
The Private Dining Room at Market Table 
                 

 
We are dedicated to ensuring that your experience be truly memorable! 

 
Past the chef’s table in the main kitchen and the chef Mikey Price himself at work, 
you and your guests will be led into a special room created to serve your every need 
in private dining.  The private room is considered a hidden treasure among the 
reputable dining establishments in the village. The Mediterranean farm house tile 
floor, the brick walls and vaulted ceilings and cherry tones of the room set a perfect 
stage for us to work directly with you to customize your event. The versatile rich 
dark wood tables can be arranged to suit the specific vibe that you wish your guests 
to experience. 
  
From seasonal tastings to wine pairings, to social and corporate gatherings, the 
private room is equipped to cater to all.  In the true sense and spirit of the word 
“catering”, we offer a variety of seasonal menu options plus the flexibility to 
completely tailor each event according to your desire. Our private dining room can 
comfortably serve 24 seated guests for lunch or dinner and 35 guests standing and 
gathering for cocktails and hors d’oeuvres.   
Exclusive amenities include: 
• server captain committed to your party 
• private washroom 
• access to a separate audio system with iPod dock (Yes, you can bring your 
own      

music!) 
• in‐room temperature control 
• custom table arrangement and décor of your choice 
 
We also can provide the service of our in house florist – Maggie B.  For more 
information regarding floral arrangements by Maggie B, please visit 
www.thelittleowlnyc.com  
 
Please feel free set up a visit to our special little place under the bustling dining 
room at Market Table by contacting our Director of Events‐ Nia Fairweather‐ at 
212.255.2100. 
 
 
The minimum requirement for dinner is $1,200 and for lunch or brunch is $500. 
This minimum is based on the total cost of food and beverage, excluding tax and 
labor.  All beverages are charged based on consumption.  20% gratuity, tax, and a 
booking fee of $100 will be added to the final bill. 

 
 
 
 



 
 

dinner menu choices 
 

• Choice of two appetizers, choice of two main courses, and choice of two 
desserts $80 per guest 

• Choice of three appetizers, choice of three main courses, and choice of three 
desserts $90 per guest 

• For side dishes, served family style, add $8 per guest 
 
~Tasting Menus are planned directly with the Chef and are priced accordingly~ 
 

• For a one hour cocktail reception preceding dinner with four passed hors 
d’oeuvres add $10 per guest 

• For a one hour cocktail reception preceding dinner with six passed hors 
d’oeuvres add $15 per guest 

 
cocktail reception menu choices 

 
2 hours of passed and/or stationed hors d’oeuvres: 

• $60 per guest for 6 selections 
• $75 per guest for 8 selections 

 
 

lunch menu choices 
 

• Choice of two appetizers, choice of two main courses, and choice of two 
desserts $45 per guest 

• Choice of three appetizers, choice of three main courses, and choice of three 
desserts $55 per guest 

• For side dishes, served family style, add $8 per guest 
 
~If you would like to include a one hour reception with passed or stationed hors 
d’oeuvres, please inquire for pricing~  
 

brunch menu choices 
 

• Choice of three main courses, one side served family style, and one dessert 
$40 per guest 

• Choice of four main courses, two sides served family style, and choice of two 
desserts $50 per guest 

• Family Style Brunch with three main courses, two sides, fresh seasonal fruit 
and biscuits, and one dessert $45 per guest 

• For additional side dishes, served family style, add $6 per guest 
 
~If you would like to include a one hour reception with passed or stationed hors 
d’oeuvres, please inquire for pricing~  



Deposits 
 

To secure a reservation for the desired date in the private dining room, a credit card 
authorization form must be filled out and submitted. All final payments are due at 
the event’s completion. Please note that we do not accept checks, personal or 
corporate, for final payment. An expected attendance must be received at least 48 
working hours prior to the scheduled date and will not be subject to a reduction. 
Otherwise, the expected number of guests listed on the private dining room contract 
will be used as the guaranteed number of guests.  
 
Cancellations occurring within 72 hours of the date of the event will result in being 
charged in full for the event, including food/beverage charges for the guaranteed 
number of guests, 8.375% NY sales tax, 20% service charge and any other costs 
associated with the event, such as but not limited to, labor, rentals, floral, etc. 
 
 

Contact 
 

For any additional information regarding private events at Market Table or catering, 
please feel free to contact our Director of Events, Nia Fairweather at 212.255.2100 
or at nia@markettablenyc.com.    
 
*Please be informed that we are a full service production/catering company and we 
are equipped to provide these services as well as  floral arrangements for  in‐house 
and off‐premise social and corporate special events. 

 


