
372 Lafayette Street, NoHo, NY  



Located in the heart of NoHo, ATLA is a casual all-day eatery 
offering simple yet inventive takes on Mexican cuisine. 

World renowned Chef Enrique Olvera and Chef de Cuisine Marisol Corona 
focus on local and seasonal ingredients while bringing the best of Mexico’s flavor to NYC. 

ATLA’S beverage program showcases an extensive list of agave spirits, 
margaritas and classic cocktails.





LARGE PARTY RESERVATIONS 

Parties of 8-15 guests are considered large party reservations, which can be accommodated 
either indoors, in our outdoor enclosure or in our enclosed ‘cabana’ area. 

Large Parties must select a large party menu 
(i.e., Dinner Option 1, $65/per person or Dinner Option 2, $95/per person). 

In addition to food and beverage ordering, a 22% gratuity, 
tax and 5% administrative charge will be added to the final bill.



FOUR COURSE MENU 
$95 PER PERSON 

  
Guacamole 

Ceviche 
House Salsa Plate 

  
Flautas 

Family Style Tacos: 
Suadero & Eggplant 

  
Branzino 

Roasted chicken 
Maitake mushrooms 

  
Tres leches cake 

Churros

OR

FOUR COURSE MENU 
$65 PER PERSON 

Guacamole 
Ceviche 

House Salsa Plate 

Choice of ONE Taco 
Suadero 
Shrimp 

Eggplant 
Flautas 

Beef Birria 
Carrot Salad  

Churros





ENCLOSURE EVENTS / PDR 

Parties of 16-25 total guests may reserve our Outdoor Enclosure 
connected to the restaurant as a Private Dining Room. 

Booking a PDR experience most often requires one weeks’ notice. 
The Outdoor Enclosure Private Room may be reserved with a $5,500 minimum expenditure. 

The experience includes: a selection of canapés, a curated open bar package,  
and either a four course seated dinner or stationed dishes. 

In addition to food and beverage total, 22% gratuity 
and 5% administrative charges are added to the final bill.





PARTIAL AND FULL BUYOUTS 

Parties that exceed 25 guests can be accommodated in our dining room as a Private Event. 

Pricing for Private Events is based on the day of the week and the time of the reservation. 
Average price ranges from $12,000 to $18,000, including food, beverage, and room fee. 

Private Events for dinner service are slotted at 5:00pm-8pm, 8:30pm-11:30pm 
or for the full duration of dinner service. 

A full buyout experience includes: passed canapés, a curated open bar package, 
and a four course seated dinner or a chef serviced taco bar with stationed sides. 

In addition to food and beverage total, 22% gratuity 
and 5% administrative charges are added to the final bill.   



SELECTION OF 
PASSED CANAPES 

Guest will select from TWO 
of the FIVE following options: 

Mini quesadillas 
Mini flautas 

Tlacoyos 
Oysters 

Seafood Tostada

FOUR COURSE MENU 

Guacamole 
Ceviche 

House Salsa Plate 

Choice of ONE Taco 
Suadero 
Shrimp 

Eggplant 
Flautas 

Beef Birria 
Carrot Salad  

Churros

*Guests can opt out of a seated dinner and choose two additional canapés (4 in total) 
along with stationed preselected appetizers, for a total of $90 per person*





FOUR COURSE MENU 
  

Guacamole 
Ceviche 
Salsas 

  
Flautas 

Family Style Tacos: 
Suadero & Eggplant 

  
Branzino 

Roasted chicken 
Maitake mushrooms 

  
Tres leches cake 

Churros

CHEF SERVED TACO BAR 
  

Guest will select three proteins 
from the following options: 

Beef birria 
Chicken tinga 

Shrimp with potatoes 
Mushrooms (Salsa verde or roja) 

Pork adobado 
  

*Tortillas, cilantro, lime, and salsas 
will be stationed on the side*

OR

*Dinner is made available to groups up to 40 guests. 
Groups more than 40 people will be opted in for a chef manned taco station and passed canapes*





ATLA’S AT-HOME TACO CATERING 
  

We now offer taco experiences at the catering level! 
To place an order, please submit any and all inquiries on our inquiry form 
in the large party section of our website, or submit to info@atlanyc.com 

  
6oz of protein per person  

1 protein: $30 per person (includes 2 jars of salsa and 6 tortillas per person)  
2 proteins: $45 per person (includes 3 jars of salsa and 8 tortillas per person) 
3 proteins: $60 per person (includes 4 jars of salsa and 10 tortillas per person)  

  
Choices of Salsa  

Macha / Guacachile / Roja  
  

Choices for Proteins 
Pork Adobado / Beef Birria / Mushrooms (Salsa Verde or Roja) / Shrimp Adobado  

  
Condiments included 

Cilantro / Onions / Serranos/ Lime 
  

Orders should be placed 72 hours in advance. 
Orders cancelled within a 48-hour time frame, a 50% cancellation fee will be applied to the card on file. 

Orders are confirmed once a contract is signed and returned via the guest portal on Tripleseat.



Once you have decided to book your Large Party Reservation, 
a credit card will be placed on file via the guest portal on your TRIPLESEAT event link, 

confirming your reservation. For PDR/Enclosure Events and Buyouts, 
a 50% deposit must be made at least one month prior to the event to hold the reservation. 

 
The reservation is considered booked when we receive your signed contract.  

CANCELLATIONS 
For Large Party Reservations cancelled within 72 hours of the event start time, 

a non-refundable fee will be charged to the credit card on file. 
For PDR/Enclosure and Buyout Events cancelled within 1 week of an event, 

a 10% deduction will be taken from the 50% deposit made to book the event, 
while the remaining amount can be used to book a future event. 

If cancelled within 72 hours of the event, deposit is non-refundable. 

We look forward to hearing from you. 
THANK YOU!  

  
CONTACT  

Christian Castro  
Assistant General Manager 

cc@atlanyc.com

mailto:cc@atlanyc.com

