MerCury
bar

EVENT PACKAGES

Mercury Bar is the perfect place for any event. Whether it is a fundraiser, birthday party, retirement
party, the list goes on! No matter what it is we can make it happen.

493 3% ave NYC 10016*Call 212-683-2645 or email* info@mercurybareast.com

Discounts are available-call now!

STANDARD PACKAGES

Pricing on all packages are per person and do not include tax or gratuity, and are subject to change. Prices increase

by $5 for parties on Thursday-Saturday nights. Includes all house liquor, wines, Selected drafts and bottles and

soda. (no shots, Monster or Hennessey)

Rates per person 2 hours 3 hours 4 hours
Standard $30.00 $40.00 $50.00
Standard Bar with 4 appetizers $40.00 $50.00 $60.00
Standard Bar with Appetizer Buffet $45.00 $55.00 $65.00
Standard Bar with Full Buffet * $55.00 $65.00 $75.00

*Full Buffets includes 3 Appetizers, 1 salad, 2 main courses and 2 side dishes

PREMIUM PACKAGES

Pricing on all packages are per person and does not include tax or gratuity, and are subject to change. Prices

increase by S5 for parties on Thursday-Saturday nights. Includes all Top shelf Liquor (For example, Grey Goose, J
W Black, Patron, Crown Royal), Any draft and bottle beers, wine and soda (no shots, Monster, Hennessey)

Raters per person 2 hours 3 hours 4 hours
Premium Bar $45.00 $55.00 $65.00
Premium Bar with 4 appetizers $55.00 $65.00 $75.00
Premium Bar with Appetizer Buffet $60.00 $70.00 $80.00
Premium Bar with Full buffet* $65.00 $75.00 $85.00

*Full buffet includes 3 appetizers, 1 salad, 2 main courses, and 2 side dishes



APPETIZER MENU

Crispy Bacon & Cheddar Skins Stuffed With Bacon and Cheddar Cheese and Served with Sour
Cream

Seasoned Strips of Chicken Breast Golden Fried and Served with Honey Mustard

Crispy Fried Calamari with a Traditional Marinara Sauce

Beef or Chicken Quesadillas Stuffed with Roasted Red Peppers, Cilantro, and Cheddar and Jack
Cheeses

Vegetable Quesadillas Stuffed with Roasted Red Peppers, Onions, and Broccoli

Breaded and Fried Mozzarella Sticks Served with a Spicy Marinara Sauce

Seasoned Crispy Mercury Chicken Wings in a Spicy Hot Sauce with Blue Cheese Dressing
Vegetable Spring Rolls with a Sweet & Sour Dipping Sauce

Maryland Jumbo Lump Style Mini Crab Cakes Seasoned and Breaded and Served with Chipotle
Mayo

Franks in Blanks with Spicy Mustard Sauce

Beef Empanadas with a Ranchero Dipping Sauce

SALAD
House Salad with Romaine lettuce, tomatoes, cucumbers, onions, & croutons (choice of Ranch,
Fat Free Italian, Russian, or Balsamic Vinaigrette)
Or
Caesar Salad with Romaine lettuce, shredded parmesan, croutons, & creamy Caesar dressing

ENTREES

Marinated Roast Beef Tenderloin with a Dijon Cream Sauce

Lemon Butter Marinated Grilled Chicken over Roasted Vegetables

Baked breaded chicken breast stuffed with roasted peppers, spinach, & Monterrey Jack cheese
Pan Seared Atlantic Salmon Fillet Served with Fresh Corn Relish Salsa & Glazed Apple Sauce
Pasta Primavera with Lightly Cooked Fresh Green Vegetables Sautéed in a White Wine Sauce &
Finished with Grated Parmesan Cheese

SIDES
Roasted Garlic Mashed Potato
Basmaty Yellow Rice
Mushroom Coos Coos
Fresh Sautéed Vegetables
DESERTS

Warm Apple Crumble with Vanilla Ice Cream
New York Cheesecake with Strawberry Syru



