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CATERING
ENHANCEMENTS

Per Person Catering Fee
Adults 21 and Over
Ages 13-20 
Children 2-12 

•Priority Admission ticket
•Three-Hour dining

reservation
•Beer & Wine Bar
•Family Style Lunch

F&B Minimum (Monday - Thursday)
F&B Minimum (Friday - Sunday)

$200
$150
$125

$5,000
$7,500

Group Dining is offered according to
restaurant operating hours

First reservation taken at 2:00pm
Last reservation taken at 4:00pm

Entry tickets to self-guided Observatory
experience are scheduled on hour prior to
the dining reservation

Inquire for private group Observatory
tour

Party will be seated in the dining room,
in a table arrangement suitable to
guest's preference 
Menu items & format subject to change
based on management discretion at any
time 
All pricing is subject to an additional
22% Administrative Fee & 8.875% Sales
Tax

Pricing

Inclusions

Premium Open Bar - $40++ Per Guest
Added Cocktail Hour - $75++ Per Guest
Meet & Cheese Boards - $20++ Per Guest
Specialty Cocktail - $18++ Per Guest
Champagne Toast - $12++ Per Guest
Enhanced Wine - Based on Choice of Wine
Ask about what we have available!

Chef’s Choice of Dessert

Entree Course 
Select Two

FETTUCCINE VERDE (V)
Spinach Pesto, Confit Garlic, Toasted Pine Nuts, Preserved Lemon,
Toasted Breadcrumbs

LINGUINE & PORK BELLY
Spicy Nduja, Crispy Crackling

MISO ROASTED CAULIFLOWER (V)
Fried Shallots, Furikake

BRANZINO (GF)
Salsa Verde Butter, Baba Ganoush, Dukkah

HALF ROASTED CHICKEN (GF)
Chimichurri, Sweet & Sour Pepper Relish

FILET MIGNON (GF) *Upgrade of an additional $25++ Per Person*
Sauce Au Poivre

Sides 
Select Two

BROCCOLINI (V)

MAITAKE MUSHROOMS (V)
Brown Butter Vinaigrette

MASHED POTATOES (V, GF)

CAVATAPPI MAC & CHEESE (V) 

First Course 
Select Two

HUMMUS (V)
Kalamata Olives, Chimichurri, Pepitas, Za’atar, Grilled Naan

BURRATA & PROSCIUTTO SALAD
Melon, Fennel, Watercress, Aged Balsamic 

GEM SALAD (VG, GF)
Shiso, Radish, Puffed Amaranth, Alliums, Yuzu Vinaigrette 

SMOKED TROUT FLATBREAD
Petite Greens, Lemon Vinaigrette
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