


AQUARELLE

Is a seafood and Mediterranean
restaurant in Manhattan's East Village,
located at 47 Avenue B, New York, NY
100009. It focuses on fresh seafood, a raw
bar, Mediterranean-inspired dishes,
cocktails, brunch, and late-night dining.
The restaurant is known for its immersive
underwater-themed interior and multiple
dining spaces for groups, dates, and
private events.

Aquarelle markets itself for corporate and
social events ranging from small groups
to approximately 300 guests when using

multiple spaces or a full buyout.




SPACES & CAPACITY

Aquarelle markets itself for corporate and social events ranging from small groups to approximately 300
guests when using multiple spaces or a full buyout.

The VIR Room
CAPACITY-
10 - 25 Seated | 35 Standing

The Lounge - The Gro&o - The Cove

CAPACITY: CAPACITY: . CAPACITY:

10 - 60 Seated [ 100 Standing +20-60 Seated randi 10 - 50 Seated | 70 E&ﬂnding




"

E:*""*' w @553

= ‘|"l = R
s e e ]“!

i m&; .

=

The Lounge = " v S8
CAPACITY: 10 - 60 Seated | 100 Standmg S
Main-floor event space with bar access and open layout. W A
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The Grotto ~
CAPACITY: 20 - 60 Seated | 100 Standing
Private downstairs room with enclosed atmosphere.
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CAPACITY: 10 - 60 Seated | 70 Standing e
Semi-private lower-level space. M ( , AQUY
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The VIP Room

CAPACITY: 10 - 25 Seated | 35 Standing P
Fully private and separated from the main dining areas AQUARELLE



AQUARELLE




FOOD & BEVERAGE

Creating Memorable Moments, One Bite at a Time




OPEN BAR PACKAGES |

2 HOUR MINIMUM

STANDARD,

$30 Per Person Per Hour
BEER

seasonal selections

PREMIUM,

$45 Per Person Per Hour
BEER

seasonal selections

WINE
Prosecco, Rosé, White, Red

WINE
Prosecco, Rosé, White, Red

LIQUOR LIQUOR

Vodka - Svedka Vodka - Ketel One

Gin - Tanqueray Gin - Hendricks

Tequila - Mi Campo Tequila - Don Julio Reposado

Mezcal - Amaras Mezcal - Wahaka

Scotch - Dewar’s Scotch - Johnnie Walker Black Label /
Whiskey/Bourbon - Four Roses Whiskey/Bourbon - Bulliet &
Rum - Bacardi Silver Rum - Appleton Estate Sinature

CLASSIC COCKTAILS

Aperol Spritz

CLASSIC COCKTAILS

Aperol Spritz

Daiquiri Whiskey Sour
Whiskey Sour Margarita
Margarita Martini
Martini Old fashioned
Old fashioned Negroni
Negroni Manhattan
Manhattan Cosmopolitan

Lemon Drop
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SIGNATURE COCKTA:

$5 PER HOUR PER PERSON

MIDNIGHT AQUARELLE

Vodka, Blue Curacao, Elderflower Liqueur, Fresh Lemon
Juice, Sparkling Water, Lemon twist garnish

MANHATTAN CANVAS

Rye Whiskey, Sweet Vermouth, Angostura Bitters,
Luxardo cherry garnish

BLUSH PALETTE

Gin, Rosé Wine, Grapefruit Juice, Hibiscus Syrup
Egg white (optional), Dried rose petals garnish

WATERCOLOR SUNSET

Tequila Blanco, Blood Orange Juice, Aperol, Agave Syrup
Splash of Prosecco, Orange wheel garnish

VELVET NOIR

Bourbon, Coffee Liqueur, Créme de Cacao, Espresso,
Chocolate shavings garnish

FIFTH AVENUE BLOOM

Vodka, St-Germain Elderflower Liqueur, Lychee Juice
Lime Juice, Sparkling Rosé, Orchid garnish

THE ARTIST'S MUSE

White Rum, Pineapple Juice, Passion Fruit Purée, Lime
Juice, Vanilla Syrup, Mint sprig garnish




PRIX FIXE OPTIONS

A CURATED MULTI-COURSE DINING EXPERIENCE

1st course
Caesar Salad and
Feta Salad

1st course
Caesar Salad and
Feta Salad

1st course

Caesar Salad

2nd course
Calamari (or) Flat Bread

2nd course
Lobster Tostadas (or)
Tuna Tartare

2nd course
Shrimp Carpaccio
Salmon Tartare

3rd course
(choice of)

Roasted Chicken
Zucchini Spaghetti (v)
Grilled Salmon

3rd course
Grilled Octopus (or)
Crab Cakes

3rd course
Steamed Mussels (or)
Clams

4th course
(choice of)
Handcrafted Pasta

4th course
(choice of)
Roasted Chicken
Zucchini Spaghetti (v)
Seafood Pasta

Grilled Snapper

4th course

Desserts

$80 per person
5th course
(choice of)
Seafood Risotto
Filet Mignon
Grilled Branzino
Roasted Chicken

5th course

Desserts

5th course

Desserts

$135 per person



BUFFET OPTIONS

A FEAST OF FLAVORS, CRAFTED FOR EVERY PALATE

1st course
Caesar Salad

2nd course
Calamari (or) Flat Bread

3rd course
(choice of)

Roasted Chicken
Zucchini Spaghetti (v)
Grilled Salmon

4th course

Desserts

$70 per person

1st course
Caesar Salad and
Feta Salad

2nd course
Shrimp Carpaccio
Salmon Tartare

3rd course
Steamed Mussels (or)
Clams

4th course
(choice of)

Roasted Chicken
Zucchini Spaghetti (v)
Seafood Pasta

Grilled Snapper

5th course

Desserts

$100 per person

1st course
Caesar Salad and
Feta Salad

2nd course
Lobster Tostadas (or)
Tuna Tartare

3rd course
Grilled Octopus (or)
Crab Cakes

4th course
(choice of)
Handcrafted Pasta

5th course
(choice of)
Seafood Risotto
Filet Mignon
Grilled Branzino
Roasted Chicken

5th course

Desserts

$125 per person
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@aquarellenyc

n Aquarelle

@ aquarellenyc.com



