
Hoboken, NJ



Events at Ainsworth

The Ainsworth brings a fun and hospitable twist 
to the classic all-American sports bar, 
restaurant, and private event experience. 

Whether in search of an after work happy hour, 
an indulgent burger, or a (hopefully winning) 
sports bet, our multiple locations would love to 
host your group and provide a lively experience 
with friends, colleagues, or family, no matter 
what the occasion may be. 



Hoboken
Great for presentations and cocktail 
receptions. Both front and back sections 
of the space have exclusive entrances 
and buy-out capabilities Standing

Guest Capacity

300 243000
HD TVsSq Ft.

Event Space
Seated

Guest Capacity

140

1 2 3 4

VENUE AUDIO/VISUAL
24 HD TVs, DJ booth, DVD player, 
wireless mic.

1. FRONT COCKTAIL AREA
Reserved area; al fresco dining 
with garage-style windows.
Capacity: 25 standing, 15 seated 
Space: 180 square feet | A/V: 2 HD TVs 

3.    HIGH TOPS
Best for happy hours and networking
Capacity: 125 standing, 40 seated
Space: 1,000 square feet
A/V: 8 HD TVs Best for seated dining

4.. PRIVATE DINING ROOM
Intimate room for special celebrations
Capacity: 20 standing; 16  seated 
Space: 135 square feet
A/V: 2 HD TVs

2.   MAIN DINING ROOM
Reserved tables; great for seated 
dining
Capacity: 150 standing, 75 seated 
Space: 600 square feet | A/V: 8 HD TVs 



Our Hoboken space is perfect for...
BRIDAL SHOWERS...

BABY SHOWERS…

...AND MORE!



Beverage Packages
2 HOURS 3 HOURS     Minimum of 10 guests for any package

BEER & 
WINE $35 $45 House selection of red and white wines, assorted draft and 

bottled beers, and soda

STANDARD $50 $60 House-brand selection of spirits, red and white wines, prosecco, 
assorted draft and bottled beer, and soda

PREMIUM $65 $75
Premium-brand selection of spirits, seasonal frozen cocktail, 
house red and white wines, champagne, prosecco, assorted draft 
and bottled beer, and soda



Stationary Platters
For groups of up to 20 guests. All stationary options are priced per platter. 
Each selection contains 36 pieces per platter. Dessert available upon request.

A $85
(select one)

PIGS IN A BLANKET
with spicy mustard

HUMMUS
with crudite

CRISPY TENDERS
with tomato chipotle aioli

PAN CON TOMATE
with fresh herbs, cilantro & EVOO

POTATO “NACHOS”
with chorizo and cotija cheese

ARTICHOKE & SPINACH DIP
with tortilla chips

B $125
(select one)

MINI GRILLED CHEESE
with tomato soup shot

BRUSCHETTA
with ricotta, black pepper & truffle honey

VEGAN SAUSAGE KEBAB
with peppers, tomatoes and onions

GUACAMOLE
with chips

MOROCCAN CHICKEN SATAY
with chermoula

C $150
(select one)

BEEF SLIDERS
with manchego

FRIED CHICKEN SLIDERS
with Ainsworth Sauce

BARCELONA WINGS
with esplette

VEGAN IMPOSSIBLE SLIDERS*
with cashew cheese

CRISPY CALAMARI
with romesco aioli

MINI TACOS (+5 PP)
Choice of short rib, veggie or fried chicken



$45 DINNER PRIX FIXE
STARTERS

choose two / served family style

APPLE POPPY SALAD- romaine, dried cranberries, goat cheese, granny smith apples, frisee, roasted pecans, apple vinaigrette
CAESAR SALAD- romaine, croutons, shaved parmesan, caesar dressing

BUFFALO CAULIFLOWER- served with bleu cheese
GUACAMOLE- served with homemade tortilla chips

MAIN
choose one / individually plated

BRICK PRESSED CHICKEN- asparagus port wine sauce
AINSWORTH CLASSIC BURGER- hanger grind patty, bacon, romaine, american cheese, red onion, beefsteak tomato, ainsworth sauce, 

brioche bun
BEYOND BURGER- beyond patty, portobello mushroom, vegan provolone, beefsteak tomato, yucca fries

PEPPER JACK CHICKEN SANDWICH- chicken milanese, bacon, pepperjack, red onion, beefsteak tomato, lettuce, mayo

DESSERT
choose one / served family style

BROWNIES- thick, fudgy, chewy, and delightfully chocolatey 
CHOCOLATE CHIP COOKIES- classic, chewy, milk chocolate chip cookie



$65 DINNER PRIX FIXE
STARTERS

choose three / served family style

APPLE POPPY SALAD- romaine, dried cranberries, goat cheese, granny smith apples, frisee, roasted pecans, apple vinaigrette
CAESAR SALAD- romaine, croutons, shaved parmesan, caesar dressing

BUFFALO CAULIFLOWER- served with bleu cheese
NACHO SUPREME- tortilla chips, black beans, cheddar & jack cheese, jalapeno, guacamole, sour cream, pico de gallo

FRIED CALAMARI- with marinara sauce

 MAIN
choose one / individually plated

BRICK PRESSED CHICKEN- asparagus port wine sauce
AINSWORTH CLASSIC BURGER- hanger grind patty, bacon, romaine, american cheese, red onion, beefsteak tomato, ainsworth sauce, brioche 

bun
BEYOND BURGER- beyond patty, portobello mushroom, vegan provolone, beefsteak tomato, yucca fries

PAN ROASTED SALMON- carrots zucchini, red wine sauce
HANGER STEAK- chimichurri sauce, root vegetables, mashed potatoes

MAC & CHEESE BURGER- panko crusted mac & cheese patty, beef  patty, mac & cheese, sesame bun

DESSERT
choose one / served family style

BROWNIES- thick, fudgy, chewy, and delightfully chocolatey 
CHOCOLATE CHIP COOKIES- classic, chewy, milk chocolate chip cookie



Passed Hors D’Oeuvres
For groups of 20 guests or more.

1 HOUR 2 HOURS 3 HOURS

STANDARD
Choose any 4 $35 $45 $55

PREMIUM
Choose any 6 $45 $57 $70

MINI GRILLED CHEESE
with tomato soup shots

CAPRESE SKEWERS
pesto marinade

BRUSCHETTA
with ricotta, black pepper & truffle honey

BOCADILLO
with prosciutto, provolone & dijon

PAN CON TOMATE
with fresh herbs, cilantro & EVOO

FRIED CHICKEN SLIDERS
with Ainsworth Sauce

POPCORN SHRIMP 
with chipotle aioli (+5pp)

PRETZEL BITES
with hot mustard

PIGS IN A BLANKET
with spicy mustard

TRUFFLE ARANCINI
(+4pp)

BEEF SLIDERS
with manchego

VEGAN IMPOSSIBLE SLIDERS
with cashew cheese

MOROCCAN CHICKEN SATAY
with chermoula

CRAB CAKE SLIDERS 
with old bay mayo (+6pp)

CRISPY TENDERS
with tomato chipotle aioli

PASSED DESSERT AVAILABLE FOR $6 PP



Stations
All stations are priced per guest per hour. $250 setup and chef fee. 
Carving stations are available only for full-venue buyouts

CARVING

Proteins are served 
with french fries, 

grilled country bread 
and appropriate 
accoutrements. 

These stations include 
a carving chef to 

serve guests.

FILET MIGNON
au jus, potato gratin $50

TURKEY
rosemary maple, roasted butternut squash $35

WHOLE FISH
chef’s selection Market Price

RACK OF COLORADO LAMB
garlic and herb crusted, celery root puree $75

SEAFOOD BAR OYSTERS & SHRIMP COCKTAIL
lemon, cocktail sauce, mignonette $45



Banquet
Our tiered banquet options are priced per person and replenished for 1.5 hours.
50-person minimum and one-week notice required. Mix and match from the options below.

BASIC 1 SALAD, 1 PASTA, 1 ENTRÉE, 1 SIDE $65

STANDARD 2 SALADS, 1 PASTA, 1 ENTRÉE, 1 SIDES, 1 DESSERT $70

PREMIUM 2 SALADS, 1 PASTA, 2 ENTRÉES, 2 SIDES, 2 DESSERTS $85

SALADS MAIN ENTREES PASTA SIDES DESSERTS

CAESAR
parmesan, white anchovy, chili 
crumbs

APPLE POPPY
romaine, cranberries, goat 
cheese, granny smith apple, 
frisèe, roasted pecans, apple 
vinaigrette

MEDITERRANEAN
israeli couscous, arugula, 
roasted beets, feta, orange, 
citrus vinaigrette

COBB
grilled chicken, bacon, avocado, 
egg, blue cheese, red 
wine-shallot vinaigrette

MARKET FISH WITH 
SEASONAL 
VEGETABLES

BRICK PRESS 
CHICKEN WITH 
PORTO WINE

SKIRT STEAK WITH 
BRUSSEL SPROUTS

BEEF TENDERLOIN 
WITH CHIMUCHURRI

CAESAR
parmesan, white 
anchovy, chili crumbs

APPLE POPPY
romaine, cranberries, 
goat cheese, granny 
smith apple, frisèe, 
roasted pecans, apple 
vinaigrette

MEDITERRANEAN
israeli couscous, 
arugula, roasted beets, 
feta, orange, citrus 
vinaigrette

COBB
grilled chicken, bacon, 
avocado, egg, blue 
cheese, red 
wine-shallot vinaigrette

SEASONAL 
VEGETABLE 
MEDLEY

CREAMY MASHED 
POTATOES

BRUSSEL SPROUTS 
WITH BACON AND 
ALMONDS

GRILLED 
ASPARAGUS

SALADS

VEGAN CAESAR
gem lettuce, cashew parmesan, croutons

APPLE POPPY
apples, boston lettuce, cranberries, walnuts, goat cheese, 
sherry vinaigrette

BEET SALAD
pennsylvania beets, blue cheese, orange, citrus vinaigrette

CHOPPED COBB
roasted peppers, red onions, tomatoes, chickpeas, bacon, 
avocado, corn, cotijo, hard boiled egg

MAIN 
ENTREES

MARKET FISH
chef’s selection

BRICK PRESS CHICKEN
with roasted rosemary 
potatoes

TURKEY BREAST
rosemary maple

BEEF TENDERLOIN
au jus

PASTA

Chicken or shrimp can 
be added to any pasta 

upon request for an 
additional cost.

ZITI
eggplant, tomato, ricotta

PASTA PRIMAVERA
marinara, assorted 
vegetables

PENNE PESTO
basil pesto, butter, parmigiano

MAC AND CHEESE
five-cheese mac and cheese

SIDES

ROASTED BUTTERNUT SQUASH
CELERY ROOT PUREE
POTATO GRATIN
GRILLED ASPARAGUS

DESSERTS CHOCOLATE CHIP COOKIES 
DOUBLE CHOCOLATE CHIP BROWNIES 
FRESH FRUIT PLATTER



We hope to celebrate 
with you soon! 

events@the-ainsworth.com   |   the-ainsworth.com 

CHELSEA  |  EAST VILLAGE  |  HOBOKEN  |  KANSAS CITY  |  NASHVILLE


