
PRIVATE DINING
MEL’S  SPEAKEASY AT  COMMISSION ROW
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The Mel’s experience provides 
our guests with the components 
to create a journey through food, 
cocktails & engaging service, to 
guide the way to a delightful night.

From the strong foundations of our 
menu and service, we offer you an 
artistic and creative approach.

We look forward to 
serving you and  
your guests!

BOOK YOUR  
PRIVATE EVENT
Please Contact our  
Sales Manager,  
Mallory Jackson 
mjackson@commissionrow.com
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BAR packages

WINE & BEER
PACKAGE

3 HOURS | $48
+ $10 each additional hour 
bartender fee $50 per hour

SPARKLING
Scarpetta Prosecco Italy

WHITE 
choose one

Sandy Cove Sauvignon Blanc New Zealand
Trig Point Chardonnay California

RED 
choose one

Anne Amie Pinot Noir California
Heges Family Estate Cabernet Sauvignon 

Washington

BEER
Sun King Cream Rotating ∙ Guinness ∙ 

Michelob Ultra ∙ Miller High Life ∙ 
Athletic N/A

NON-ALCOHOLIC  
BEVERAGES

pr iced  per  consumpion
Canned Pepsi Products +4

Bottled Water +4 
Acqua Panna +5

San Pellegrino +5 
Hubbard & Cravens Coffee +6

SPIRIT BAR 
PACKAGE

3 HOURS | $50
+ $10 each additional hour 
bartender fee $50 per hour

SPIRITS
Tito’s Handmade Vodka 
Hayman’s London Dry

Cimmaron Resposado Tequilla 
Evan Williams Bourbon 

Plantation Rum
Glenlivet 12 year 

Aperol

WINE & BEER
Selections Noted on the  
Wine & Beer Package

NON-ALCOHOLIC  
BEVERAGES

pr iced  per  consumpion
Canned Pepsi Products +4

Bottled Water +4 
Acqua Panna +5

San Pellegrino +5 
Hubbard & Cravens Coffee +6

Assorted Hot Teas +4.5

Full wine menu, table service, and à la carte 
beverage menus available upon request.

Priced per guest unless stated otherwise
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+10 PER GUEST TO ADD À LA CARTE TIER 3 ITEMS TO ANY PACKAGE

 HORS d’oeuvres
 passed  |  one  hour

TIER ONE
Summer Rolls

Mac & Cheese Bites
Meatballs

Spanakopita
Crispy Chicken Bites

TIER TWO
Tomato-Fennel Tartare
Watermelon & Feta VG

Endive Boats VG

Fava Bean Falafel
Chicken Empanada

Mini Crab Cakes
Smoked Salmon Blini

TIER THREE
King Crab Toast +10

Caviar Chips*
Charcuterie Cups

 NY Strip Crostini*
Shrimp Cocktail

Caviar Blini*

BASE
$15 PER PERSON

Tier One - Select 3

MID
$20 PER PERSON

Tier One - Select 2
Tier Two - Select 2

VIP
$25 PER PERSON

Tier One - Select 2
Tier Two - Select 2

Tier Three - Select 2
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 COCKTAIL packages
Priced per guest unless stated otherwise

BASE
$24 PER PERSON

Select 3

MID
$32 PER PERSON

 Select 4

VIP
$40 PER PERSON

Select 6

Dad Joke
wheatley vodka, aquavit, 
sherry cream, roasted garlic, 
jalapeño, hot honey
Attention to Detail
calvados, midori, lemon,  
demerara, salt
Hey, U Wanna Special?
tequilla, cocchi americano, campari,  
lemon, strawberry, sugar, bitters
A Chipmunk Stole My Car*
cachaça, pineapple liqueur,  
house pandan-pistachio orgeat,  
lime, coconut-cardamom air
He Goes by Todd *
coconut infused pisco, banana liqueur, 
basil, lime, lemon, aquafaba

Trad Man
uncle nearest "1884" bourbon, 
new riff rye, averna, cherry, vanilla, 
lime, mint
Sorry for Cussing
bahnez mezcal, gentian liqueur, guava, 
coconut rum, acidified pineapple, 
sugar, bitters
Dumbwaiters, Am I Right?
planteray dark rum, 
pedro ximenez sherry, oat milk, 
cold brew, demerara sugar
'Cers in 7** milk punch
dark rum, overproof rum, campari, 
orange, pineapple, lemon, lime, tajin
We Were Promised Hip-Hop
hamilton demerara rum, 
appleton estate 8yr rum, apricot liqueur, 
madeira,  blackberry, lemon

Custom ice cubes
Custom beverage napkins
Valet
Welcome cocktails

PACKAGE ADD-ONS
pr iced  per  consumpion
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ASIAN WOK 24
noodles ∙ chinese chicken salad ∙ 

chicken teriyaki bao buns ∙ 
wonton crisp ∙ thai tomato salsa

ITALIAN 22
penne ∙ sausage ∙ vodka sauce ∙ parmesan

 - or -
VG penne ∙ eggplant ∙ zucchini ∙ parmesan

RAW BAR* MKT
oysters ∙  crab claw cocktail ∙
jumbo shrimp ∙  hot sauce ∙

remoulade ∙ cocktail sauce ∙ lemon

SLIDERS 22
nashville hot chicken ∙ mini wagyu burger ∙ 

veggie ∙ crab cake +4

CR CARVING 35 
choice of one

prime rib ∙ NY Strip

LATIN 24
chicken or steak tacos ∙ 

charro beans ∙ spanish rice ∙ 
tortilla chips ∙ salsa trio ∙ chicharrón

CHARCUTERIE 24
assorted meat & cheeses

CRUDITE 24
seasonal vegetables

 ACTION stations
s ta t i on  min imum 50 gues ts  |  two  hours 

p r i c ing  per  pe rson  |  che f  a t tendant  ra te  $50  per  hour

DESSERT
s ta t i on  min imum 50 gues ts  |  two  hours  |  p r i c ing  per  pe rson

COFFEE BAR 14
CHEF’S SELECTION OF MINI SWEETS 14
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