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W A quintessential New York City restaurant in the heart of the 
West Village, Cecchi’s Bar & Grill was opened in July 2023 
by industry veteran and author Michael Cecchi-Azzolina. The 
restaurant reflects his decades of hospitality experience and 
signature presence in the dining room.

The menu highlights classic American comfort food for a 
modern palate—premium steaks, chops, seafood, and signature 
favorites—alongside expertly crafted martinis and timeless 
cocktails.

Designed by Studio Becky Carter, the space blends classic New 
York elegance with contemporary refinement, featuring murals 
by Jean-Pierre Villafañe, playful works by Cacho Falcon, and 
dramatic lighting by L’Observatoire International.

Cecchi’s seamlessly combines refined hospitality, artistic flair, 
and unmistakable New York energy, making it an exceptional 
setting for private events.

Welcome
to Cecchi's
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LParties of 9-12 guests can be booked 
with a set menu selected in advance. 
Groups are seated throughout the 
space as part of the restaurant's 
vibrant atmosphere. Seating location is 
dependent on party size and availability. 

Beverages are charged 
on consumption with our full drink 
menu and wine list available.

Minimum Spend to Reserve
Starting at $135 per person, 
date dependent

Large Party 
Reservations

Food and beverage charges associated with event bookings are exclusive of 
8.875% new york sales tax, 20% service charge (applied as gratuity), 

and a 7% event administration fee
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Private Dining Room
Separated from the main dining area with floor 
to ceiling mahogany and glass doors, the private 
dining room provides a stunning, one-of-a-kind 
experience for your party or dinner. 
72 inch television with apple air play available

Capacity
32 Seated (two long tables)
20 Seated (one square table)
24 Seated (four round tables)
35 Standing 

Coat Check
There will be an additional fee of $5 per person for 
coat check applied to events between October 1st to 
April 30th

Minimum Spend to Reserve
Starting at $4000, date dependent

Food and beverage charges associated with event 
bookings are exclusive of 8.875% new york sales 
tax, 20% service charge (applied as gratuity), and a 
7% event administration fee

P
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Full Buyout
A full buyout allows for exclusive use of the 
restaurant including the café, bar, main dining 
room and private dining room. begin with a 
cocktail hour in the bar area and move to the 
main dining room for a seated dinner, or host 
a cocktail style reception throughout the space 
with passed hors d’oeuvres and food stations. 

Capacity
140 People Standing (maximum capacity)
100 Seated Dinner

Coat Check
There will be an fee of $5 per  person for coat 
check applied to events between October 1st to 
April 30th

Minimum Spend to Reserve
Date dependent, inquire within

Food and beverage charges associated with event 
bookings are exclusive of 8.875% new york sales 
tax, 20% service charge (applied as gratuity), and 
a 7% event administration fee

f
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Food Packages
 

TIER ONE / 150
2 appetizer selections

3 main course selections
2 dessert selections or dessert sampler 

TIER TWO / 125
2 appetizer selections

2 main course selections
2 dessert selections or dessert sampler

TIER THREE / 100
1 appetizer selection

2 main course selections
1 dessert selection

Food and beverage changs are exclusive of 8.875% new york sales tax, 20% service charge (applied as gratuity), and a 7% event administration fee

SEATED DINNER TIERS
priced per person

SAN GENNARO IN A BLANKET / 6 per person
sausage and peppers, mozzarella, puff pastry, tomato sauce

STUFFED MUSHROOMS / 6 per person
wild mushrooms, black truffles, breadcrumbs, grana padano

SIDES FOR THE TABLE
three choices / 16pp

SAUTÉED GREENS  |  CREAMED SPINACH  |  FRIES  |  MASHED POTATOES
ONION RINGS / supplement 5pp  |  MAC & CHEESE / supplement 6pp

CUSTOM SPECIAL OCCASION CAKES

CHARCUTERIE BOARD / 175, serves 9-12 people
hand selected artisanal cheeses and cured meat

• CHIPS AND CAVIAR* • / 13 per piece, min order 1 piece per person
black sturgeon caviar, housemade potato chips, crème fraîche, chives

SNACKS TO START

PICKLE BOWLS / 12 each  |  DINNER ROLLS / 2.50 each  |  MARINATED OLIVES / 9 each 

housemade vanilla or chocolate cake 
with vanilla or chocolate  frosting 

and an inscription of your choice

6 INCH (6 slices) / 125  |  8 INCH (8-10 slices) / 150  |  10 INCH (12-14 slices) / 175
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MENU

MARKET SALAD
arugula, castelfranco, radicchio, endive, 

radish, fennel, citronette dressing

JUMBO SHRIMP COCKTAIL
cocktail sauce

*CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 
INCREASE YOUR RISK OF FOODBORNE ILLNESS

SEATED DINNER TIERS
please choose family style or individually plated

SEASONAL VEGETABLES
cauliflower steak, pan-seared eggplant, crispy 
artichokes, toasted pine nuts, red pepper purée

PAN-ROASTED WILD COD
cipollini onions, fingerling potatos, 
mushrooms, white wine butter sauce

GRILLED KING SALMON*
sea beans, yellow wax beans, salmon roe, 

citrus glaze, charred lemon

three choices / 16pp

FRIES 
ONION RINGS / supplement 5pp

 MASHED POTATOES 
SAUTÉED GREENS
BROCCOLI RABE

CREAMED SPINACH 
MAC & CHEESE / supplement 6pp

DESSERT

SIDES FOR THE TABLE

CUSTOM SPECIAL 
OCCASION CAKES

housemade vanilla or chocolate cake 
with vanilla or chocolate  frosting 

and an inscription of your choice 
6 INCH  (6 SLICES)  /  125 

8 INCH  (8-10 SLICES)  /  150
10 INCH  (12-14 SLICES)  /  175

CHICKEN À LA KING
peas, carrots, mushrooms, puff pastry 

(individually plated only)

ROASTED CHICKEN
wild mushrooms, onions, truffle jus (served with 

mashed potatoes when individually plated)

CECCHI’S BURGER*
house sauce, american cheese, pickled green 

tomatoes, fries

STEAK AND FRIES*
brown butter béarnaise

MAIN

APPETIZERS
NOT A WEDGE

red onion, russian dressing, cherry tomato, 
bacon, blue cheese, chives

LOBSTER SALAD LETTUCE WRAPS
housemade old bay chips

(supplement 7pp)

APRICOT GLAZED RIBS
coleslaw 

PAN-SEARED PORK CHOP*
mashed potatoes with horseradish crème 

fraîche, honey whole grain mustard sauce, 
green beans (supplement 10pp)

12 OZ PRIME NY STRIP*
cipollini onions, fingerling potatoes, seasonal 

compound butter (supplement 41pp)

CHOCOLATE CAKE
mocha whipped cream

CHEESECAKE
passion fruit coulis

BANANA CREAM PIE
caramel, nilla vanilla wafers

• DESSERT SAMPLER •
tasting trio of chocolate cake, cheesecake 

and banana cream pie
(available with tier 1 or 2)

*MENUS ARE SUBJECT TO CHANGE WITHOUT NOTICE
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MENU

CHEESE PUFFS
gruyere 

MINI VEGETABLE STRUDEL (vegan)
spinach, zucchini, slow roasted garlic

MINI MUSHROOM TARTS
goat cheese, bechamel

COCKTAIL RECEPTION

priced per person per hour

THREE / 40  |  FOUR / 50  |  FIVE / 60

MEAT & CHEESE BOARD
small / medium / large / extra large

175 / 300 / 400 / 600

SALAD
market salad / 5pp
not a wedge / 9pp

DESSERT

CECCHI’S SLIDERS* AND FRIES / 13pp

CECCHI’S SLIDERS*, FRIES AND 
ONION RINGS / 19pp

APRICOT GLAZED RIBS / 9 per piece

FOOD STATIONS

HORS D’OEUVRES

SMOKED SALMON ON CHIPS*
crème fraîche, tobiko, dill, housemade waffle chip

CHICKEN LIVER MOUSSE ON CROSTINI
onion marmalade, chives

DEVILED EGGS

AVOCADO, CRAB & BACON ON CROSTINI

SHRIMP COCKTAIL / 8 per piece

RAW BAR* / 85pp

CAVIAR* / inquire for pricing

CHOCOLATE TRUFFLES / 3.50 each

COOKIES / 2.75 each 
pistachio shortbread, chocolate chip, sugar

SAN GENNARO IN A BLANKET
sausage & peppers, mozzarella, puff pastry

STEAK TIPS WITH BROWN 
BUTTER BEARNAISE*

(supplement 5pp)

CAVIAR ON CHIPS*
crème fraîche, chives, housemade waffle chip

(supplement 12pp)
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MENU
BAR PACKAGES

priced per person for up to 3 hours

Open bar with premium spirits
Select specialty cocktails

Two white wines, two red wines, and one sparkling or rosé 
selected from our premium event wine selections

Full beer selection

Open bar with well spirits
One white wine, one red wine, and one sparkling or rosé 

selected from our standard event wine selections
Full beer selection

PREMIUM / 135

filtered water, soft drinks, coffee and tea 
included in all beverage packages

bottled watter, still or sparkling available 
at $12 per bottle

beverages may be charged on consumption 
for parties of 15 guests or fewer

*MENUS ARE SUBJECT TO CHANGE WITHOUT 
NOTICE

STANDARD / 110



10 cecchis.nyc | @cecchisnyc105 W 13th St, New York, NY 10011             

Cheers! 
It would be our pleasure to host 
your private event at Cecchi’s. 
Every detail can be tailored to 
create a celebration that feels 
distinctly New York, and uniquely 
yours.

For inquiries, please contact:
nina@cecchis.nycC


