BAR - RESTAURANT - COCKTAILS
136 2nd Ave, New York, NY 10003
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Located at 136 2nd Avenue in New York City's vibrant East Village, SAINT is a __ |
multi-level venue offering an elevated dining and nightlife experience. The space )} - @
seamlessly combines classic architectural charm—exposed brick, chandeliers, and S
velvet seating—with modern elegance and lush garden elements. 9 1
The venue includes:
Chandelier Dining Room - A stylish space 1deal for dinners, group celebrations, 18
and cocktail receptions. .'ir'?'i'i‘; i e i inl® BT S
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Ivy Table - A cozy, semi-private lounge space with deep green accents and rich i O T BN R
The Secret Garden - An outdoor patio draped 1n greenery and twinkling lights, i
pertect for brunches and romantic evenings. G iy
Grand Bar - A bold, beautifully designed centerpiece where craft mixology and -
high style meet. g .
-
Chandelier Bar (Upstairs) = A hidden, candlelit lounge featuring a curated “3
cocktail list, live DJs, and late-night energy. &4
The Speakeasy - Speakeasy 1s an exclusive sanctuary where elegance and intimacy :
converge with a total capacity of 175 guests. ~F = Ll ors R e
With a total capacity of up to 450 guests, SAINT is fully equipped for private -
events, buyouts, weddings, brand launches, and upscale social gatherings. The
venue offers in-house catering, multiple event setups, and a team dedicated to G
delivering seamless, high-style experiences. 3
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At Chandelier Dining Room, modern sophlstlcatlon meets historic charm, creating a dining atmosphere that is both timeless and contemporary. The restaurant
boasts an industrial-chic aesthetic, with exposed brick walls and sleek metal beams that contrast the warm glow of oversized wicker chandelier lighting. These
statement pieces cast an amber radiance over marble-topped tables and leather banquettes, inviting diners to a space that feels both exclusive and welcoming.

Vintage paintings adorn the walls, offering a nod to the past amidst the modern design. The harmonious blend of textures and materials in Chandelier's décor
creates a vibrant backdrop for social gatherings, romantic dinners, and corporate events alike.

urf lth a space that is as thoughttully designed as the menu, Chandelier promises an experience that dazzles the senses and leaves guests with a lasting impression
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Embrace the allure of Ivy, a dining experience that marries the charm of a secret garden with the sophistication of an exclusive eatery. As you settle into the plush
emerald banquettes, you're enveloped in an atmosphere that’s both intimate and vibrant. The rustic exposed brick, paired with mirrored walls and opulent

chandeliers, casts a dance of light and shadow that adds to the mystique.

The round marble tables are set with pristine care, offering a communal yet refined space perfect for gatherings that linger long into the evening. Each setting 1s a
promise of culinary delights and spirited conversations. Artwork adorning the walls lends a modern touch, juxtaposing the timeless elegance with contemporary

chic.

Ivy 1s not just a place to dine; it's a venue where the ambiance 1s as compelling as the menu. It’s a culinary haven for those who seek an escape into a world where
luxury and nature coalesce, ensuring an unforgettable experience with every visit.
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Outdoor area ful

Whispered among the cognoscenti as the city's hidden gem, the Secret Garden 1s a captivating outdoor dining enclave that celebrates the whimsy of nature.
Enclosed by lush 1ivy and whimsical vines, each corner 1s a tableau of enchantment, offering a reprieve from the urban rush.

Beneath a canopy of twinkling lights and verdant branches, the space hums with the gentle murmur of intimate conversations. Vintage-style iron tables are
adorned with flickering candles, casting a soft glow that warms the patterned tile floor, creating a mosaic of light and shadows.

Reflective mirrors set within the foliage play with perception, adding depth and wonder, making the garden feel like an infinite forest. Here, time seems to stand "
still, inviting guests to linger over delectable dishes and lose themselves in the magic of the moment. It's not just a place to dine—it's an otherworldly escape within

the city, perfect for those special evenings that call for a touch of the extraordinary.
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The Grand Bar beckons with its timeless charm and contemporary grace. This inviting space 1s characterized by its exposed brick walls that speak to the history

within its walls, paired seamlessly with modern lighting fixtures casting a warm, ambient glow. The bar area 1s adorned with chandeliers and blossoming floral
arrangements, while the herringbone wooden floors lead you to cozy seating arrangements.

This bar offers a sophisticated atmosphere, where patrons can enjoy an extensive selection of drinks while engaging in intimate conversations or simply relishing
the chig¢ surroundings. Whether it's a casual after-work drink or a celebratory toast, the Grand Bar promises an experience of elegance and comfort.
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Step into the Chandelier Bar, where the glamour of old-world charm meets a modern, convivial atmosphere. This intimate space, illuminated by the soft glow of
disco ball-inspired chandeliers, 1s perfect for a casual drink or an elegant nightcap. The walls, clad in warm exposed brick, are adorned with vibrant art, adding a

splash of contemporary cool to the rustic ambiance.
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The bar itself, a marble marvel, 1s an inviting anchor 1n the room, offering a selection of fine spirits displayed on wooden shelves. Overflowing with blooms, the
floral arrangements bring a touch of an enchanted garden indoors, merging urban sophistication with botanical whimsy. Comfortable seating arrangements invite

close conversations, while the soft candlelight on each table sets the mood for an evening of relaxation and indulgence.

The Chandelier Bar is a unique blend of coziness and elegance, making it an ideal spot for those who appreciate the finer things in life within a laid-back

~luxurious setting.
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The Speakeasy Bar 1s a refined hideout where vintage charm and modern mixology meet. Behind its discreet entrance, guests discover a warm, low-lit space per-
fect for sipping signature cocktails, hosting private gatherings, or simply escaping the bustle of the city. With an air of mystery and a focus on craft, The Speak-

easy transforms every night into a timeless experience.

Tucked away behind discreet doors, 1t’s the perfect spot to sip on handcrafted cocktails, enjoy a warm, low-lit ambiance, and unwind 1n style. Whether for af-
ter-work drinks, private events, or a late-night escape, The Speakeasy delivers a timeless bar experience with a touch of mystery.
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Step 1nside The Speakeasy Lounge, a hidden gem that reimagines the golden age of cocktail culture. Tucked discreetly away, the lounge reveals a moody, can-
dlelit retreat where vintage glamour meets modern sophistication. Guests can sink into plush seating, savor handcrafted cocktails curated by expert mixologists,
and enjoy an intimate setting perfect for lingering conversations, after-hours gatherings, or private celebrations. Every detail—from the low-lit ambiance to the
carefully tailored drinks menu—creates a sense of discovery, making The Speakeasy LLounge not just a bar, but an experience steeped in timeless allure.

Behind its hidden entrance lies a cozy, low-lit space designed for crafted cocktails, late-night gatherings, and private celebrations. With plush seating, warm ambi-
ance, and a touch of mystery, The Speakeasy LLounge offers a timeless escape from the ordinary.
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One Price. Endless Indulgence.
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Family Style Brunch Menu
$55

Guests may select any two appetizers and three entrées for the table .

STARTER COURSE MAIN COURSE

TRUFFLE BURRATA WAFFLE CHICKEN SANDWICH

Tomato Jam, Walnut Pesto, Cheese, Bacon, Rosemary, v -
Cherry Tomatoes. Maplse Syrup. \

FRIED CALAMARI SAINT BREAKFAST BURGER

Semolina, Marinara, Capers, Fried Egg, LTO, French Fries, _‘

Parsley. Add Bacon $5 » Y
CAESAR SALAD ' AVOCADO TOAST

Baby Gem lettuce, Breadcrumbs, Toasted Croissant, Radish, Fresno

Parmesan Cheese. Vinaigrette, Poached Egg, Arugula Side Salad
SAINT MAC N’ CHEESE FRENCH TOAST B
Elbow Pasta, Toasted Breadcrumbs, Vanilla Ice Cream, Brulee Bananas, - 2
Parsely. Caramel Sauce. '

Enjoy a curated multi-course dining experience with our prix fixe menu — thoughttully
crafted to showcase our signature flavors. From appetizers to dessert, each course is a
celebration of taste, served with elegance and ease. One set price, no surprises — just
pure culinary delight.
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A Curated Journey, One Perfect Price.
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Family Style Dinner Menu
$95

STARTER COURSE

CAESAR SALAD

Romaine, Parmesan Cheese,
Croutons.

SECOND COURSE
Choose Two

MAC N’ CHEESE
Elbow Pasta, Breadcrumbs,
Fontina Cheese.

TRUFFLE BURRATA

Tomato Jam, Walnut Pesto,
Cherry Tomatoes.

FRIED CALAMARI

Semolina, Marinara, Capers,
Parsley.

Discover the art of dining with our prix fixe menu
— a thoughttully composed sequence of courses
designed to delight from start to finish. Crafted
with seasonal ingredients and chef-driven flair, it’s
an effortless way to savor our best offerings at a
fixed, all-inclusive price.

THIRD COURSE
Choose Three

ROASTED SALMON =

Sweet & Sour Ginger Sauce,

Mashed Potato, Roasted Shallot

NY STEAK ' -
100z, Soublise, Grilled Brocollml,
Chf::rmula

ROTISSERIE CHICKEN
Whipped Chickpea, Roasted Carrot

Gremolada.

PENNE ALLA VODKA

Cherry Tomatoes, Cream.

FORTH COURSE

HOME MADE. DOUGHNUTS

Chocolate & Berry Syrup, Powdered Sugar,
Vanilla Ice Cream. -
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Small Bites. Big Impressions.

SAINT Hors D’oeuvres
$30 Per Person Per Hour

SELECT SIX

NON-VEGETARIAN OPTIONS VEGETAﬁIAN OPTIONS

CHICKEN SLIDERS VEGGIE SLIDERS
Breaded Chicken Medallions, Carrots, Cabbage, Quinoa, Edamame,
Chipotle Sauce. Lettuce, Chipotle Mayo. :
BEEF SLIDERS - VEGGIE SPRING ROLL

20z Beef Patties, Pickles, Cabbage, Carrots, S

Special Sauce, American Cheese. ; Sriracha Mayo.

CHICKEN SKEWERS (GF) SWELET CHILI CAULIFLO
Lemon Paprika Marinated, Sweet Chili Sauce,

Onions, Peppers. - Crispy Tempura.

COCKTAILS SHRIMP (GF) MAC N’ CHEESE BALLS
Cocktail Sauce, Horse Radish. Cheddar, American, Breadcrumbs.
TUNA TARTARE (GF) FRENCH ONION SOUP BITES -
Avocado, Seasame, Spicy Aioli. Bread Bites, Gruyere Cheese.

Our hors d’oeuvres are handcrafted to deliver bold flavor in every bite. Pertectly
portioned and elegantly presented, these crowd-pleasing creations are ideal for cocktail = |
hours, receptions, and social gatherings. Whether passed or stationed, each bite-sized - D eessa) W

delight brings sophistication to your event. s - Y e —% -TNT

BAR - RESTAURANT - COCKTAILS
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Shared Style. Bold Flavors.

lalless

$120 Per Platter
VEGGIE SLIDERS (V)

Impossible Burger, Asian Coleslaw,
Togarashi aiol1 (25 pieces)

MAC N’ CHEESE BALLS (V)
Elbow Pasta, Fontina Cheese sauce,

Roasted Garlic Aioli (40 Pieces)

VEGGIE SPRING ROLLS (V)

Sauteed Spring vegetables, Sweet Chili,
Cilantro (30 Pieces)

CAESAR SALAD (V)
Romaine, Parmesan Cheese, Croutons

(Feeds 7-10)

-

FRENCH ONION SOUP BITES (V)

Brioche, Vegetable Demi Glaze,
Caramelized Onions, Parmesan (30 Pieces)

BURRATA CROSTINI'S (V)

Toasted Pita, Cherry Tomato, Basil
(30 Pieces)

TRUFFLE FRIES (V) ($65)

SWEET CHILI CAULIFLOWER (V)

Breaded Cauliflower, Cilantro, Sesame
Seeds (40 Pieces)

BEEF SLIDERS o
Premium Ground Beef, Gruyere, i i
Caramelized Onions, Brio{chfa (25 Pieces) " N

CHICKEN SLIDERS
Breaded Chicken, Sweet 'Cﬁ’jli, Lettuce,
Brioche (25 Pieces) . -

CHICKEN SKEWLERS
Cilantro Marinated Chicken
(40 Pieces)

GRILLED LAMB KEBAB

Lime Yogurt, Cilantro Sauce
(40 Pieces) |

CALAMARI

Semolina, Marinara, Capers, Parsley

(Feeds 18-20)

TUNA TARTARE BOATS $130: \

Blue Fin Tuna, Sesame Seeds, Korean
Chili Paste, Romaine Lettuce

(30 Boats)

Our beautifully arranged platters are made for _
sharing — pertect for casual mingling or == e * '
elevated gatherings. Featuring an array of .'~

crowd-favorite bites, seasonal ingredients, and agtful
presentation, each platter is designed to bring |
people together over delicious moments. "\




Savor the Station Experience.

SEAFOOD TOWER STATIONS - $40 PER PERSON, PER HOUR
A striking display of oysters, shrimp, lobster, f.
and seasonal shelltish on ice, served with classic sauces and fresh citrus.

OYSTER BAR - $35 PER PERSON, PER HOUR
Freshly shucked oysters on ice, served with mignonette,
cocktail sauce, and lemon.

SLIDER STATIONS - $25 PER PERSON, PER HOUR
Mini gourmet burgers served with a variety of
toppings and sauces, built fresh to order.

TACO STATIONS - $25 PER PERSON, PER HOUR
Handmade tacos with a choice of proteins and 2 |
toppings, crafted fresh with authentic flavors.
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Sip Freely. Celebrate Fully.

STANDARD,

$30 pp per hour

BEER

seasonal selections

WINE
Prosecco, Rosé, White, Red

LIQUOR
Vodka

Gin
Tequila
Mezcal
Scotch

- Skyy

- Fords

- Altos Blanco

- Montelobos Joven

- Dewar’s White Label
Whiskey/Bourbon - Wild Turkey 101

Rum - Havana Club

CLASSIC COCKTAILS
Aperol Spritz

Daiquiri
Whiskey Sour
Margarita
Martini

Old fashioned
Negroni
Manhattan

PREMIUM,

$45 pp per hour

BEER

seasonal selections

Wi ns

WINE

Prosecco, Rosé, Whlte Red

LIQUOR

Vodka - - Ketel One

Gin - - Hendricks

Tequila - Casa del Sol Blanco

Mezcal - Del Maguey Vida 2

Scotch - Johnnie Walker Black Label T e

Whiskey/Bourbon - Woodford’s . i =

Rum - - Appleton Estate Sinature %;‘ {4 T
T AR

CLASSIC COCKTAILS

Aperol Spritz
Daiquiri
Whiskey Sour
Margarita
Martini

Old fashioned
Negroni
Manhattan
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Sip Freely. Celebrate Fully.

O/ieﬂ (52t ack: T 2.”

House Spirit Open Bar (NEW)

$25 Per Person Per Hour

Includes: Vodka, rum, gin, tequila, whiskey (house labels only) + all mixers & soft drin

Beer & Wine Only Open Bar

| 3 Hours: $60 total per pérs()nﬁ .

2 Hours: $45 total per person

Includes: All soft drinks
Includes: All beer brands (Angry Orchard, Coors Light, Hemeken Guiness Stout e

Corona Modelo, Blue Moon, Coney Island IPA, White Claw, Ketel One

Spritz, High Noon.)
House wines: Pinot Noir, Pinot Grigio, Cabernet Sauvignon

) VR

Mimosa Bar
$20 Per Person Per Hour

Includes prosecco, orange juice, grapefruit juice, peach juice,
passionfruit juice, and assorted berries.
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Crafted to Impress. Poured with Personality. ' . Mé‘ | NT
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choice of 3, can be added to either package
(add-on option only to existing packages),
$5 pp per hour

PASSION FRUI'T/MANGO MARGARITA
Tequila, Flavor, Lime, Triple Sec

BERRY LEMONADE COCONUT RUM PUNCH 4

Vodka, Strawberry, Lemonade Coconut Rum, Fresh _] uices e

A —t L
.1

Ir".q- -
S

STRAWBERRY COSMOPOLITAN PALOMA

Vodka, Strawberry, Lime, Triple Sec - Tequila, Grapetruit Juice, Lime,

MAPLE OLD FASHIONED BLUE JOLLY RANCIIER |
Whiskey, Maple, Orange Bitters, Sugar Vodka, Blue Curacao, Sprite B

"F

APEROL SPRITZ STRAWBERRY DAIQUIRI

Aperol, Champagne, Soda Water Rum, Strawberry, SlmPle Syrup, '

HUGO SPRITZ
Champagne, Elderflower, Mint, Soda Water






