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GOOD TIME STARTS HERE

THE MALT HOUSE

Kick off your event planning with a venue that blends
timeless charm, elevated pub fare, and exceptional
service in the heart of NYC.

Before weary travelers flocked to trendy gastropubs,
rough-and-tumble roadhouses,
and strip/mall sports bars, there was the American
tavern.

A source for ales, home cooking, and hearty banter.
The historic Financial District

venue offers three-stories of expansive and exciting
rustic space, showcasing high

ceilings and wood paneling as rich as our menu.
Curating 250 American Whiskies and
40 draft lines, business and pleasure pair well in this
upscale tavern.

RESERVATIONS
646-682-7577 &
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BOARDROOM

up to 25 seated /35 standing
2 equipped with AV facilities \C;
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WHERE CONVERSATIONS FLOW

A flexible, welcoming space for networking, seated dinners, or.cocktail-style events.

DINING ROOM

up to 200seated /120 standing
ideal for large gatherings
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THE HIDDEN GEM DWONSTAIRS

Speakeasy-style lounge with character. Great for cocktail receptions, VIP parties, or post-dinner hangouts.
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THE VOLSTEA

up to 80 seated / 145 standing
offers a unique ambiance
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RUSTIC MEETS REFINED

ARMOURY

up to 200 standing / 100 seated &)
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THE MALT HOUSE

the
alt House |

OWN THE WHOLE VIBE

Utilize all three rooms for a dynamic, large-scale event.

ENTIRE VENUE

up to 475 standing

ideal for large scale events

NY 10038

9 MAIDEN LANE, NEW YORK
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LET'S EAT LIKE KINGS

Three-course meals featuring bold, comforting fare.

THREE COURSE PRIX-FIXE MENUS

Seated & Banquest Style Three-Course Prix-Fixe Menus are Available

29) Brunch $45 | Dinner $65 per person @5
ml‘.o.pv- . ~.:3'Q_C.'éa=
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Cocktails, curated wines, and more

OPEN BAR OPTIONS
8.875% Tax plus 20% Gratuity Not Included.
* Two-hour Minimum

BARLEY & GRAPE

All Craft Beers, Wines, Non-Alcoholic Beverages
$50 Per Guest (2 Hours) — $20 Per Additional Hour

THE BAR IS OPEN ‘ L,

BARLEY, GRAPE & SPIRITS

s All Craft Beers, Wines, House Spirits, Non-Alcoholic Beverages
== $70 Per Guest (2 Hours) — $25 Per Additional Hour
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BARLEY, GRAPE, PREMIUM SPIRITS & COCKTAILS

All Craft Beers, Wines, House Spirits, Non-Alcoholic Beverages
$70 Per Guest (2 Hours) — $25 Per Additional Hour

PREMIUM SPIRITS INCLUDE

Grey Goose, Tito's, Hendricks, Tanqueray, Bacardi, Captain Morgan, Casamigos,
Patron, Jameson, Makers Mark, Bulleit Rye/Bourbon

“(o (Shots And Top Shelf Liquor Not Included) élq
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GRAB, I\/IINLE, REPEAT

Stylish shareable spreads perfect for grazing and mingling.

STATIONARY PLATTERS
8.8756% Tax plus 20% Gratuity Not Included. * 72
Hour Advance Notice Required.

< | >

{ Serves 10-14 guests }

Tavern Fare
Parmesan Herbed Fries, Southern-Style Buttermilk Bites, Cheese Curds
$145 _

Seared Lamb Lollipops
Pan Roasted New Zealand Chops, Fresh Mint Jelly Sauce
$180

Tavern Sliders
House-Blend Ground Beef, Swiss Cheese, Onions, Smoked Pickle
$150

Seafood Tower
Jumbo Shrimp, East Coast Oysters, Maine Lobster Tail
$225

Avocado Toast Bites
Bacon, Marinated Tomatoes, Pickled Red Onion
$145

Mini Lobster Rolls

the i Glehs
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% Poached Maine Lobster, Celery, Ginger Aioli C@
vﬁ‘ip‘/;-f $180 -.;\'Qa.lf;
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GRAB, MINGLE, REPEAT
Stylish shareable spreads perfect for grazing and mingling.
STATIONARY PLATTERS
8.875% Tax plus 20% Gratuity Not Included.
<g * 72 Hour Advance Notice Required.

Malt House Marinated Chicken Skewers

Tandoori Seadoned, Tzatziki

$145

Mac & Three Cheese Bars _

Sourdough Breaded, White Cheddar, Gruyére, Parmesan

$150

Grilled Steak Bruschetta

Grilled Sirloin Steak, Horse Radish Cream Sauce, Caramelized Balsamic Onions,

Stilton Bleu Cheese Crumble

$180

Farmer Crudités

Carrots, Cucumbers, Celery, Fennel, Broccolini, Zucchini, Bell Peppers

$140

Charcuterie Platter

Bresaola, Prosciutto, Salami, Soppressata, Cherry Peppers, Cornichons, Olives,

Toasted Baguette Bleu Cheese, Manchego, Aged Cheddar, Bucheron, Fresh Grapes,

Quines Paste, Crackers

$160
o) HOLIDAY DESSERT
% (Price per guest $7 each)

>
#4250 Chocolate Lava Cake Seasonal Cheesecake
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THE MALT HOUSE
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BITES IN MOTION

PASSED HORS D'OEUVRES .
$25/hour per server

< 2>

Malt House Marinated Chicken Skewers . Tavern Fare

Tandoori Seadoned, Tzatziki Parmesan Herbed Fries, Southern-Style Buttermilk Bites,
Cheese Curds

Mac & Three Cheese Bars

Sourdough Breaded, White Cheddar, Gruyére, Parmesan Seared Lamb L0||ip0p5
Pan Roasted New Zealand Chops, Fresh Mint

Grilled Steak Bruschetta | Jelly Sauce :

Grilled Sirloin Steak, Horse Radish Cream Sauce, \

Caramelized Balsamic Onions, Stilton Bleu Cheese Crumble Tavern Sliders

y House-Blend Ground Beef, Swiss Cheese, Onions,

Farmer Crudités Smoked Pickle

Carrots, Cucumbers, Celery, Fennel, Broccolini, Zucchini,

Bell Peppers Seafood Tower

. Jumbo Shrimp, East Coast Oysters, Maine Lobster Talil
Charcuterie Platter '
Bresaola, Prosciutto, Salami, Soppressata, Cherry Peppers, Avocado Toast Bites
Cornichons, Olives, Toasted Baguette, Bleu Cheese, Manchego. Bacon, Marinated Tomatoes, Pickled Red Onion
Aged Cheddar, Bucheron, Fresh Grapes, Quines Paste, Crackers St
Mini Lobster Rolls

HOLIDAY DESSERT Poached Maine Lobster, Celery, Ginger Aioli

(Price per guest $7 each)

Chocolate La\{a Cake
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Let’s bring your event to life.

Contact us to check dates, customize your experience,
and lock in your celebration at The Malt House.
the
Malt | louse
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THE MALT HOUSE FiDi
9 MAIDEN LANE, NEW YORK
NY 10038
www.themalthousefidi.com
646-682-7577
2 &3
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