Cityview Rooftop Event Space
WEDDINGS

CityView Rooftop: The Perfect Event Venue in Queens, NY

Welcome to CityView Rooftop, an extraordinary event venue that offers a blend of elegance
and comfort, reminiscent of a country club—right in the heart of the city. Conveniently
located atop the VOCO Fiorello Hotel LGA by IHG, our venue boasts breathtaking views of
iconic landmarks, including the stunning Manhattan skyline, the Whitestone and Throgs Neck
Bridges, as well as Citi Field Stadium and Flushing Meadow Park.

Exceptional Location

CityView Rooftop is strategically positioned just five minutes from the highway, with shared
parking available for your guests. Additionally, we are easily accessible via public transport,
making it convenient for everyone to join your celebration.

Spectacular Outdoor and Indoor Spaces

Our outdoor space spans an impressive 6000 square feet, accommodating up to 250 guests
for seated dining and 350 for standing receptions. Guests can enjoy panoramic views of the
city in a relaxed atmosphere, complete with cozy furniture, natural plants, and umbrellas for
shade.

Inside, the Cityview Rooftop Lounge can accommodate up to 100 seated guests and 150
standing guests. Featuring its own beautiful bar, With windows all around, this space
provides equally stunning views of the Manhattan skyline, and bridges, allowing you to
celebrate in style, whether you choose to host indoor or outdoor for your event.

Unmatched Services and Amenities

Our dedicated team is committed to making your event flawless. We offer custom indoor and
outdoor event planning, alongside a variety of amenities, including:

« Catering Services: Savor exceptional culinary offerings tailored to your taste.
« Hotel Booking Assistance: Ensure your out-of-town guests have a comfortable stay.

o Unparalleled Service: From planning through execution, we work closely with you to
create the perfect event experience.

Make Your Vision a Reality

At CityView Rooftop, we understand that every celebration is unique. Our experienced events
team is here to support you in bringing your vision to life, ensuring a day that you and your
guests will cherish forever.

Contact Us

Ready to plan the event of a lifetime? Contact our events team today and let us help you
create an unforgettable experience at CityView Rooftop!



WEDDING BUNDLES:

(All inclusive, Venue, Food, Bar. 75 person minimum)
Cityview Rooftop Venue, Catering and Bar Package
Wedding Buffet with:

Wine and Beer $149. per person
Standard Open Bar $159. per person
Midway Open Bar $169. per person
Top Shelf Open Bar $189. per person

Wedding Family Style with:

Wine and Beer $179. per person
Standard Open Bar $189. per person
Midway Open Bar $199. per person
Top Shelf Open Bar $219. per person

Wedding Plated Dinner with:

Wine and Beer $219. per person
Standard Open Bar $229. per person
Midway Open Bar $239. per person
Top Shelf Open Bar $259. per person

Wedding Style Stations (aAverage price with 3 stations) With:

Wine and Beer $179. per person
Standard Open Bar 5189. per person
Midway Open Bar $199. per person
Top Shelf Open Bar 5$219. per person

Wedding Style Floating Cocktail with:

Wine and Beer $139. per person
Standard Open Bar $149. per person
Midway Open Bar $159. per person

Top Shelf Open Bar $179. per person



What’s included with full wedding packages:
Classic Buffet

Each menu is based on a guest list of 75 or more for a five-hour reception.
Price quotes for smaller buffet entrée groups are available upon request.

Butlered Hors d'oeuvres
Choose any Six from the accompanying list of Hors d'oeuvres from our Cocktail Hour Menu .
All Perfect Setting Hors d'oeuvres are made fresh for each reception.

Pasta Course
Choose Two from Pasta List Below

Entrees
Choose three items, One of each standard category from the accompanying Buffet Entree List
All menus also include Hearth Baked Rolls with Sweet Butter

Vegetable & Starch
Please Choose One of Each from the Side Dish List

Dessert & Coffee

Delectable fresh filled cannoli's, Italian cookies and fresh sliced fruit

Freshly Brewed Colombian Blended Caffeinated
And Decaffeinated Coffee
And Hot Water for Premium Earl Grey, Green Tea, English Tea and Herbal Teas

Family Style

Served Directly to Each Table in Bowls & Platters.
Each table is set up as a complete family-style dinner for 10 people.

Included with All Family Style Packages:

Family Style Menu pricing is based on a guest list of 100 or more and a five-hour reception. Price quotes for smaller groups are
available upon request. The Family Style Reception Package is a popular approach for brides who prefer a more casual, fun, congenial
atmosphere. With this style of dining Entrees are neatly plated and brought to center of guest tables throughout your reception area.

Family Style is the perfect solution for non-traditional reception spaces.

Build your own menu from a list of suggestions.
Choose 1 Salad, 2 Entrees and 2 Sides. This completes your reception and includes the following: China, Flatware, Linen Napkins and
Stemware at guest tables.

Butlered Hors D’oeuvres

Please Choose any Six from the accompanying list of Hors D’oeuvres .
All Perfect Setting Hors D’oeuvres are made fresh for each Reception.

Entree Selections
(Choice of 1 Salad, 2 Entrees and 2 Sides)

Dessert & Coffee

Delectable Fresh Italian cookies
Freshly Brewed Colombian Blended Coffee, Hot Water for Premium Earl Grey, Green Tea, English Tea and Herbal Teas




Plated Dinner

Plated Dinner Menu based on a guest list of 75 or more and a five-hour reception.
Price quotes for smaller groups are available upon request. The Plated Dinner Reception Package is a popular approach for brides
who prefer a more formal atmosphere. Plated Dinner Service is the perfect solution for traditional reception spaces.

If more than one Entrée or Duet are chosen, an adjustment may apply based on menu selection.

Butlered Hors d'oeuvres

Please Choose any Six from the accompanying list of Hors d'oeuvres.
All Perfect Setting Hors d'oeuvres are made fresh for each reception.

First Course

Please choose one: Either a Pasta, Soup or Salad

Entree

Please choose dinner selections from the accompanying plated entree list.
All menus also include Hearth Baked Rolls with Sweet Butter.

Vegetable / Starch

Please choose one starch and one vegetable

Dessert & Coffee

Delectable fresh filled cannoli’s, Italian cookies
Freshly Brewed Colombian Blended Caffeinated Coffee
And Hot Water for Premium Earl Grey, Green Tea, English Tea and Herbal Teas

Food Stations Menu

Food Station Menu pricing is based on a guest list of 75 or more and a five-hour reception.
Price quotes for smaller groups are available upon request. The Food Station Reception Package
is a popular approach for brides who prefer a more casual, fun, congenial atmosphere. With this style of dining "stations" or mini
buffets are scattered throughout your reception area. Food Stations are the perfect solution for non-traditional reception spaces.

Butlered Hors d'oeuvres

Please Choose any Six from the accompanying list of Hors d'oeuvres.
All Perfect Setting Hors d'oeuvres are made fresh for each reception.

The Stations

Choose a minimum of 3 stations from our list provided. Each station is priced accordingly and added to a base price.

Dessert & Coffee

Delectable fresh filled cannoli's, Italian cookies
Freshly Brewed Colombian Blended Coffee, Hot Water for Premium Earl Grey, Green Tea, English Tea and Herbal Teas



BAR PACKAGES

CALIFORNIA SODA BAR

Day Events (8am — 3pm) 4 hrs: $15. Per person Evening Events 4 hrs: $20. Per person
Coke, Diet Coke, Coke Zero, Sprite, Ginger Ale, Seltzer, Orange Juice, Cranberry and Pineapple

WINE AND BEER
Day Events (8am — 3pm) 4 hrs: $40. Per person Evening Events 4 hrs: $45. Per person

Reds: Cabernet Sauvignon, Merlot, Malbec Whites: Chardonay, Pino Grigio, Reisling  Beers: Choice of
Corona, Heineken, Miller Light plus California Bar set up

BASIC OPEN BAR
Day Events (8am — 3pm) 4 hrs: $45. Per person Evening Events 4 hrs: $50. Per person

Well Burbons/ Whiskey, ALB Vodka, Los Cabos Tequila, DON Q Rum, Concierge Gin, Champaign Toast, Triple
Sec, Lime Juice, Bitters, etc.. Plus Wine & Beer and California Bar

STANDARD OPEN BAR
Day Events (8am — 3pm) 4 hrs: $50. Per person Evening Events 4 hrs: $55. Per person

Jim Beam Burbon Whiskey, ALB Vodka, Jose Cuervo Tequila, DON Q Rum, Concierge Gin, Champaign Toast,
Triple Sec, Lime Juice, Bitters, etc.. Plus Wine & Beer and California Bar

MIDWAY LEVEL BAR
Day Events (8am — 3pm) 4 hrs: $60. Per person Evening Events 4 hrs: $65. Per person

Jack Daniels, Ketel One or Tito’s Vodka, Espolon Tequila, Flor de Cana or Bacardi Rum, Tanqueray Gin or
Bombay, Champaign Toast, Triple Sec, Lime, Bitters, etc... Plus Wine & Beer and California Bar

TOP SHELF BAR Day
Events (8am — 3pm) 4 hrs: $85. Per person Evening Events 4 hrs: $90. Per person

Basil Hayden Bourbon, Jameson Irish Whiskey, Grey Goose or Belvedere Vodka, Casamigos or Patron Tequila,
Appleton Rum, Capt Morgan's Spice Rum, Hendricks Gin or Bombay Saphire, Champaign Toast, Triple Sec,
Lime Juice, Bitters, etc.... Plus Premium Wine & Beer (Premium Wines, Stag Leap, Beringer etc...) and
California Bar

Add $10. per person for each additional hour over the 4 hr bar package.

Outside alcohol permitted for a corkage fee (510 to $15 per person). Venue has a NYS Liquor License.



Different types of Bar Options

Open Bar:

Generally speaking, an open bar means guests don’t pay for their drinks. Guests can walk up to

the bar and order whatever is available without having to pay. The event host (the couple) will

foot the bill at the end of the night. Open bars are the most common these days and can be done
in a variety of ways. Open Bar options are listed below:

Corkage Bar:

A corkage bar means you are responsible for applying for a liquor permit and purchasing your
own alcohol. In turn, the venue will charge you a “corkage fee” per guest ranging anywhere from
$15 - $20 per person and they will provide all the soda, juice, garnishes, ice, etc. required to serve

your guests. A corkage bar is the best option if you know you have a big drinking crowd.

Consumption Bar:

This means you are paying for each drink consumed (ordered) throughout the night. The venue
will tally up the number of drinks and charge you accordingly. The more your guests drink the
higher the bill. This route is only cost-effective if you know your guests won’t be drinking very

much. Which, if guests aren’t paying. Is not always the case. As the couple, you also have to pay a

fee for the bartenders if you don’t reach the spending minimums imposed by the venue. This
minimum spend varies based on head count
If you decide to add a signature drink to the mix, make sure you discuss this with the venue
ahead of time. Depending on the complexity and ingredients of the drink, this might have
additional fees when doing a consumption bar.

Cash Bar:

A cash bar is not as common anymore, but still available for those who want to keep their event
cost down. A cash bar means guests will pay per drink or start their own tab at the bar as they
would at a restaurant. This certainly changes the tone of the event, as guests are more cautious as
to how much they are spending. As the couple, you also have to pay a fee for the bartenders if you
don’t reach the spending minimums imposed by the venue. This minimum spend varies based on
head count.

Dry Bar:

A dry bar means no alcohol is being served throughout the evening. This may be for religious
purposes, or a choice the couple chooses to make. This means only juice, sodas, etc. will be
available with no option to purchase alcohol at the event.

Open Bar Packages include bartenders. All other bar package types require bartenders
and minimum spends, these are determined based on head counts.



