DAVID BURKE

TAVERN

135 E 62ND ST, NEW YORK, NY

Events Deck

An Upper East Side
100+ Year O d Townhouse
www davi dburket avern. com
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DAVED BURKE TAVERIN OFFERS PRIVATE AND
SEMI-PRIVATE DINING"ORTIONS, DESIGNED
FOR VERSATILE SEATING FROM 8 TO 250
GUESTS. WE WILL“WORK CLOSELY WITH YOU
TO MAKE YOUR PRIVATE EVENT BY DAVID
BURKE AN EXPERIENCE TO REMEMBER!



North Dining Room

Seated Meal: 30 Guests | Standing Reception: 50 Guests
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Chef’s §wdj@ | _ ':[ 3 *"

Seated Meal: 16 Guests | Standing Reception: 20 Guests
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Main Dining Room DAVID BURKE

Seated Meal: 65 Guests | Standing Reception: 100 Guests | [A\\/ | m
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Pink

Seated Meal: 10 Guests
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Full Floor

Seated Meal: 115 Guests | Standing Reception: 150 Guests

North Dining Room, Chef Studio & Salt Room

Seated Meal: 55 Guests | Standing Reception: 80 Guests

Restaurant Buyout 1st & 2nd Floor:

Seated Meal: 150 Guests | Standing Reception: 250 Guests
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Pre-fixe Lunch/Brunch Menu

Starting at $55 pp - 3 Course Menu

DAVID BURKE

TAVERN

TABLE SHARE

SERVED FAM LY STYLE
Suppl enent Charge of $30 pp

cl othesl i ne bacon (GF) (DF)
bl ack pepper naple gl aze, pickle, |enon

1 obst er dunpl i ngs
spicy tonato, lenon, basil

mussel s
bonba cal abrese, oregano, line,
garlic herb toast

STARTERS
GUEST CHOI CE OF 2 SELECTI ONS

fruit &yogurt

seasonal fresh fruits, yogurt and granol a / /()([/(
burrata salad (GF) ,. ) ,. .
peach, black fig, baby artichoke, hei rl oomtonutoes, I I] I l] (0)
crispy prosciutto, baby arugul a, bal sanic gl aze 4, 4 S h
pretzel crab cake raft (DF)

soft boiled egg, old bay tonato jam chi potle aioli

G

ronai ne caesar sal ad
ronmui ne, croutons, parnesan, house caesar dressing

Please InformUs of Any Dietary Restrictions S



MAI NS
GUEST CHOI CE OF 3 SELECTI ONS

Pre-fixe Lunch/Brunch Menu - ﬁ & Eﬁ&l\?ﬁﬁ

grill ed chi cken tri col or qui noa bow
fire roasted corn, cherry tonatoes, soft herbs,
red oni on, citrus vinaigrette

chi cken DBLT (DF)
mapl e gl azed bacon, avocado, tonato, ronaine,
chili aioli

avocado toast, fried egg
radi shes, watercress, on sourdough

roast ed branzi no
ratatouille, artichoke purée & crispy arti chokes

chi cken &waf fl es
butternilk fried chicken, spicy honey

ronmai ne caesar salad (GF) (DF)
ronai ne, croutons, parnesan, house caesar dressing

steak frites* suppl enental charge of $10pp (GF)
7 0z. NewYork steak, house cut fries, bacon, / /‘

shishito & parnesan

ale

@ E
lobster roll* suppl enental charge of $10pp I ) I I ] I

classic, potato roll, potato chips -

avocado toast w sneked pastranm sal nen (DF)
radi shes, watercress on sourdough

G

Please InformUs of Any Dietary Restrictions 10



Pre-fixe Lunch/Brunch Menu

DAVID BURKE

DESSERT
GUEST CHOI CE OF 2 SELECTI ONS

sorbet &berries
sorbet of the day with fresh seasonal berri es

Davi d Burke' s Di xi e Lee Bakery
keyline pie
fresh wild berry conpote

TABLE SHARE*
suppl enental charge of $10 pp
cheesecake lolli pop tree
cotton candy, bubbl e gumwhi pped cream

chocolate mousse cake
whi pped cream

‘ B

-

P/ pate
Dining

Qo

Please InformUs of Any Dietary Restrictions 11



? J— - DAVID BURKE
Canapes B B

R L I T\ T RN
(3) Selections $35 PP/(6) Sel ecti ons // .

$60 PP

UP TO 2 HOURS, $15 PP EACH ADDI TIONAL HOUR

FROMTHE FARM

Mni Grill ed Cheese & Tomato

Vegetabl e Tartare, Lettuce Leaves (V)
(GF)

Beet & Goat Cheese Tartl et

PepperdewPeppers, Goat Cheese,
Tenpura Fri ed

Vegetabl e Soft Taco, Celery Root,
Carrots,

Cilantro, Sesane, Ginger, Taro Root Shell P/ /‘

ale
Crispy Caulifl over, Asian Sauce,

@ &
' Dining
Togarashi o I I] I] b
Crispy Artichoke Hearts i {% ==d
@I‘

) Tl

Gluten Free & Vegan Opti ons Available; Please Informlk of Any Dietary 12
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Canapes | : , : DAVID BURKE

(3) Selections $35 PP/(6) Sel ections $60 PP "> . - i : TA\/ERN

UP TO 2 HOURS, $15 PP EACH ADDI TI ONAL HOUR

FROMTHE LAND

Stuf fed Dates, Goat Cheese,
Wapped Prosciutto

BBQ Chi cken &]J ack Cheese Dunpl i ngs
Grill ed Lanb ChOpS + 8PP Suppl enent

Angry Franks In A Bl anket,
Hot Honey On Spi kes

Cl othesl ine Bacon, Pickles, Lenon +5pPP, Per
Slab

Steak & Avocado

DB Burger Sliders, Pickle, Cherry Tomato,

Potato Bun
Chi cken or Beef Skewers
Oct opus & Chori zo Kebabs P/ /( ’({/()
Steak Tartare Tacos A )
Chi cken Sliders, Hot Honey On Spikes I I I ] I] g

Wigyu Beef Sashimi,
On ASalt Brick + Hot Chili +5PP Suppl enent

& g
T 1‘::% iy

Al askan Ki ng Crab Legs + 10PP Suppl enent Gluten Free & Vegan Options Available; Please Informls of Any Dietary

Dharct v1 ~4+1 nine

Wigyu Steak Bites +10PP Suppl enent
13



DAVID BURKE

Canapes e . aunitll TAVERN

(3) Selections $35 PP/(6) Sel ections $60
PP

UP TO 2 HOURS, $15 PP EACH ADDI TI ONAL HOUR

FROMTHE SEA

Dressed Oysters
Fresh Oysters, Cocktail Sauce, M gnonette
Lobster Dunpl i ngs
Tuna Tartare, Cucunber Cup (GF)
Tuna & Sal non Tartare, Wffle Chip
Shrinp Cocktail

Pretzel - Crusted Crab Cake, Bite Size

Pastrami Smoked Salmon, Creme Fraiche,
Radi sh, Toast Poi nt ) 5

Mni Grilled Cheese & Cavi ar l //((//(
Fried Oyster Taco I ) i I] i I] 0)
LA s O

Quail Egg Benedi ct +5PP Suppl enent -
] iE
I @% I

Gluten Free & Vegan Opti ons Available; Please Informlk of Any Di etary

Dharct v1 ~4+1 nine

Caviar, Creme Fraiche, Potato Blini
+ 5PP Suppl enent

Mni Crispy Lobster Roll +4PP Suppl enent
14



Pre-fixe Di nner Menu

Starting at $145 pp
TABLE SHARE

cl othesl i ne bacon (GF) (DF)
bl ack pepper naple gl aze, pickle, [enon

1 obst er dunpl i ngs
spicy tonato, lenon, basil

STARTERS
GUEST CHOI CE OF 2 SELECTI ONS

hal f dozen chill ed naked oysters (GF)
appl e nignonette, cocktail sauce

caesar salad (GF) (DF)
ronai ne, croutons, parnesan cheese,
house caesar dressing

burrata sal ad
peach, black fig, baby artichoke, heirloom

tomat oes, crispy prosciutto, baby arugul g,
bal sanic gl aze

1 obst er dunpl i ngs
spicy tonato, lenon, basil

crab cake pretzel raft (DF)
ol d bay tonato jam chi potle aioli

tuna tartare
avocado mousse, radish, nori, sesane, soy, ponzu

Private

Dining

G

Please InformUs of Any Dietary Restrictions

DAVID BURKE

TAVERN

15



Pre-fixe Di nner Menu

MAL NS

GUEST CHOI CE OF 3 SELECTI ONS

mussel s
bonba calabrese, oregano, lime, garlic herb toast

roast ed branzi no (GF) (DF)
ratatouille, artichoke purée & crispy arti chokes

fire roasted atl anti c salmon (GF)
charred fennel, crisp fingerlings,
green olive &ci trus vinai grette, tapenade aiol i

braised bi son short rib cavatelli
mushrooms, truffle oil, mascarpone cheese

W 1 d nushroomravi ol i
crispy nus hroons, sage, parnesan,
brown butter sauce

DB brined &roasted chi cken (GF) (DF)
baby kale, farro, wild nushroom

tavern cheeseburger
LTOQ Bl nayo, VT cheddar, fries, side sal ad

filet mignon + S12pp suppl enent (GF)
whi pped potat oes, baby carrots, Bl steak sauce

wvagyu beef short rib + S10pp suppl enent (GF)
friedrice, baby bok choy, waternelon radish,
pi cked nus hroons, Bl sauce

di ver scal 1 ops
mint pea purée, asparagus, sun-dried tomatoes, radish

Private

Dining

J B

Please InformUs of Any Dietary Restrictions

DAVID BURKE

TAVERN
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Pre-fixe Di nner Menu

SI DES
SERVED FAM LY STYLE

CHOI CE OF 2 SELECTIONS +$12pp suppl enent
CHOI CE OF 3 SELECTIONS +$18pp suppl enent

mushroom&kal e
roast ed peas &carrots
spinach
brussel s sprouts
hi pster fries w th bacon, shishito, parnesan (GF)
DESSERT
GUEST CHOI CE OF 2 SELECTI ONS

sorbet &berries
sorbet of the day with fresh seasonal berri es

Davi d Burke' s D xi e Lee Bakery
key line pie
freshwild berry conpote

chocolate mousse cake

TABLE SHARE
cheesecake lolli pop tree
cotton candy, bubbl e gumwhi pped cream

+$10pp suppl enent

P/ wale
)uunn

G

Please InformUs of Any Dietary Restrictions

DAVID BURKE
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Open Bar Packages

MIMOSA & BLOODY MARY SERVICE $30PP
BRUNCH ONLY
UP TO 3 HOURS

Unlimited service incl udi ng non-al coholi c beverages

Regul ar, Decaffeinated Coffee & Teas incl uded and
will be of fered vi th dessert service

ADD ] U CES & SODA (2 HOURS) $7PP

ADD COFFEE SERVI CE (2 HOURS) $7PP
DRI P COFFEE, ESPRESSO, CAPPUCCI NO, LATTES

BEER WNE, SCFT DRINKS OPEN BAR $35PP
PER HOUR

Wne: Sommelier Sel ections

Chardonnay, Pinot Grigio, Merl ot, Cabernet Sauvignon

Assorted Beer & Sodas

Regul ar, Decaffeinated Coffee & Teas i ncl uded and
will be of fered vi th Dessert service

EACH ADDI TI ONAL HOUR $25PP

DAVID BURKE

TAVERN

P/ vale
)INing

[T g [T Lu:

18



DAVID BURKE

Open Bar Packages TA\/ERN

EXECUTI VE OPEN BAR $50PP
PER HOUR
Brands Subject to Change

Vodka: Tito's
G n: Beefeater
Rum Bacardi

Bourbon: Bulleit/Maker's Mark
Scotch : Glenlivet 12yr
Tequila: El Jinador

Wne: Somrelier Sel ections
Chardonnay, Pinot Grigio, Cabernet Sauvi gnon

e g [T L'_"

Assorted Beer, Juices, Sodas
Regul ar, Decaffeinated Coffee & Teas i ncl uded and
will be of fered vi th Dessert service

EACH ADDI TT ONAL HOUR $50PP

19




DAVID BURKE

Open Bar Packages TA\/ERN

VI P UPGRADE CPEN BAR $65PP
PER HOUR
Brands Subject to Change

Vodka: Tito's, Grey Goose, Granger's Organic
G n: Beefeater, Hendri cks
Rum Hanil ton's, Mers Dark

Bourbon & Wi sky & Rye: Bull ei t, Maker’s Mark,
J ohnny Wl ker Bl ack
Tequi la & Mzcal : Casami gos, Casa de Mexico

Wne: Somrelier Sel ections
Chardonnay, Pinot Grigio, Cabernet Sauvignon, Pinot Noir

e g [T L'_"

Assorted Draft Beers
Non- Al coholi ¢ Sodas, Juices, Teas, Coffees

EACH ADDI TI ONAL HOUR $65PP

20
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