
 

 
 

INTERESTED IN BOOKING  

A PARTY AT BARFLY?  

244 Third Avenue 
New York, NY 10010 
(212) 473-9660 We do on and off premise parties   

Our staff & servers can come to your office 

or home and take everything away after-

wards so you don’t have to lift a finger  

We are fully licensed and insured for off 

premise catering  

We can also accommodate private sit down 

dinners with special menus  

If there’s something you want that isn’t on 

our party menu, just ask about it 

We accept all major credit cards 

Kitchen Hours 
Monday-Saturday 11 am to 12 midnight 

Sunday 12 noon to 11 pm 
Weekend Brunch until 4:30 pm 

Our bar is open until 4 am every night 

244 Third Avenue @ 20th Street 
 

PARTY 

MENU 

We can custom make a party package  
to fit your budget  

Phone: 212-473-9660 
Fax: 212-982-8078 

Email: Barfly1@nyc.rr.com 
Web: BarflyNY.com 

 

Name:  
Daytime phone:  
Evening phone:  
Date of party:  
Time of party:   ________to________ 
Number of people:  
Open or closed to the public:  
Basic, top or VIP bar:  
Happy hour party?:  
 

Circle your food choices (or wait to discuss food later) 
then leave this with the bartender and Aldo will call you 
back to talk about prices as soon as possible 
 

Thank you for consideration! 
 



 

 

APPETIZERS (A) 
Served buffet style or as trays   
Any 2 $12 pp    Any 3 $16 pp   Any 4 $19 pp 
All appetizer party, any 4 for $20 pp  any 6 for $25 pp 
 

Shrimp cocktail Served on ice with cocktail sauce 
Buffalo wings Served with bleu cheese & celery 
Chicken fingers Served with honey mustard & BBQ sauce 
Fried shrimp Served with tartar sauce 

Chicken satay Served on skewers with peanut sauce 
Crab cakes Served with remoulade sauce 

Appetizer Platter Assortment of fried appetizers, wings, fingers, mozza-

rella sticks, zucchini sticks, potato skins & spicy fries with dipping sauces 

Gourmet cheese platter Assorted gourmet cheeses with artisan 

breads & crackers 
  

APPETIZERS (B) 
Served buffet style or as trays   
Any 2 $10 pp    Any 3 $14 pp   Any 4 $17 pp 
All appetizer party, any 4 for $18 pp  any 6 for $23 pp 
 

Finger sandwiches Any combination of salmon, pimento cheese, goat 

cheese & watercress, cucumber dill, tomato basil, chicken salad, tuna salad, ham & cheese  
Italian hero (The BIG sandwich) Assorted Italian cold cuts & cheeses with 

roasted red peppers, lettuce, tomato & seasonings on a 3ft to 6ft. hero 
Vegetarian hero Just as good as the Italian hero, but without the meat 

Fruit & cheese platter (vegetarian) Seasonal fresh fruit served 

with cubed cheese  
Crudités (vegetarian) Assorted fresh veggies served with 3 dips 

Spinach artichoke dip (vegetarian) Homemade, warm & cheesy, 

served with bread & crackers 

Pita bread with flavored humus (vegetarian) Mini 

pitas served with 3 kinds of flavored humus 

Stuffed mushrooms (vegetarian) Homemade & delicious  
Swedish meatballs In a creamy mushroom sauce  

Fried Ravioli (vegetarian) Served with marinara sauce 
Mozzarella sticks (vegetarian) Served with marinara sauce 
Zucchini sticks (vegetarian) Served with marinara sauce 

Mini quiches Assorted individual quiches 

Mini Spanikopia (vegetarian) Spinach feta phyllo pies   

Mini egg rolls Served with dipping sauce 

ENTREES (A) 
Served buffet style (on premise only) 
Any 2 $18 pp    Any 3 $22 pp  
 

Poached Salmon Served with a creamy Dijon mustard dill sauce 

Shrimp Scampi Sautéed jumbo shrimp in a delicate garlic butter sauce 

Roast Beef Deitz & Watson roast beef served rare with natural gravy on the side 

 

ENTREES (B) 
Served buffet style 
Any 2 $16 pp    Any 3 $20 pp  
 

Roast Ham Roasted with pineapple & orange, served with natural gravy on the 

side 

Roast Turkey Whole turkey or turkey breast, served with natural gravy on the 

side 

Chicken Marsala Served in a marsala mushroom sauce 

Chicken Cordon Bleu Breaded chicken breast stuffed with ham & 

cheese 

Sausage & Peppers Hot & sweet Italian sausage sautéed with peppers & 

onions 

Swedish Meatballs In a creamy mushroom sauce served with parsley 

noodles 

Ravioli (On premise only) Choose from a variety of gourmet ravioli with a choice of 

sauces 
 

VEGETARIAN ENTREES (C) 
Served buffet style  
Any 2 $14 pp    Any 3 $18 pp  
 

Stuffing Please specify vegetarian or not or both 

Green Beans Fresh green beans with butter, lemon & dill 

Roasted Vegetables Assorted vegetables roasted with garlic & rosemary  

Pasta pesto Penne pasta tossed with a homemade pesto sauce 
Eggplant rollatini Eggplant stuffed with a ricotta cheese filling & baked 

with tomato sauce & mozzarella cheese   

Baked ziti Pasta baked with marinara, ricotta & mozzarella cheese   

Pasta primavera Rolotini pasta with assorted vegetables tossed with an 

Alfredo sauce  

Penne ala Vodka Penne pasta with a creamy tomato vodka sauce (may add 

broccoli) 
 

CHOICE OF SIDES  

OPEN BAR RATES 
 

BASIC BAR 

Domestic beer, house wine & well 
drinks only 
2Hrs @ $15 pp  3Hrs @ $20 pp  4Hrs 
@ $25 pp 
 

TOP BAR 

All beer, house wine & call drinks (no 
top shelf) 
2Hrs @ $20 pp  3Hrs @ $30 pp  4Hrs 
@ $40 pp 
 

VIP BAR 

All beer, all wine & all drinks including 
top shelf 
2Hrs @ $30 pp  3Hrs @ $40 pp  4Hrs 
@ $50 pp 
 

Ask Aldo about happy hour parties! 
 
These prices do not include tax & gratu-
ity which will be added to your total 
price.  A 50 person minimum is required 
for parties closed to the public. Parties 
closed to the public may also incur an 
additional rental fee in some cases 
based on the time of day, day of the 
week and sports events.  Fee may vary 
widely so speak to Aldo to arrange for 
the best time & date to fit your budget. 
 
On premise parties include a full staff 
Off premise parties staff charges are as 
follows: 
Set-up & cleanup included 
Bartender: $100 per hour each 
Server: $50 per hour each 
Doorman: $25 per hour each 
 


