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A timeless icon, Craft has altered the landscape
of fine dining in America with its

pdvdis
L1nld L EEE

ey
L
F A
B el . " l|j
= - g
| L T
a i -
K Wy 1
F ¥
" - -
— -
¥ - o d
£ . o
I - _ -
i T
: i + :
1 i 4
R i
,
! .
R o
L A,
i B A
=3 r
bk
=R Y
o
w0 k.
r s
- | —
| -
| g - l
1 (5] ==
- ] —p
! oy
e
[
ik 12— F
e A r
] ER T r
. F
= — F
—| '
- LN
o —
a gk i il
~, ¥
el || O |
= el
R, s
- = I
i = 1
e _—
4
¥ el | !
e ||
- =T |
- L) -
o
-3 —
- pr—
g s
T
I g — |
.'| a0 i
g - i
- i
u

TIETTIa Rt E et
:||I||11!'!==

1A Y

uniqgue marriage of the finest ingredients

and warm hospitality.
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Tom Colicchio's menu celebrates the
best seasonal ingredients - prepared simply and
with finesse.
Sourced from artisan ranchers,
day boat fisherman and greenmarket farmers.
Our style mimics the experience of dining in

someone’s home. Dishes are served to the center

of the table for your guests to help themselves.

Industry Recognition
Craft received the James Beard Award

for Best New Restaurant in 2002 & was awarded
three stars from the NYTimes in 2001 & again in 2011.

Most recently, Craft was ranked #54 by the NYTimes
in their 100 Best Restaurants in NYC for 2023.




THE MAIN
DINING ROOM

Under the glow of our Edison filament
bulbs in Bentel & Bentel's
award-winning restaurant design,

Craft's warm and inviting dining room
Is a spectacular spot to entertain
your guests.

We can accommodate up to 100 seated
— guests for a full room buyout & up to
175 guests for a standing reception.
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SEMI-PRIVATE DINING

Your own dedicated space in our iconic Main Dining Room.

Reserved seating for up to 28 guests plus an inviting reception space
with direct access to Craft's main bar.




THE PATIO

In the warmer months our hospitality spills over onto 19th Street
to create an open-air destination to dine with friends or host your colleagues for cocktails.

We can accommodate up to 22 seated guests or up to 35 for a standing reception.

craft
MAIN ENTRAMCE
TQ YOUR LEFT

[T




THE PRIVATE
DINING ROOM

As unique as the restaurant itself.
With its own private street entrance,
full bar & open kitchen - it's like having a
small restaurant reserved just for you and

your guests.

We can accommodate up to 40 guests
for a seated event or up to 75 for a
cocktail reception.
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PDR Features
Private Entrance & Restrooms
In-house Music System
Wireless Microphone
Microphone, 45" TV Monitor, Projector & Screen
Available for Rent
Open or Closed Kitchen
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sample offerings

Seasonal event menus at Craft feature the finest ingredients sourced from friends who share our commitment

to great food. We prepare these pristine ingredients simply in order to showcase the essence of each.

DINNER

Plated offering:

Choice of Two First Courses — Two Entrees — Two Desserts
Choice of Three First Courses — Three Entrees — Two Desserts

Family-style offering:
Three First Courses — Three Entrees — Two Sides — Two Desserts
Three First Courses — Four Entrees — Three Sides — Two Desserts

Add a Pasta Mid Course

LUNCH

Plated offering:

Choice of Two First Courses — Two Entrees — Two Desserts
Choice of Three First Courses — Three Entrees — Two Desserts

Family-style offering:
Choice of Two First Courses — Three Entrees — Two Sides — Two Desserts
Choice of Three First Courses — Three Entrees — Three Sides — Two Desserts

$160pp
$190pp

$155pp
$180pp

$20pp

$85pp
$115pp

$100pp
$115pp



sample offerings

(cont'd)
BRUNCH
Family-style offering:
Choice of Two First Courses — Three Entrees — Two Sides - One Dessert $95pp
PRE-DINNER RECEPTION
Four Canapes for One Hour $45pp
Six Canapes for One Hour $65pp

RECEPTION

Six Passed Canapes, Three Passed Small Plates, Four Passed Desserts, Cheese & Charcuterie
Three Hours of Food Service $155pp

BAR PACKAGES
Beverage Director’s Selection of Wine, Beer & Spirits

Standard Open Bar
First hour: $35pp | Second hour: $25pp | Each additional hour: $20pp
Premium Open Bar

First hour: $40pp | Second hour: $30pp | Each additional hour: $25pp



Holly Prochilo
Event Sales Manager

212.400.6491
all of a 8 ndl i . hprochilo@craftrestaurant.com




