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LEX YARD PRIVATE EVENTS

550 LEXINGTON AVENUE NEW YORK, NY 10022 LE x YARD WALDORF ASTORIA NEW YORK
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A Seasonally Inspired

HAericarn HDrasserie

Guided by Chef Michael Anthony, a four-time James
Beard Award winner, Lex Yard is a two-story American
brasserie divided in two floors and four private dining rooms.

Upstairs, the dining room highlights a vibrant, ingredient-
driven take on American cuisine through a seasonal four-
course market menui.

Downstairs, the bar buzzes with energy, featuring a seasonal a
la carte menu and a.creative cocktail program created in
collaboration with Jeff Bell from Please Don't Tell.

The menu celebrates seasonal food and local ingredients,
drawing on the chef's deep relationships with regional farms
and purveyors. Open for all-day service, Lex Yard evokes New
York City’s vibrant energy in a glamorous Art Deco setting,
while redefining Midtown dining and American cuisine.

LEX YARD



FIRST FLOOR

BAR ROOM

‘The Bar Room is a vibrant space where
Jeff Bell’s cocktails pair seamlessly with
QChef Michael Anthony’s menus. Art Deco
‘details and warm lighting set a dramatic
,tone, while the sweeping blush banquette
‘ties the bar and dining areas tc?gether.
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}’This lower level also houses two intimate -
“and refined private dining rooms designn?y “\..
for elevated gatherings. Both rooms - - /

combined accommodate up to 18 guests,
creating an ideal setting for executive

dinners or celebratory occasions. Each

room includes built-in AV capabilities, with

a teIewsmn_gIls_cireetly Concealgdbehlnd \
custom cabinetry when not in use. Please \ 5 .
note that tables cannot be combined. <8 ;gi%
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FIRST FLOOR BAR ROOM

Pricing available upon request

# OF GUESTS A7 ESTE

i OF GUESTS
Up to 6 Up to 12 FDRT& 2 Up to 18*

*Across two separate tables. Tables cannot be combined.




FIRST FLOOR

BAR ROOM
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SECOND FLOOR |/
DINING ROOM

Upstairs, the private dining areal"v |

Track 61, recalls the hidden ra|Iway
platform beneath Waldorf Astoria New
York, once used for discreet arrials fram (vt
Grand Central Statlon It is drV|ded into
two adjoining roems North gnd Southl |44
each seatlng up to 12 guests (24 total),
and connected by a shared foyer that
lends itself well to a small receptlon prior
to seated dinner if deswed *

The Seasonal Dining Room may also be
reserved exclusively for your group. The
space accommodates elegant receptions
for up to 80 guests, featuring culinary.
- displays, passed canapés, and curated
beverage selections, as well as signature
seated dining experiences for up to 60
guests. " |




SECOND FLOOR DINING ROOM

Pricing available upon request

TRACK 61 NORTH i e - TRACK 6L SOLILH L gg@%él NORTH& g oa
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SEASONAL

DINING ROOM
FLOOR PLAN
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