
All pricing is subject to 22% gratuity/administrative fee (Non taxable) and 8.625% Sales Tax All prices are subject to change, contract secures pricing. 
Each Additional Hour added to the event will be an additional $10.00 per person added to total balance. 

At event conclusion, a 15 minute grace period will be allotted for event to conclude. In the event it exceeds 15 minutes, $10.00 per person will be added to total balance. 

An additional $10.00 per person will be added to event total in the event all guest and belongings have not exited the room within the 45 minute period after the event 

 

 

 

 

 

 
Large Party  

Pre-Fixe Menu 
 

 

 Thank you for considering City Cellar Wine Bar & Grill to host your special celebration. 

Our number one priority is for our guests to have an amazing, memorable gourmet 

experience that exceeds expectations. We would sincerely appreciate the opportunity to 

assist you in the planning & hosting of your event. Our private dining space is available 

for lunch, brunch, and dinner, seven days a week. 

 

 
 
 
 
 
 

Reservation Includes: 

• Standard 3 Course Menu and Beverages - 3 Hour Reservation  

• All events include Sodas, Juices, Coffees, Teas 

• Ivory Linen is included in the price per person 

• Guest Minimum 15 + 

• Placement in Dining room is based on guest count  

• Deposit is $500 and applied to final bill 

• Custom printed menus provided 
 

 



All pricing is subject to 22% gratuity/administrative fee (Non taxable) and 8.625% Sales Tax All prices are subject to change, contract secures pricing. 
Each Additional Hour added to the event will be an additional $10.00 per person added to total balance. 

At event conclusion, a 15 minute grace period will be allotted for event to conclude. In the event it exceeds 15 minutes, $10.00 per person will be added to total balance. 

An additional $10.00 per person will be added to event total in the event all guest and belongings have not exited the room within the 45 minute period after the event 

 

 

 

 

 
Menu Selection 

All options offered to Guests 
 

First Course 
 

Hearts of Romaine Caesar with Grana Padano 
Mixed Greens with Sherry Vinaigrette and Brick Oven Croutons 

Mozzarella Caprese with heirloom tomato 
Roasted Garlic Hummus with Tomato & cucumber, olives, crumbled feta, za’ztar flatbread 

 
Main Course 

 
Grilled Flat Iron Steak 

Haricot Vert, Roasted Garlic Mashed Potato, Bordelaise 
 

Free Range Brick Chicken 

Charred Broccoli, Potato Puree, Roasted Chicken Jus 
 

Atlantic Salmon 

Purple Cabbage Slaw, Anjou Pear, Sweet Potato Puree 
 

Rigatoni Bolognese 

Braised Short Rib, Baby Mushrooms, Parmigiano 
 

Eggplant Rollatini 

Ricotta, California Tomato, Fresh Basil 
 

Dessert 
(Please Choose One) 

NY Cheesecake with Gram Cracker Crust 

Served with Whip Cream, and berries. 
 

Banana Donuts 

Powdered Sugar, Creme Anglaise 
  

Beer & Wine Included 
Corona, Miller Lite, Trumer Pilsner, Blue Moon, Brooklyn Lager, Sam Adams Seasonal 
Chardonnay, Pinot Grigio, Pinot Noir, Cabernet Sauvignon, Red/White/Rose Sangria 

 
 


