Welcome to anﬁop’ The Perfect Event Venue in Queens, NY
CityView Rooftop, an extraordinary event venue that offers a blend of elegance and comfort, reminiscent
of a coun*ry c/ub—rigH in the heart of the ci*y. Conveniem‘/y located mlo’p the VOCO Fiorello Hotel LGA

by IHG, our venue boasts /orem%fa/eing views of iconic landmarks, inc/uding the svtunning Manhattan s/ey/ine,

the Whitestone and Throgs Neck Bridges, as well as Citi Field Stadium and Flushing Meadow Park
Excep?‘iona/ Location
ChLyView Rooﬁolp Is s*ra*egica//y poshtioned J’us7L five minutes from the highway, with onsite Ipar/eing
available for your guesfs, Ao/o/hliona//y, we are easi/y accessible via Ipub/ic 7Lmnspor7t, ma/eing it convenient for
everyone fo Join your celebration.
Spectacular Outdoor and Indoor Spaces
Qur outdoor space spans an imPressive 6000 square feet accommoa/a*ing up to 250 gues*s for seated
dining and 350 for s*anding recelmtions. Guests can enjoy lnanommio views of the ch‘y in a relaxed
a*mosphere, comlo/e*e with cozy furniture, natural P/amls, and umbrellas for shade.

Inside, the Cht_tjview Romqop Lounge can accommodate up 10 100 seated 3ues7ts and 150 s*anding gues*s.
Fea*uring its own beautiful bar, Windows all around, this space Inravides eﬂua//y s*unning views of the
Manhattan s/ey/ine, and bridges, a//owing You fo celebrate in sfy/e, whether You choose to host indoors or
outdoors for your event
Unmatched Services and Amenities
Qur dedicated team is committed to ma/eing your event flawless. We offer custom indoor and outdoor event

Ip/anning, a/ongsic/e a varie*y of amenities, inc/uo/ing-’

Cafering Services: Savor exce/ofionor/ cu/inary offerings failored fo your faste.

HO*@/ 0nsi7te-' Ensure _leMr OM*—O{;*OWV! gues?‘s have a comfor?tab/e s*ay.

Unloara// eled Service: From P/anning erough execution, we work c /ose/y with You fo create the Iuerfeml
7 eveml exloer/ence Ma/emg Your Vision a Reali 7‘3 at CnLyV/ew Rooﬁop we understand that every celebration

*hm‘ _LjOU omd your gues*s WI” cherlsh forever

o Contact Us
' \.a JReady fo /o/an the event of a lifetime? Contact our events feam foa/ay and let us he/lu you cremle 2 ¢ -
'ﬁ (\ T e un{orgeHab/e exper:ence at CnLyV/ew /eomqolp 5
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(All inclusive, Venue, Food_ Bar. 15 person minimum)

Chlyview Eooﬁo,g Venue, Cmtering and Bar Pac/eagg

Wea/a/ing Buffet with:

Wine and Beer $iL9 per person
Standard OPen Bar $159 per person
Mia/way O/Den Bar 5169 per person
TOP Shelf Open Bar $189 per person
Wec/c/ing Fami/_c/ S?L_Lj/e with:

Wine and Beer $179 per person
Standard OFen Bar $189 per person
Midway OIpen Bar $199 per person
Tolo Shelf Open Bar $219 per person
Wea’a’ing Plated Dinner with:

Wine and Beer $219 per person
Standard OInen Bar $229 per person
Mic/way O/Qen Bar $239 per person
Top Shelf Open Bar $259 per person
Wedo/ing S?Ly/e Stations (Average_ IDFiC@ with 3 stations) with:

Wine and Beer 819 per person
Standard O/Den Bar $189 per person
Midway Open Bar $199 per person
Tola Shelf Open Bar $219 per person
Wea/a’mg S'lty omtmg COC/@LGI WI7Lh

Wine and Beer $139 per person

Standard Open Bar $IL9. per person—

MefOPen Bar $19 Perw T

K;Mra'way Open Bar $/59 per persen:;




Plated Dinner Menu based on a gues+ list of 15 or more and a five-hour recelofion.
Price ciumles for smaller groups are available upon requesf The Plated Dinner Rece/mlion Pac/eage isa Ibolw/ar alplproach for

brides who Pre{er a more formal a*moslphere. Plated Dinner Service is the Perfec* solution for traditional rece/mtion spaces.

ITC more 7%01}'1 one Emtree or Due7l are chosen, an GZJ/.MS'ILWIQVHL may OIIDID/y baseo/ on menu se/ec*ion.

Buf/erea/ HOFS CI‘OQMVI’QS

Please choose any six from the accomlmnying list of Hors doeuvres.

A// Perfec?t Seng HO"S d'oeuvres are made fresh ‘FO" each recep*ion

First Course
P/ease ChOOS@ one: Elﬂ]er a Pas*a, SOM/D or Sa/ao/

Emtree

Please choose dinner selections from the accompanying /n/mtea/ entree list

All menus also include Hearth Baked Rolls with Sweet Butter.

Vegetable / Starch

P/ease ChOOSG one s*arch ana/ one vegefab/e

Dessert & Coffee

Delectable fresh filled cannoli's, [talian cookies
] Fresh/y Brewed Colombian Blended Caffeinated Coffee ; N\
/ And Hot Water for Premium Earl Grey, Green Tea, Eng/ish Tea and Herbal Teas §0 \\ <P




ChOOSQ a /Das+a, SOM/D or Sa/ad
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Homemade Fusilli ala Vodka Farmhouse Vege*ab/e
Creamy Pasta Primavera SP icy Black Bean
Fresh Pea with Mint

/Darapade//e with a Lemon Garlic Sauce
App/e & Butternut Squash

Gazpo/cho — Traditional Red or White
Lentil & Chorizo Souln

Homemade Rigm‘oni with Warm Basil Marinara
Fresh Pasta and Fresh Garden Vege*ab/es in Garlic and Oil

Tortellini with Prosciutto and Sweet Peas in a Panna

Tomato Florentine
Romano Sauce Smoked Tur/ee_tj & Corn Chowder
Bow Tie Pasta with Basil and Roasted Red Pep/oer Sauce a1 (s
garnished with Pine Nuts Bk Bar/ey
Campane//e with a Wild Mushroom Me/amge & White Bean with Smokehouse Ham
Caramelized Onions in a Bourbon Cream Seafood Chowder

) 4 oxM/xed Wild Greens, Gorgonzo/a Cheese, Pine Nuts and Cracked Peplper with Raslnberr_tj Vinai_qre#e

Sotads

Mesclun Salad with Pear Tomatoes, Goat Cheese Medallions and Balsamic VinaigreHe

Caesar Salad with Homemade Croutons, Shaved Locatelli and Classic Caesar Dressing

Frisee, Radicchio & Endive Salad with Glazed Pecans and Dijon Vinaigrette

Watercress Caesar Salad with Pumlnernic/ee/ Croutons and Mamchego Cheese Cr/'slps

A Salad of Mixed Greens with Cherry Tomato, Cucumber, Kalamata Olives and a Lemon VinaigreHe
‘ Slnring (Greens with Pistachios, Pomegrommle Seeds and Feta Cheese, In a Red Currant Vinaigre#e
| Endive & Watercress Salad with Pears & Bleu Cheese, In Walnut Oil Vinaigrete

”3 ’@@‘a/icchio and Baby Romaine Salad with Kalamata O/ives, Red Onion and Asiago Dressing
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Seated Enlicts

Py,

m per_person

o Pecan Chicken with Djonaise Sauce

o Black & White Sesame Crusted Chicken With a Mandarin Ginger Sauce

e Indian Spice Chicken with Egg/o/amt & Toasted Almonds

o Seven Herb Pesto Stuffed Chicken With Fire Roasted Tomato Coulis

o Tur/eey Paupie#e (Meatball) - Spinach Prosciutto & Gruyere Cheese with Lemon Butter
o Moroccan Chicken with Olives, Tomato & Saffron

o Chicken Marsala with Shallots, Oys+er Mushrooms & Fried Sage

o Autumn Breast of Chicken Roulade Stuffed with Andouille Sausage, Sage & Rosemary

o (Grilled Mediterranean Chicken With Tomato Caper Fennel Relish

o Chicken Olivada with Roasted Red Peppers

e (Grilled Boneless Thigh ina Tequi/a, Brown Sugar, Lime & Cilantro Sauce

o Breast of Chicken Stuffed w/ S/oinach Sundried Tomato & Prosciutto w/ a Cassis Demi Glace
o Boneless Breast of Chicken with Asparagus & Boursin Cheese in a Wild Mushroom Sauce
o Pan-Seared Chicken Breast with Herbs and Mushroom Eagomt

Bl

m per_person

Skirt Steak with Chimichurri

Roast Prime Rib of Beef Served Au Jus

New York S*rip Steak with Caramelized Onion & Crumbled Bleu Cheese

" o (Grilled Sirloin Steak with Stilton Cream (10 o2)

V] ,Meafd//)'ons of Beef with a Wild Mushroom Demi

| ri//éd Rib Eye Steak Seasoned with Cracked Black Pe/oper, Garlic & Red Pelnper Flakes
}i’;/ ala Picata - Milanese or Marsala




Bt and Vel

$q8 per Iperson

o Grilled Veal Cholp with Roasted Baby Pelpluers
o Prosciutto and Mozzarella Stuffed Veal Cho,n with Shitake Mushroom Sherr_tj Sauce
o Grilled Tenderloin of Beef (Filet Mignon)
Your Choice of Tolplned with Blue Cheese - Marinated Tri-color Pelppercorn, or Ancho Chile Crusted with Demi-Glace

L Lol

Por/e $82 Iner F@I’SOV)

$q8 per Iperson

o Roast Pork Tenderloin with a White Bean Tomato
Ea_qom‘

o Grilled Omnge Ch/lnmL Glazed Pork

o Prosciutto and Mozzarella Stuffed Pork Chop with
Shitake Mushroom Sherry Sauce

Rack of Lamb with a Parma Crust
/'/oney & Lavender Roasted Rack of Lamb

Lemon Rosemary Eac/e 07[ Lamb
BuHerﬁiea’ Leg 07[ Lamb Provenca/

m per_person

o Grilled Tuna Steak with Avocado Butter
o Five Spice Tuna with a Sweet Chile Glaze
o Mary/omd Jumbo Lump Crabcakes (2) with Remoulade Sauce
o Blue Cornmeal Crusted Mahi Mahi with Roasted Tomato and Red Pelnper Salsa
Mahi Mahi with Satfron Tomato Fennel Relish
~ Herb Potato Crusted Mahi Mahi, Served with a Lemon Beurre Blanc
& o F/ounder Filet with Crab and Spmach Mousse and a Champagne Sauce
/4 Tea Smo/eed Salmon Filet with A/o/a/ e Red Onion Marmalade
VKasha Crusted Salmon
P ‘:‘yghrpo* Glazed Salmon with Candied Pepper Bacon & Bell Pe/oper Salsa
w o Thal S/olcea’ Salmon with a Splcy Almond Sauce
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$qq Fer Iperson

o Pan Roasted Halibut with Lemon Oregano Jam

Plantain Crusted Chilean Sea Bass with Momgo Glaze

Chilean Sea Bass with Porcini Mushroom and a Tarragon Cream Sauce

Vegelaian

$80 per Person

Portabella Mushroom with Artichokes and Asiago Cheese in a Roast Red Peplper Sauce
Baked Herb Polenta ( Vegom) with Wild Mushroom and Tomato Eagomt

Vege?tab/e Lasagna Roulade with Basil Marinara

Lucchini Boat (Vegan) Stuffed with a Bulgar Lenfil Pilaf

Eggp/an* Parmigiana

with Tomato Coulis

$q8 Per person

Tenderloin of Beef Medallions with a Rosemary Demi Glaze and an Herb Crusted Chicken Breast

Beef Tenderloin Medallions with Wild Mushroom Demi Glace and Herb Crusted Chilean Sea Bass in Champagne Sauce
Pasilla Honey Glazed Beef Tenderloin and Crab Cake with Red Pe/a/aer & Corn Relish

Porcini Crusted Pefit Filet Mignon with a Wild Mushroom & Chili Demi Glace and Baked Flounder Filet with Basil Butter
Slnice Rubbed Petit Filet Mignon and Roasted Mahi Mahi with Pineapp/e Sambal

Double Thick Honey D_i/'on Crusted Lamb Chola with a Refreshing Mint Chm‘ney and Blackened Salmon Filet in a Jade Sauce
Breast of Chicken Stuffed with Boursin and Asluaragus in a Shallot Tarragon Sauce and Mediterranean Roasted Salmon

Please Note: Many of our Entrees may be modified to accommodate a/ie*ary restrictions




Veqelatles

o Fire Roasted Vege?tab/es

o Broccoli & Cauliflower

o Julienne Zucchini, Carrots & Summer Squash
. Sugar Snap Peas with Red Pep,oer Ribbons

o Wilted Baby Spinach with Garlic & Olive Oil
o Cider Glazed Roasted Root Vege*ab/es

. Baby Broccolini in Shallot Butter

o French Ratatouille

o (Grilled or Roasted Aspamgus

O Aslnaragus Ba%ons WI?Lh Teardrolp TOW]M?LOQS

° S*ir—fry Mushroom Me/ange
e Broccoli Rabe with Olive Oil

Sauteed Peas and Carrots

Creamed Slpinach

Baby Carrots with Cardamom Butter

Braised Swiss Chard with Cranberries
Plantanos Maduros

Brussel Slprowts w/ Bacon & Shallot Butter
Steamed Broceoli w/ Herbs

Green Beans w/ Red & Yellow Pepper Confetti
Balsamic Grilled Vege?tab/es

Green Beans Almondine

Sauteed Green Beans with Bacon, Caramelized Shallots
Collard Greens with Smoke Tur/eey

Sheches

o Oven Roast Baby Potatoes with Eosemmy
o Roast Red Bliss Potato with Shallots & Dill
o Roasted Finger/ing Potato

o Creamy Garlic Mashed Potato

. Specia/ Mashed Potato (Cheddar Sour Cream, Onion, Bacon)
o Mashed Yukon Gold Potatoes with Truffle Oil

o Parmesan & Basil Mashed Potatoes

o Pommes Anna

o Potato Lyonna/se

4‘” = Lemon Potatoes

; °£,.!‘\Ccushed Potato & Artichoke with Garlic Butter
& _Wi/d Mushroom Polenta

e Risbo with Herb Pesto

: /#fa.e/i Cous Cous

Wild & Long Grain Rice with Slivered Almonds
Rice and Beans

Brown Rice & Lentil Pilaf

Jasmine Rice with Lemon Grass and Ginger
Basmati Rice with Vege*ab/e Confetti
Rice Pilaf

Fried Rice

Saffron Rice

Wild Rice Pilaf

Spanish Rice

White Rice

Arroz Moro

Pecan Rice with Sun Dried Cherries
Lemon Saffron Basmati Rice




