR Ǽ 5??kR Yw 

ØĉÞÊÊíÎÊ Üúē úô čúĘĉÊúĘØÜ ĤÞēÜ č¸íč¸ ģÎĉÊÎǁ
čÎĉģÎÊ ĤÞēÜ ēúó¸ēú Ø¸įĆ¸ÅÜú ×úĉ ÊÞĆĆÞôØ 

 
,CE,P5Y r R 1 +Rw 

ÅĉÞčĆĪ Ä¸Åúôǁ ÜÎÞĉíúúó ēúó¸ēúǁ ĉÎÊ úôÞúô 
¸ôÊ ØÎó íÎēēĘÅÎ úô čÎč¸óÎ ×úÅ¸ÅÅÞ¸ 

 
wC5 r Y1©E,C wC w X 15 X5 ,n¯ EY n_X5 
ģÎ¸í čĆÎįį¸ēÞôúǁ Ć¸ôÅÎēē¸ǁ Äĉ¸ÞčÎÊ ØĉÎÎôč ȅ

ĆÎÅúĉÞôú úô ¸ ĉúó¸ô Ä¸ØĘÎēēÎ 
 

>n5Y,C 1Ek 
Øĉ¸ččǖ×ÎÊ ĉú¸čē ÄÎÎ×ǁ ×úôēÞô¸ ȅ ÜúĉčÎĉ¸ÊÞčÜ ¸ãúíÞ

ĤÞēÜ úôÞúô ¸Ę éĘč 
 

w_n,CE_ 
ēúó¸ēúǁ ÎØØĆí¸ôēǁ Å¸í¸ÄĉÞ¸ô ÅÜÞíÞǁ ĆÎÅúĉÞôú 

 
X ,,C5n_YE 

Ćúĉë ĉ¸ØĘǁ ĤÜÞĆĆÎÊ ĉÞÅúēē¸ǁ ĉúčÎó¸ĉĪ 
 

n_ rw51 , n >R5® , ++ ?5 
įĘÅÅÜÞôÞǁ Å¸í¸ÄĉÞ¸ô ÅÜÞíÞǁ č¸íč¸ ó¸ÅÜ¸ 

 
©ER1 R_, R >ErC 

ó¸ĉÞô¸ēÎÊ ēúó¸ēúÎčǁ Åúĉôǁ Ä¸čÞí 
ǒǼǤƊƋ ĆÎĉ ØĘÎčēēú ÞôÅíĘÊÎ úô ēÜÎ óÎôĘǓ 

 
rk w,C,_,P ,CE,P5Y 

¸ĉĘØĘí¸ ĆÞôÎ ôĘē ĆÎčēúǁ Äí¸ÅëÄÎĉĉĪ ¸ØĉúÊúíÅÎ 
 

?n rrǖ>51 +55> ȅ nE,_ww X5 w+ RRr 
Þô ÄÎÎ×Ī ēúó¸ēú č¸ĘÅÎ 

 

Please note, these offerings are samples only.  
Party menus are determined by market availability, and created one week in advance of the event. 

SAMPLE  
WEEKDAY LUNCHEON 

MENU OPTIONS 



 

 

 
 
  

FULL RESTAURANT BUYOUT 
IN THE MAIN DINING ROOM 

For larger-scale events, we can accommodate up to 70 guests for a 

seated meal, or up to 90 guests for a standing cocktail- style 

reception. Buyout guests enjoy the entirety of our main dining 

room space for a truly memorable dinner or brunch.  

Food and beverage options are fully customized, and our team 

works to curate all of the unique elements of the experience, so 

every buyout is bespoke! Put yourself in our hands! 

 

 

 

Please inquire for full restaurant dinner or brunch buyout rates. 



 

 

  



 

 

  

THE FINE PRINT 
 

DEPOSIT 

 

A $500 deposit is required to book all private dining room, weekday 

luncheon, and full restaurant brunch buyout events. The deposit can be  

applied to the final bill at the conclusion of the meal, or credited back to  

the original form of payment. 

 

A $5,000 deposit is required to book a full restaurant dinner buyout. 

The deposit can be applied to the final bill at the conclusion of the meal,  

or credited back to the original form of payment. 

 

ADMIN FEE, TAX & GRATUITY 

 

A 5% admin fee is charged for all private events. 

8.875% New York State tax is charged, except in the case of tax-exempt status. 

DǊŀǘǳƛǘȅ ƛǎ ƴƻǘ ƛƴŎƭǳŘŜŘΣ ŀƴŘ ƛǎ ŀǘ ǘƘŜ ƎǳŜǎǘΩǎ ŘƛǎŎǊŜǘƛƻƴΦ 

 

CANCELLATION POLICY 

 

The deposit will be refunded for a cancellation made at least 14 days in advance of 

the event, January-August, 21 days in advance of the event, September-December. 

 

The deposit will not be refunded for a cancellation made less than 14 days in 

advance of the event, January-August, 21 days in advance of the event, September-

December, but can be applied to a future event within one year. 

 

 

 

 

 

For more information, please contact Meredith Mandel 

mmandel@restauranthearth.com 

646.602.1300 



 

 

 
 


