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LAURA MANIEC FIORVANTI
The Wall Street Journal called Maniec the “It Girl” of
the New York wine scene.
Laura has established herself in the wine world by
becoming one of 32 women in the world to achieve
Master Sommelier status and successfully owning
Corkbuzz Restaurant & Wine Bar in three separate
locations: Union Square, Chelsea Market and Charlotte,
NC.
Laura's fresh approach to wine has made Corkbuzz a
destination for expert and novice drinkers alike and earned
her recognition as both a sommelier and entrepreneur.
Crain’s New York Business honored her as one of their “40
Under 40,” Food & Wine magazine named her one of
2013’s “Sommeliers of the Year” and Wine Enthusiast
included her in their list of “Top 40 Tastemakers under 40.”

CORKBUZZ: CHELSEA MARKET
We are a series of wine-centric restaurants with a focus
on offering an approachable yet varied selection of wines
from the classical to the esoteric. Whether you’re having a
casual glass or hosting an event, we have a menu built to
pair seamlessly with wine. On and off the floor our
sommeliers can guide you through all aspects of our wine
list, assist in selecting food to pair, and be there for all your
wine needs.

PRIVATE EVENTS

GROUP DINING

BUY OUTS

Seated dining events at Corkbuzz
Chelsea can be reserved for parties
of 6-14 guests and can be booked up
to a year in advance. Dining events
last approximately 2 hours.
(Please note, pricing excludes tax and gratuity)

Buyouts at Corkbuzz Chelsea can be
reserved for parties of up to 45
guests and can be booked up to one
year in advance. Entire restaurant
closed to the public, please inquire
for pricing .

Inquire about off-site events by emailing events@corkbuzz.com

PRIVATE WINE CLASSES
Seated Private Wine Classes at Corkbuzz
can be reserved for parties of 6-14 guests.
Classes can be booked up to a year in
advance, and a week prior to the event
date. The classes are one and a half hours
long and typically include six different
wines. Taste and learn about specific wine
regions and their climates, history,
grapes, styles of production and
suggested pairings.

(Please note, pricing excludes tax and gratuity)

WINE 101 | $75 / person
Learn the basics and discover what you like
in a wine so you can choose bottles in a
restaurant or wine shop with confidence.
AN IN-DEPTH GUIDE TO... | $100 / person
Champagne, Burgundy & Bordeaux, Tuscany
& Piedmont, Napa & Sonoma
TOUR OF... | $85 / person
California, France, Germany, Italy, Spain
or Southern Hemisphere
WINE & CHEESE PAIRINGS | $90 /
person
Taste and cover: composition of cheese
and wine; main types of cheese; general
pairing guidelines; specific pairing
suggestions.

UNLIMITED WINE PACKAGES
Beverage packages last for 2 hours. Prices are in addition to menu cost. Can be paired with
cocktail style reception. Custom themed packages available upon request.

Corkbuzz Mixtape | $50/person

Put yourself in our hands with a few
selections our sommeliers are excited
about Includes four wines and two beers.
Sommelier Selection | $60/person

We will select a variety of wines that please
multiple palettes and pair with your chosen
menu Includes six wines and two beers.

Master Selection | $75/person

Wines curated with your requests by our
wine team to pair perfectly with your event.
Includes eight premium wines and two
beers.

FOOD

PACKAGES

SHARED PLATES MENU
All plates will be served a few at a time and paced
throughout the event.| Menu changes seasonally.

Choice of 6 Plates - $60 per person
Served in courses, 6-14 guests

MINI BOURGUIGNON BURGER SLIDERS
red wine fondue, mushroom, bacon
BERKSHIRE MEATBALLS
berkshire pork, marinara, parmesan
BURRATA
roasted pear & apple, toasted bread
FINGERLING POTATOS
rosemary, garlic
RICOTTA FIG CROSTINIS
honey, red wine, honey sunflower bread
KALE CAESAR SALAD
house-made croutons, caesar dressing, parmesan
HERB ROASTED CHICKEN
kale, brown butter, garlic
STUFFED PIQUILLO PEPPERS
eggplant, white bean, parsley, mahon cheese
MINI PORTOBELLO PANINIS
herb aioli

STANDING RECEPTION

ACCOMPANIMENTS

6 passed Canapés:
$49/ person

Pricing Varies
Vegetarian Options Available

Standing receptions at Corkbuzz
Chelsea can be reserved for parties of
15-45 guests and booked up to a year
in advance. Receptions are two hours
from start to finish. All hors d’oeuvres
are passed and beverages
are stationed.
HOUSEMADE RICOTTA CROSTINI | fig, honey
PORTOBELLO PANINO | herb aioli
SWORDISH ROULETTE | maldon salt, crostini
SHRIMP | garlic, lemon
GRILLED BEEF SKEWER | peperoncino, herb
sauce

The accompaniments options can
be made for 15-45 people.. They are
an appetizing way to start or end a
dining event or private class. For
standing receptions, items below are
stationed for guests to help
themselves.
CHEESE BOARD | Three varieties of cheese
with fruit chutney & bread
15 person minimum | $9 / person
CHARCUTERIE | Three varieties of charcuterie
with pickled vegetables & bread
15 person minimum | $10 / person
BEEF BOURGUIGNON SLIDER | red wine
fonduta, mushroom, onions, bacon
15 person minimum | $8 / person

MEATBALLS | berkshire pork, marinara
MARKET VEGETABLE BOARD | herb emulsion,
ricotta & calabrian chili oil
10 person minimum | $9 / person
(Please note, pricing excludes tax and gratuity.
Food and beverage minimums do apply.)
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