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Events As Unforgettable As New

INHERENTLY NEW YORK, BUT WITH GLOBAL APPEAL, PARKER € QUINN IS
THE SIGNATURE RESTAURANT OF REFINERY HOTEL CONVENIENTLY LOCATED
STEPS AWAY FROM BRYANT PARK IN THE HEART OF NYC'S GARMENT
DISTRICT. PARKER € QUINN IS OPERATED BY IGC HOSPITALITY, THE TEAM
BEHIND OTHER ACCLAIMED NYC VENUES SUCH AS PARK AVENUE TAVERN,
TRADEMARK TASTE € GRIND. REFINERY ROOFTOP, AND THE WILSON.
SERVING BREAKFAST, LUNCH, BRUNCH. DINNER, AND COCKTAILS IN A
NOSTALGIC ATMOSPHERE.

PARKER € QUINN FEATURES CLASSIC DESIGN TOUCHES THAT SPAN A
CENTURY OF NEW YORK CITY HISTORY, FROM THE BUILDING'S EARLY LIFE
AS A WORKING FACTORY TO A CHIC, PRESENT-DAY MEETING PLACE FOR
FASHIONABLE LOCALS AND GUESTS. EXECUTIVE CHEF FERNANDO SANTIAGO
TAKES A STRAIGHTFORWARD AND RUSTIC APPROACH IN HIS KITCHEN,
RELYING ON HIGH-QUALITY AND LOCALLY-SOURCED INGREDIENTS TO
PRODUCE BALANCED. APPROACHABLE AMERICAN DISHES.
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Event Packages

TH E EM PI RE COCKTAIL € RECEPTION DISPLAY | $150 PER GUEST

|
' DRINKS

: WELCOME RED. WHITE. + SPARKLING WINES
, SIGNATURE COCKTAIL FEATURED AT THE BAR
1 THREE HOUR TIER 2 OPEN BAR
I

|

1

1

ANTIPASTI, BREADS, & SPREADS
PASSED HORS D'OEUVRES YOUR CHOICE OF FOUR ITEMS SERVED FOR ONE AND A HALF HOURS

DRINKS

WELCOME RED. WHITE, + SPARKLING WINES
SIGNATURE COCKTAIL FEATURED AT THE BAR
THREE HOUR TIER 2 OPEN BAR

PASSED HORS D'OEUVRES YOUR CHOICE OF FOUR ITEMS SERVED FOR ONE AND A HALF HOURS

|
| CHARCUTERIE +12 PER GUEST / THREE CURED ARTISAN MEATS, CORNICHON, MUSTARD CROSTINI
. CHEESE +12 PER GUEST / THREE AGED ARTISAN CHEESES. GRAPES, PRESERVES, CRACKERS

' FRESH FRUIT +8 PER GUEST / SEASONAL FRESH CUTS



Grern Bae Packages

TIER ONE TWO HOURS: $70 PER GUEST | THREE HOURS: $90 PER GUEST

1 1
,  SELECT DRAFT & BOTTLED BEER PREMIUM LIQUORS |
| DOMESTIC AND IMPORTED (INCLUDES ITEMS SUCH AS: ALB, TITO'S, SPRING 44, BOMBAY SAPPHIRE, |
| BACARDI, CAZADORES. MILAGRO. ILEGAL MEZCAL. JIM BEAM BOURBON. GREAT
| JONES BOURBON/RYE, MAKERS MARK BOURBON, JACK DANIELS, JAMESON) |
| lﬂ%ﬁ; u?EYRETDHvEH IﬁLASS *BRANDS SUBJECT TO AVAILABILITY |
| P . ' 1
,  ROSE. AND PROSECCO INCLUDES SELECT CLASSIC COCKTAILS SUCH AS: OLD FASHIONED, MARGARITA, |
1 |

NEGRONI. APEROL SPRITZ, MOSCOW MULE. AND PALOMA

ROSE. AND PROSECCO
INCLUDES SELECT CLASSIC COCKTAILS SUCH AS: OLD FASHIONED, MARGARITA,

NEGRONI, APEROL SPRITZ, MOSCOW MULE, AND PALOMA

F = = e —__—————— 1
: SELECT DRAFT & BOTTLED BEER TOP SHELF LIQUORS :
; DOMESTIC AND IMPORTED (INCLUDES ALL TIER 1 PREMIUM LIQUORS + KETEL ONE, GREY GOOSE, |
| HENDRICKS, BACARDI, PATRON (BLANCO € REPOSADO). DON JULIO BLANCO.
. WINES BY THE GLASS ANGEL'S ENVY BOURBON, HUDSON BOURBON, BULLEIT BOURBON, JW BLACK. |
1 SELECT HOUSE RED, WHITE, BUSHMII.I.S) *BRANDS SUBJECT TO AVAILABILITY |
I |
| |
| |

! MIMOSAS ! BLOODY MARYS ! BELLINIS !

' UPGRADES I

f PARKERANDQUINN : ADD SINGLE MALT sciorcu /(I2 YEAR) +25PP - ADD ONE HOUSE-CRAFTED MOCKTAIL +I0PP :
ADD AGED TEQUILA (REPO/ANEJO: NO CLASE/1942) + 25PP  ADD ONE SIGNATURE COCKTAIL +I5PP

PARKERANDQUINN.COM : ADD ESPRESSO MARTINIS +20PP ADD SELF SERVE COFFEE & TEA +IOPP :
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Resewatior Packages

PLEASE SUBMIT ALL ORDERS 48 HOURS IN ADVANCE, PLATTERS ARE NOT REPLENISHED

Po DOWNTOWN PACKAGE $395 (10-12 guesfs)

BUTTERNUT SQUASH HUMMUS OLIVE OIL, ALEPPO PEPPER, GRILLED NAAN BREAD, CUCUMBER (ONE BOWL)
FLATBREAD TIER (I TIER) MARGHERITA - PEPPERONI - BIANA

BEEF SLIDERS AMERICAN CHEESE. PICKLE, SECRET SAUCE (24 PIECES)

FRIED CALAMARI FRIED JALAPENOS, TARTAR SAUCE. MARINARA SAUCE. LEMONS (ONE BOWL)

Po MIDTOWN PACKAGE $695 (15-20 guests)

BUTTERNUT SQUASH HUMMUS OLIVE OIL, ALEPPO PEPPER, GRILLED NAAN BREAD, CUCUMBER (ONE BOWL)
FLATBREAD TIER (I TIER) MARGHERITA - PEPPERONI - BIANA

BEEF SLIDERS AMERICAN CHEESE. PICKLE, SECRET SAUCE (36 PIECES)

FRIED CALAMARI FRIED JALAPENOS, TARTAR SAUCE. MARINARA SAUCE. LEMONS (ONE BOWL)

CHICKEN WINGS BBQ AND BUFFALO SAUCE, MISO RANCH (36 PIECES)

SHISHITO PEPPERS RAMEN SPICED, MISO RANCH (ONE BOWL)

PO UPTOWN PACKAGE $995 (25-30 guests)

BUTTERNUT SQUASH HUMMUS OLIVE OIL. ALEPPO PEPPER, GRILLED NAAN BREAD, CUCUMBER (TWO BOWL)
FLATBREAD TIER (2 TIERS) MARGHERITA - PEPPERONI - BIANA

BUTTERMILK FRIED CHICKEN HOT HONEY. SLAW (48 PIECES)

BEEF SLIDERS AMERICAN CHEESE. PICKLE, SECRET SAUCE (48 PIECES)

FRIED CALAMARI FRIED JALAPENOS. TARTAR SAUCE. MARINARA SAUCE, LEMONS (ONE BOWL)

CHICKEN WINGS BBQ AND BUFFALO SAUCE. MISO RANCH (48 PIECES)

SHISHITO PEPPERS RAMEN SPICED, MISO RANCH (ONE BOWL)

UPGRADE YOUR PACKAGE WITH THESE
DISPLAY PLATTERS ELEVATED DISPLAY PLATTERS

CHARCUTERIE +12 PER GUEST / 3 CURED ARTISAN MEATS, CORNICHON. MUSTARD CROSTINI
CHEESE +12 PER GUEST / 3 AGED ARTISAN CHEESES, GRAPES, PRESERVES, CRACKERS
CRUDITES +8 PER GUEST / RAW MARKET VEGETABLES, RANCH

SEASONAL FRESH FRUIT CUTS +8 PER GUEST
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Reception Display
$50 PER GUEST | SERVED FOR ONE HOUR

AN ELEVATED DISPLAY OF BITE SIZED CRUDITES, GRILLED & MARINATED VEGETABLES, FRUIT,
CHEESE, CHARCUTERIE, BREADS, AND SPREADS TO GRAZE AND STIMULATE YOUR APPETITE.

ANTIPASTI

MARINATED OLIVES OLIVE OIL GARLIC, HERBS, LEMON
MARINATED ARTICHOMRKES OLIVE OIL, GARLIC, HERBS
GRILLED PIQUILLO PEPPERS

CRUDITES RAW MARKET VEGETABLES, RANCH

FETA OLIVE OIL, MINT, FENNEL SEEDS

GRILLED ZUCCHINI

MARINATED SUN-DRIED TOMATOES OLIVE OIL, THYME

BREADS & SPREADS

ARTISAN BREADS GRILLED PITA. FOCACCIA. CRACKERS
TZATZIKI YOGURT, CUCUMBER, GARLIC, LEMON, HERBS
HUMMUS CHICKPEA. TAHINI, GARLIC. CUMIN, OLIVE OIL
WHIPPED RICOTTA OLIVE OIL, BLACK PEPPER

CHEESE, CHARCUTERIE, & FRUIT

CHARCUTERIE BOARD THREE CURED ARTISAN MEATS, CORNICHON. MUSTARD
CHEESE BOARD THREE AGED ARTISAN CHEESES. GRAPES, PRESERVES
SEASONAL FRESH FRUIT CUTS
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Passed He'vsD Cewres

$30 PER GUEST SELECT 6 | $YO PER GUEST SELECT 8 | ONE HOUR

SEARED TUNA GARLIC AIOLI, FRESNO, RICE CRACKER

MARINATED SHRIMP SKEWERS GARLIC, CHILI, CILANTRO

HAMACHI CRUDO $0Y. YUZU. YUKON POTATO CHIPS

CRAB TOASTS GARLIC AIOLI, PUMPERNICKEL CROSTINI

LOBSTER SALAD CABBAGE SLAW, OLD BAY MAYO, PICKLED RED ONION, SERVED IN SPOONS

FROM THE GARDEN

BUFFALO CAULIFLOWER SKEWERS BUFFALO SAUCE, MISO RANCH
CARROT "LOX" EVERYTHING WHIPPED GOAT CHEESE., PUMPERNICKEL CROSTINI
FRIED ARTICHOKES BASIL PESTO, MAYO, PARMESAN

BUFFALO IMPOSSIBLE FRIED CHICKEN SCALLIONS (VEGAN)

TOFU SATAY SKEWERS THAI CURRY TAHINI SAUCE, CILANTRO (VEGAN)
WATERMELON SKEWERS LIME SYRUP, MINT, SPICED SALT (VEGAN)

FROM THE LAND

SEARED DUCHK BREAST SPICED RICOTTA, FIG JAM. CROSTINI

BBOQ PULLED PORHK SWEET POTATO CHIP, SLAW, CHIVES, CHEESE
CHICHKEN PIBIL PICKLED ONION, LETTUCE, QUESO FRESCO. CRISPY TORTILLA
SEARED STEAK ROMESCO, AIOLI, GARLIC CHIPS, CROSTINI

LAMB KOFTA BELL PEPPER, SRIRACHA, GOAT CHEESE

CHICHKEN LIVER PATE CRISPY SAGE, CROSTINI
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7a/n[@fcf tyle Lurch SDinner
$75 PER GUEST | SERVED FAMILY-STYLE FOR THE WHOLE TABLE. ALL MENU CHOICES MUST BE PRE-ORDERED

FOR THE TABLE HOUSE-MADE FOCACCIA OLIVE OIL, BALSAMIC

FIRST PLEASE SELECT TWO

CREAMY SPINACH DIP NAAN BREAD, PITA CHIPS

FRIED CALAMARI PASSATA SAUCE, AIOLI, FRESNOS, SCALLIONS. LEMON

FLATBREADS HOUSE SELECTION

MEZZE PLATTER HEIRLOOM BABY CARROTS, ZUCCHINI. EGGPLANT, ASPARAGUS, HUMMUS, TZATZIKI, CITRUS OLIVES, NAAN

SALAD
BABY ARUGULA, TOMATO, RED ONION, PEPITAS, PARMESAN

MAINS PLEASE SELECT THREE, SERVED WITH A CHEF SELECTION OF SIDES FOR THE TABLE
BRICK CHICKEN LEMON BUTTER SAUCE

SEARED TERIYAKI SALMON

GRILLED HANGER STEAK COWBOY BUTTER

PENNE PRIMAVERA SEASONAL VEGETABLES, BABY ARUGULA, PARMESAN

GARDEN RISOTTO MUSHROOMS. GREEN PEAS, SQUASH. ZUCCHINI. CARROTS, PARMESAN

WILD RICE BOWL (VEGAN) TOFU, SESAME SEEDS, SHAVED CARROTS, BELL PEPPERS, CABBAGES, KALE, SCALLIONS, RADISHES,
FRESH CILANTRO. TAHINI-SOY SAUCE

DESSERT
CHOCOLATE LAYER CAKE CHOCOLATE GANACHE, STRAWBERRIES
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Family Style Buwnch

$65 PER GUEST | SERVED FAMILY-STYLE FOR THE WHOLE TABLE, ALL MENU CHOICES MUST BE PRE-ORDERED

FOR THE TABLE MINI PASTRIES, MUFFINS, CORNBREAD, AND FRUIT CUPS

MAINS PLEASE SELECT THREE

SCRAMBLED EGGS CREME FRAICHE, CHIVES

FRENCH TOAST BERRIES, WHIPPED CREAM

SMOKED SALMON BOARD TOMATO, RED ONION, CUCUMBER, CAPERS, CREAM CHEESE. LEMON, PLAIN BAGEL
AVOCADO TOAST SMASHED AVOCADO, SUN-DRIED TOMATO, TOASTED SOURDOUGH

WAFFLE WITH FRIED CHICKEN BACON BUTTER, MAPLE SYRUP

VEGETABLE FRITTATA MARKET SALAD

SIDES PLEASE SELECT TWO

BREAKFAST POTATOES
BREAKFAST SAUSAGES
BREAKFAST BACON

MARKET SALAD HOUSE DRESSING
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Desseits

THESE ARE UN-MANNED STATIONS AND DISPLAYS REPLENISHED BY OUR FRONT OF HOUSE STAFF

MACARONS & CHOCOLATE TRUFFLES $15 PER GUEST
FRENCH MACARONS. ARTISAN CHOCOLATES
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ER GUEST , ,
MARSHMALLOW, GRAHAM CRACKERS, HERSHEY'S CANDY, REESE'S CANDY
E T OUR

BESPOKE GELATO PACKAGES FOR GROUPS OF 50 OR MORE

_____________________________________________

I
1 NIGHT-CAPS

: SELF-SERVE COFFEE AND TEA STATION WITH TO GO CUPS +$10 PER GUEST
I

_____________________________________________
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