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Manhattan Community Board 4        NYS Liquor License/DOT Dining Out Stipulations Application 
(All Fields Must Be Completed) 

 
 

CORPORATION NAME 
 

DOING BUSINESS AS (DBA) 

  

 
STREET ADDRESS 

 
CROSS STREETS 

 
ZIP CODE 

   

 
Applicant 

 
(Attach a list of all 
individuals that will 
be listed/associated 
with the license) 

 
NAME:   

 
 

ATTORNEY/ 
REPRESENTATIVE 

 
NAME:  

 
PHONE:   

PHONE:  

 
EMAIL:   

EMAIL:  

 
 
 

MANAGER 

 
NAME:   

 
 

LANDLORD 

 
NAME:  

 
PHONE: 

  
PHONE: 

 

 
EMAIL:   

EMAIL:  
 

APPLICATION TYPE ( ___   New York State Liquor License         ___  Dept. of Transportation Dining Out ) 
             

 

○ New 

 
Has applicant owned or managed a similar business? 

 
YES 

 
NO  

 
What is/was the name and address of establishment?  

 
What were the dates applicant was involved with this former premise?  

○ Corp 

Change/Class 
Change/Method of 
Operation 
Change/Removal 

 
What is the license # and expiration date?  

 
Is applicant making any alterations or operational changes? 

 
YES 

 
NO  

 
If alterations or operational changes are being made, please describe/list all changes. 

 

○ Alteration 

 
What is the current license # and expiration date?  

 
Please list/describe the nature of all the changes and attach the plans: 

 

METHOD OF OPERATION 

 
TYPE OF ALCOHOL 

 

○ Liquor/Wine/Beer & Cider ○ Beer & Cider ○ Wine/Beer & Cider 

 
 
 

ESTABLISHMENT   
TYPE 

  ○ Restaurant     ○ Cabaret     ○ Night Club     ○ Hotel        ○ Bar/Tavern ○ Catering Establishment        

  ○ Adult Entertainment     ○ Wine Bar       ○ Dance Club      ○ Sports Bar     ○Club (Fraternal Organization – Members Only) 

Has applicant filed with the SLA? If yes, when? If no, when does 
applicant plan to file? 

 
YES 

 
NO 

 

Is the 500 Foot Rule applicable? If yes, please attach a diagram 
of the On-Premise liquor license establishments within a 500 foot 
radius of the establishment and the Public Interest Statement. 

 
YES 

 
NO 

 

Is the 200 Foot Rule applicable? If yes, please attach a diagram 
of the schools and houses of worship within a 200 foot radius of 
the establishment. 

 
YES 

 
NO 

 

Has applicant/owner(s) read MCB4 Policy Regarding 
Concentration and Location of Alcoholic-Serving 
Establishments? 

 
YES 

 
NO 

  

Compass Group USA, Inc. NA

50 Hudson Yards FL 60-63, New York, NY 10001W33rd St. and Hudson Blvd. 

Compass Group USA, Inc. Steven Monteleone

732-727-5030

smonteleone@skenelawfirm.com

BlackRock

212-810-5800

854-905-6594

tammy.cipriano@compass-usa.com

x

Yes

See attached rider

See attached rider

x

x

No. The applicant will file once the the CB has 
issued its decision.

Yes, see attached

No

Yes

Noelle Guagliardo

845-905-6594

 Adea.vela@blackrock.comnguagliardo@restaurantassociates.com
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OPERATIONAL DETAILS (*Closing time will be when establishment is vacated of all patrons)

HOURS 

of 

Operation 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY 

Indoors 

Outdoors  

Kitchen 

  Music 
(indoors) 

    

If yes, what type(s)?  
(Circle all that apply) 

BACKGROUND LIVE MUSIC DJ JUKE BOX KARAOKE 

    OCCUPANCY 

  Capacity 

Pursuant to 
Certificate of 
Occupancy 

Maximum 
Occupancy 
(Including 

Employees) 

Number 
of Tables 

Number 
of Seats 

Number of  
Service-Only Bars 

Number of 
Stand-Up Bars 

Number of Seats 
at Stand-Up Bar 

INSIDE 

OUTSIDE 

(Rooftop/Rear 
Yard/Patio/Terrace
/Garden; within 
the premises) 

 DOT Dining 
Out: Sidewalk 
Cafe 

 DOT Dining Out: 
Roadway 

 

How frequently will the owner(s) be at the establishment? 

Will there be dancing? YES NO 
 

Will applicant have bottle or table service for alcohol beverages other than 
wine? 

YES NO 

Will applicant be hosting private promotional or corporate events? YES NO 

Will outside promoters be used on a regular basis? If yes, please describe. YES NO  

Will applicant have a security plan? If yes, please attach. YES NO  

Will security plan be implemented? YES NO 

Will State certified security personnel be used? YES NO  

Will New York Nightlife Association and NYPD Best Practices be followed? YES NO 

Does applicant agree to notify MCB4 prior to making changes to its method of 
operation? 

YES NO 

Will applicant be using delivery bicycles? If yes, how many? Please 
describe where delivery bicycles will be parked when picking up deliveries? 

YES NO 

NA NA NA NA NA NA NA

Per Catered 
Event 
Request

Per Catered 
Event 
Request

Per Catered 
Event 
Request

Per Catered 
Event 
Request

Per Catered 
Event 
Request

NA NA NA NA NA NA NA

2000 2000 11 30 0 1 0

The owners will not be at the establishment, however, there
 will be regional corporate personnel overseeing 
the general business operations.

No

Yes
The premises will host private events exclusively.  

No
See attached

Yes
No
Yes

Yes

No

 NA NA

NA NA

NA NA

7 AM to
11 PM

7 AM to
11 PM

7 AM to
11 PM

7 AM to
11 PM

7 AM to
11 PM

7 AM to
11 PM

7 AM to
11 PM

7 AM to
11 PM

7 AM to
11 PM

7 AM to
11 PM



Business Licenses & Permits Committee 3 of 11 
 

 

Will delivery bicycles be clearly marked with the name of the restaurant and 
will staff wear attire clearly marked with the name as described by NYC 
Law? 

 
YES 

 
NO 

 

Where will applicants’ own delivery bicycles be parked when not making 
deliveries? 

 

If applicant is using third party delivery service, where will third party delivery 
bicycles park? 

 

Where will applicant store its garbage containers when not in use?  

  Where will applicant lay out garbage containers and at what time?  

 

LOCATION & ZONING 
 

Is this a Special District? If yes, is it Clinton, West Chelsea or Hudson Yards? 
 

YES 
 

NO  
 

Does the building have a Certificate of Occupancy (“C of O”) or a 
Letter of No Objection? 

 
YES 

 
NO 

 

 

Is a Public Assembly permit required? 
 

YES 
 

NO  
 

Are your plans filed with DOB? 
 

YES 
 

NO  

What is the zoning designation for this location?    

 

Community Notification/Relations 
 

NOTIFICATION: 
 

List all block associations; tenant 
associations, co-op boards or 
condo boards of residential 
buildings; and community groups 
that applicant has notified 
regarding its application. For each, 
please list both the organization 
and individual you contacted. 

 

# 1  

 

# 2  

 

# 3  

 

# 4  

 

# 5  

  When did applicant post the notice that was provided?  
 

Where did applicant post the notice that was provided?  
 

Please provide dates when applicant met with the groups listed 
above. 

 

 
Who was your contact person at each group you met with?  

Will applicant provide a cell phone number to neighbors and respond 
to complaints that arise? If yes, please provide. 

 
YES 

 
NO 

 

Will applicant inform the Community Board office of its job openings 
and/or provide a hyperlink to applicant’s jobs webpage? 

 
YES 

 
NO 

 

NA

NA

NA

Yes, Hudson Yards

Yes

No

No

Mixed

Front entrance of building

See attached and above.

HKNA (including Dog Run), Kathleen Treat

West 36th St., Frank Strock

CHDC (including Bob's and Bird Parks), Joe Restuccia, Ryan Marcano and Bill Kelley

Hudson Yards Hell's Kitchen Alliance, Bob Benfatto and Patty Gouris

See attached rider

4/20/2026

Garbage containers are stored in a sub 
cellar of the building.

5/1/26

No

https://careers.compass-usa.com/

They do not get put out. They get emptied from the sub 
cellar of the building on designated pick up days.
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MULTIPLE SPACES/FLOORS BREAKDOWN 
     

Space/Floor 
Description/
Use of Space Capacity Hours # of 

Tables 
# of 

Seats 
# of 

Service-
Only Bars 

# of 
Stand-Up 

Bars/Seats at 
Bar 

Music 

   

   

    

   

60

61

62

63

Office space

Office space

Office space

Office space

0

0

0

0

0

0

0

1/ 0

Per Catered 
Event 
Request

Per Catered 
Event 
Request

Per Catered 
Event 
Request

Per Catered 
Event 
Request

11 62

31 118

11 64

17 87

500

500

500

500

7 AM to
11 PM

7 AM to
11 PM

7 AM to
11 PM

7 AM to
11 PM



Business Licenses & Permits Committee 5 of 11 
 

 
 

BUILDING DESIGN 

State the name and type of business previously located in the space.  

Has a liquor-licensed establishment previously occupied this space at 
any time? If yes, please provide the name of the business. 

 
YES 

 
NO  

Do you plan any changes to the existing façade? If yes, please describe. 
 

YES 
 

NO  

Has the applicant/owner(s) read MCB4 ADA Guidelines Memo? 
 

YES 
 

NO  

Is the entrance ADA Compliant? 
 

YES 
 

NO  

Do you plan any changes to the existing façade? If yes, please describe. 
 

YES 
 

NO  

Will applicant have a vestibule within the establishment? 
 

YES 
 

NO  

Will applicant use a storm enclosure? 
 

YES 
 

NO  

Does applicant agree to keep the sidewalk clear of all items or 
obstructions, such as sandwich boards, sidewalk signs, freestanding 
menus and plants, as per the law? 

 
 

    YES 

 
 

NO 
 

Will applicant comply with the NYC noise code? YES NO  
 

Will the establishment have any of the following: (circle all that apply) 
 

FRENCH DOORS 
 

GARAGE DOORS WINDOWS THAT CAN BE 
OPENED 

Will applicant close all windows, French doors, garage doors when 
any music or amplified sound (including televisions) is played inside 
the establishment? 

 
YES 

 
NO 

 

Will applicant close all windows, French doors, garage doors by 11 
p.m. Friday and Saturday and 10 p.m. on all other days even if no 
music or amplified sound is played inside the establishment? 

 

 
YES 

 

 
NO 

 

Has applicant obtained an acoustical report from a certified sound 
engineer to assess potential noise disturbance to the neighboring 
residents and buildings? 

 
 

YES 

 
 

NO 
 

Will applicant follow the recommendations of a certified sound 
engineer to mitigate potential noise disturbance to the neighboring 
residents and buildings, including placing speakers on the floor of the 
establishment? 

 

 
YES 

 

 
NO 

 

Will the kitchen exhaust system extend to the roof? YES NO  

Will the establishment have an illuminated sign? YES NO  

Will the establishment have a pole-supporting canopy extending over the 
sidewalk? 

 
YES 

 
NO  

Where will the air conditioner be located? What type is it?  

When was the air conditioner installed?  

BlackRock, Financial Management

No

No

Yes

Yes

No

No

No

Yes

Yes

Yes

Yes

No

NA

No

No

*NA

No

Diffusers-ceiling mounted. Ducted, central System controlled 
by Building maintenance system 

2026
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OUTDOOR PRIVATE PROPERTY – ROOFTOP, REAR YARD, TERRACE 
  

Has the applicant/owner(s) read MCB4 Rear Yard Rooftop Policy? 
 

YES 
 

NO  
 

Will applicant use any outdoor spaces: rooftop, rear yard, patio, porch, 
balcony, pavilion, tents, deck, gazebo? If yes, which one(s)? 

 
YES 

 
NO 

 

 

Are the floorplans for the outdoor space(s) included? 
 

YES 
 

NO  

Will applicant close and vacate the outdoor space(s) by 11 p.m. on Friday 
& Saturday and 10 p.m. on all other days? 

 
YES 

 
NO 

 

Will the service and consumption of alcohol in any outdoor space 
only be via seated food service? 

 
YES 

 
NO 

 

Will applicant prohibit patrons from drinking in any outdoor 
space(s)? 

 
YES 

 
NO 

 

Will there be no amplified music, as per the law? 
 

YES 
 

NO  

If amplified sound is played inside the establishment, will windows and 
doors be closed? 

 
YES 

 
NO  

Will applicant agree to post signs outside asking customers to 
respect the neighbors? 

 
YES 

 
NO 

 

Will applicant agree to train staff to encourage a peaceful environment? 
 

YES 
 

NO  
 

Will applicant provide effective sound control (landscaping 
enclosure, soundproofing tenants; apartments) 

 
YES 

 
NO 

 

 
Will there be a lighting plan that allows safe usage of the outdoor space 
without disrupting neighbors? 

 
YES 

 
NO 

 

No

NA

NA

NA

NA

Yes

Yes

Yes

Yes

NA

Yes

No
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DEPARTMENT OF TRANSPORATION DINING OUT: SIDEWALK  
 

Has the applicant read MCB4 Sidewalk Café Policy? 
 

YES 
 

NO   
 

Will applicant be applying for sidewalk seating now or in the future?   
YES 

 
NO 

 

 

If you answered no to the question above, jump to the next page  
 

 
 

 

Did applicant submit an application and dimension site plan at 
scale to NYC Dept. of Transportation? Please attach a copy of 
application and plans. 

 
YES 

 
NO 

 

Will applicant close and vacate the sidewalk and roadway seating by 11 
p.m. on Friday & Saturday and 10 p.m. on all other days? 

 
YES 

 
NO 

 

Will applicant respect trees and tree pits and insure the health of the tree?  
YES 

 
NO 

 

Will the service and consumption of alcohol in any outdoor space only 
be via seated food service? 

 
YES 

 
NO 

 

Will applicant prohibit patrons from drinking in any outdoor space(s) 
or adjacent sidewalk? 

 
YES 

 
NO 

 

Will applicant permit NO wait lines or smoking outside?   
YES 

 
NO 

 

Will there be no amplified music, as per the law?  
YES 

 
NO 

 

If amplified sound is played inside the establishment, will windows and 
doors be closed? 

 
YES 

 
NO 

 

Will there be a staff person responsible to ensure no loitering, noise or 
crowds outside? 

 
YES 

 
NO 

 

Will applicant agree not to use propane heaters?   
YES 

 
NO 

 

Will applicant agree to abide by all applicable fire codes, including not 
blocking fire escapes? 

 
YES 

 
NO 

 

 

Will the outdoor dining deposit its garbage in a container on the 
parking lane?  

 
YES 

 
NO 

 

 

Will the café have a 3 foot-wide serving aisle running the entire length 
of the sidewalk seating? 

 
YES 

 
NO 

 

 
Will the sidewalk seating have a platform?  

YES 
 

NO 
  

Does applicant agree to keep the sidewalk clear of all items or obstructions, such 
as sandwich boards, sidewalk signs, freestanding menus and plants, as per the 
law? 

 
YES 

 
NO 

 

Will there be a lighting plan that allows safe usage of the outdoor space without 
disrupting neighbors? 

 
YES 

 
NO 

 

 

Will the sidewalk seating block subway grate, utility hardware or Siamese 
water connection? 

 
YES 

 
NO 

 

If construction or construction protection has reduced the sidewalk width, will 
applicant always maintain an 8-foot clear path of sidewalk between the 
perimeter of the café and the closes obstruction including construction 
barricades? 

   

 
 
 

Yes

No
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DEPARTMENT OF TRANSPORATION DINING OUT: ROADWAY 
 

Did applicant submit an application and dimension site plan at scale to 
NYC Dept. of Transportation? Please attach a copy of application and 
plans. 

 
YES 

 
NO 

 

If you answered no to the question above, jump to the next page    

 
Will the roadway structure extend on top of the curb or pedestrian refuge? By 
how much? 

 
YES 

 
NO 

 

 
Will the roadway structure have an ADA compliant ramp (not in the 
bike lane)? 

 
YES 

 
NO 

 

 

Will the roadway structure extend in the striped zone along the 
bike lane? By how much? 

 
YES 

 
NO 

 

 

Will the electric wires be brought over at the roof level? 
 

YES 
 

NO 
 

 

Will applicant dismantle and dispose of a shed that is no longer in use, along 
with its furniture? 

 
YES 

 
NO 

 

 

Will there be no music or amplifies sound in any outdoor seating, as 
per law? 

 
YES 

 
NO 

 

 

Will applicant have a lighting plan that will allow safe usage of the 
outdoor space without disrupting neighbors? 

 
YES 

 
NO 

 

 

Will applicant close and vacate the sidewalk and roadway seating by 11 
p.m. on Friday & Saturday and 10 p.m. on all other days? 

 
YES 

 
NO 

 

 

Will the Outdoor Dining Sidewalk & Roadway provide no standing space for 
drinking or smoking? 

 
YES 

 
NO 

 

 

Will the service and consumption of alcohol in the Outdoor Dining 
Sidewalk/Roadway only be via seated food service? 

 
YES 

 
NO 

 

Will applicant prohibit patrons from drinking in any outdoor space(s) or adjacent 
sidewalk? 

 
YES 

 
NO 

 

If amplified sound is played inside the establishment, will windows and doors be 
closed? 

 
YES 

 
NO 

 

 
Will applicant permit NO wait lines or smoking outside?  

YES 
 

NO 
 

Does applicant agree to keep the sidewalk clear of all items or obstructions, such 
as sandwich boards, sidewalk signs, freestanding menus and plants, as per the 
law? 

 
YES 

 
NO 

 

Will applicant respect trees and tree pits and insure the health of the tree?  
YES 

 
NO 

 

Will applicant permit NO wait lines or smoking outside?  
YES 

 
NO  

Will there be a staff person responsible to ensure no loitering, noise or 
crowds outside? 

 
YES 

 
NO 

 

Will applicant agree not to use propane heaters?  
YES 

 
NO 

 
Will the outdoor dining deposit its garbage in a container on the parking 
lane? 

 
YES 

 
NO 

 

 
 
 
  

No
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ADDITIONAL STIPULATIONS: (Office Use Only) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

To the extent any additional stipulation on pages 9 and 10 of this application conflicts with any response on 
pages 1 – 11 of this application, the stipulations on pages 9 and 10 control. 
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ADDITIONAL STIPULATIONS: (Office Use Only), Continued 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

To the extent any additional stipulation on pages 9 and 10 of this application conflicts with any response on 
pages 1 – 11 of this application, the stipulations on pages 9 and 10 control. 
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   Manhattan Community Board 4 (MCB4) recommends: 
(MCB4’s recommendation is based on a vote taken at its 
______________ full board meeting, with ____ members voting 
in favor of the recommendation, ____ members opposed, ____ 
members abstaining and ____ present but not eligible) 

○ Denial unless all stipulations agreed to by applicant/owner are part

of the method of operation

○ Denial ○ Approval

MCB4 REPRESENTATIVES 

Nelly Gonzalez 
MCB4 Assistant District Manager 

Frank Holozubiec 
MCB4 BLP Committee Co-Chair 

Wendy Gonzalez 
MCB4 BLP Committee Co-Chair 

APPLICANT AGREEMENT WITH THE COMMUNITY 

Applicant agrees to these stipulations as the basis for the community support of this application and acknowledges that 
all of these stipulations are essential prerequisites to the MCB4 recommendation regarding this application. Applicant 
agrees to have these stipulations incorporated in the method of operation of its liquor license. The stipulations in this 
application constitute the entire agreement between MCB4 and applicant and may only be altered in writing signed by 
MCB4 representatives and applicant. These stipulations supersede any oral statements, representations, or prior 
iterations in connection with this application.  

SIGN HERE → 
 PRINT NAME OF APPLICANT  SIGNATURE OF APPLICANT   DATE 

  

Jennifer McConnell 5-4-26

6/3/26 40
0 1

0
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1. MINIMUM WIDTH OF CORRIDOR SHALL BE 3'-8". EACH 
CORRIDOR SHALL LEAD TO AN APPROVED MEANS OF EGRESS.

2. MINIMUM WIDTH OF AISLE SHALL BE 3'-0". EACH AISLE 
SHALL LEAD TO AN APPROVED MEANS OF EGRESS.

3. DIRECTIONAL EXIT SIGNS AND LIGHTS SHALL BE PLACED 
WHERE SHOWN IN COMPLIANCE WITH LOCAL CODE. EXIT 
SIGNS TO BE INTERNALLY ILLUMINATED AT ALL TIMES.

4. MEANS OF EGRESS SHALL HAVE AT LEAST 1 
FOOTCANDLE OF ILLUMINATION AT THE FLOOR LEVEL, UNDER 
BOTH NORMAL POWER AND EMERGENCY POWER.

5. THE LIGHTING UNITS SHALL NOT INTRODUCE 
DISTORTING GLARE, DRAMATICALLY ALTER THE CHARACTER 
OF ILLUMINATION, AND/OR PRESENT HAZARD TO THE 
OCCUPANTS.

6. THE EMERGENCY LIGHTING UNITS SHALL BE SO 
ARRANGED SO THAT BURNING OUT OF A UNIT OR AN 
ELECTRICAL BULB WILL NOT LEAVE ANY DARKNESS.

7. THE EXIT LIGHTING SHALL BE ON CIRCUITS OR TAKEN 
OFF AHEAD OF THE MAIN SWITCH OR CONNECTED TO AN 
EMERGENCY LIGHTING POWER SOURCE. 

8. WHERE FIRE RESISTANCE RATING IS INDICATED AT AN 
EXISTING PARTITION TO REMAIN, LEVEL OF FIRE RATING HAS 
BEEN BASED ON CLIENT PROVIDED BASE BUILDING 
DRAWINGS, AND ARE ASSUMED TO BE ACCURATE.

EGRESS PLAN NOTES

PRIMARY EGRESS PATH

SECONDARY EGRESS PATH

EGRESS LEGEND

EXIT SIGNS

INDICATES 1-HR FIRE 
RESISTANCE RATED 
CONSTRUCTION

K

K

J

J

H

H

F

F

E

E

D

D

C

C

B

B

22

44

55

66

88

G

G E.8

E.8

4.6 4.6

F.8

F.8

6.16.1

H.6

H.6

5.6 5.6

STAIR 'B'

STAIR 'C'

WOMEN'S 

ROOM

MEN'S 

ROOM

STAIR 'D'

ELECTRICAL 

ROOM

JANITOR

CLOSET

MECH 

ROOM

SERVICE 

LOBBY 

SE-6

SE-4

ELECTRICAL 

ROOM

TELECOM

CLOSET

STAIR 'A'

SE-3

SE-5

TECH RM

BCDEFGHJK

2

4

5

6

8

6.1

5.6

4.6

E.8F.8

H.6

STAIR 'C' NOT 
INCLUDED IN 

EGRESS 
CALCUATIONS

3 4

5 6

1

2

F

F

F

F

G

B

C

C

D

F FF F

F

H

A

D
TTD: 131' - 6"

MAX: 300' FEET

TTD: 171' - 0"

MAX: 300 FEET

TTD: 194' - 0"

MAX: 300 FEET

TTD: 70' - 5"

MAX: 300' FEET

TTD: 220' - 9"

MAX: 300' FEET

TTD: 176' - 11"

MAX: 300 FEET

J

J

E

E

F

I

STAIR 'B'

STAIR 'C'

WOMEN'S 

ROOM

MEN'S 

ROOM

STAIR 'D'

ELECTRICAL 

ROOM

JANITOR

CLOSET

MECH 

ROOM

SERVICE 

LOBBY 

SE-6

SE-4

ELECTRICAL 

ROOM

TELECOM

CLOSET

STAIR 'A'

SE-3

SE-5

146'-4 3/4"

4

Ref. North

2 40 16

PROJECT

DESIGN TEAM

CONSULTANTS

ISSUE

PROJECT NUMBER

SHEET TITLE

SHEET NUMBER

475 PARK AVENUE SOUTH, 7TH FLOOR
NEW YORK, NEW YORK 10016
T. 212.922.1313

THE SWITZER GROUP

DEPARTMENT OF BUILDINGS SCAN

SEAL

8

DOB JOB NUMBER

50 HUDSON YARDS
415 10TH AVENUE, FLOORS 60, 61, 62, 63
NEW  YORK, NY 10001

c/o The Switzer Group, Inc.
475 Park Avenue South, 7th Floor
New York, New York 10016
(212) 922-1313

Istvan S. Juhasz State of New York License No. 027535

M01292985-I1

“THESE DRAWINGS ARE THE PROPERTY OF 
THE SWITZER GROUP AND SHALL NOT BE 
REPRODUCED OR DISCLOSED TO OTHERS 
EXCEPT AS AUTHORIZED IN WRITING BY THE 
SWITZER GROUP. IF REPRODUCTION FOR ANY 
PURPOSE IS REQUIRED, CLEARLY DISCLOSE THE 
SWITZER GROUP AS THE DESIGNER OF RECORD.”

A-006

40TH FL CONST/
60TH FL MARKETING-
EGRESS PLAN

125511

.01

MEP-FP-FA ENGINEERS

IT CONSULTANT
ALIGN COMMUNICATIONS
55 BROAD STREET, 6TH FLOOR
NEW YORK, NY 10004
(855) 482-5446

SYSKA HENNESSY GROUP, INC
1185 AVENUE OF THE AMERICAS
NEW YORK, NY 10036
(212) 921-2300

AUDIO VISUAL CONSULTANT
SHEN MILSOM & WILKE LLC
275 MADISON AVENUE, 14TH FLOOR
NEW YORK, NY 10016
(212) 725-6800 x 1113

LIGHTING CONSULTANT
BR+A
100 PARK AVENUE, 2ND FLOOR
NEW YORK, NY 10017
(212) 840-0060

ACOUSTIC CONSULTANT
ELIGATOR ACOUSTICS
825 EIGHTH AVENUE, 18TH FLOOR
NEW YORK, NY 10019
(212) 404-4768

STRUCTURAL ENGINEER
GILSANZ MURRAY STEFICEK LLP
129 WEST 27TH STREET, 5TH FLOOR
NEW YORK, NY 10001
(212) 254-0030

EXPEDITOR

FOOD SERVICE CONSULTANT

STRUCTURE TONE
330 WEST 34TH STREET
NEW YORK, NY 10001
(212) 481-6100

DAVELLA STUDIOS
450 LEXINGTON AVENUE, 4TH FLOOR
NEW YORK, NY 10017
(212) 500-0565

RIZZO
1350 BROADWAY, 5TH FLOOR
NEW YORK, NY 10018
(212) 695-5980

CONSTRUCTION MANAGER

SECURITY CONSULTANT
PAVION
519 EIGHTH AVENUE
NEW YORK, NY 10018
(212) 279-5000

TOTAL PERMITTED: 540 PERSONS

STAIR "D" = 54" .3 PER PERSON 180 PERSONS

STAIR 'C' NOT COUNTED IN EGRESS CALCULATIONS.

STAIR "B" = 54" .3 PER PERSON 180 PERSONS

STAIR "A" = 54" .3 PER PERSON 180 PERSONS

WIDTH
INCHES PER OCCUPANT
(SPRINKLERED)

ALLOWED OCCUPANT LOAD

PER 2022 NYC IBC, CHAPTER 10, SECTION 1005.1

EXIT STAIR CAPACITY

TOTAL PERMITTED: 630 PERSONS

DOOR @ STAIR "D" = 42" .2 PER PERSON 210 PERSONS

STAIR 'C' NOT COUNTED IN EGRESS CALCULATIONS.

DOOR @ STAIR "B" = 42" .2 PER PERSON 210 PERSONS

DOOR @ STAIR "A" = 42" .2 PER PERSON 210 PERSONS

WIDTH
INCHES PER OCCUPANT
(SPRINKLERED)

ALLOWED OCCUPANT LOAD

PER 2022 NYC IBC, CHAPTER 10, SECTION 1005.1

EXIT STAIR DOOR CAPACITY

1/8" = 1'-0"1 EGRESS PLAN - LEVEL 60

PATH 6 TO EXIST STAIR "A" - SECONDARY 220'-9"

PATH 5 TO EXIST STAIR "B" - PRIMARY 176'-11"

PATH 4 TO EXIST STAIR "D" -  PRIMARY 171'-0"
PATH 3 TO EXIST STAIR "B" - SECONDARY 131'-6"
PATH 2 TO EXIST STAIR "D" - SECONDARY 194'-0"

PATH 1 TO EXIST STAIR "A" - PRIMARY 70'-5"

PATH
TRAVEL DISTANCE

FROM MOST REMOTE
POINT ON FLOOR

PER NYC IBC 2022, TABLE 1016.1

TRAVEL DISTANCE REQUIREMENTS - 60FL

TOTAL ALLOWABLE PER C/O: TBD SCHEDULE 'A'

TOTAL: 335 19,300 SF

STORAGE S-2 200 1 350 SF

IDF (2) F-2 200 1 233 SF

MECHANICAL ROOM F-2 200 5 1,035 SF

PANTRY 'J' (2) OFFICE USE 100 7 1500 SF

MOTHER'S ROOMS 'I' (1) OFFICE USE 100 0 (NONSIMULTANEOUS) 1 X 80 SF 80 SF

HUDDLE ROOMS 'H' (1) OFFICE USE 100 0 (NONSIMULTANEOUS) 1 X 120 SF 120 SF

HUDDLE ROOMS 'G' (1) OFFICE USE 100 0 (NONSIMULTANEOUS) 1 X 80 SF 80 SF

FOCUS ROOMS 'F' (10) OFFICE USE 100 0 (NONSIMULTANEOUS) 10 X 45 SF 450 SF

COPY AREAS 'E' (2) OFFICE USE 100 0 (NONSIMULTANEOUS) 450 SF

CONF. ROOMS 'D' (2) OFFICE USE 15 0 (NONSIMULTANEOUS) 2 X 130 SF 360 SF

CONF. ROOMS 'C' (2) OFFICE USE 15 0 (NONSIMULTANEOUS) 2 X 200 SF 400 SF

CONF. ROOMS 'B' (1) OFFICE USE 15 0 (NONSIMULTANEOUS) 1 X 360 SF 360 SF

CONF. ROOM 'A' (1) OFFICE USE 15 0 (NONSIMULTANEOUS) 1 X 510 SF 510 SF

ADMIN / RECEPTION (1) OFFICE USE 100 1 100 SF 100 SF

WORKSTATIONS (302) OFFICE USE 100 302 302 X 36 SF 10,872 SF

OFFICES (16) PRIVATE OFFICES (120 SF/EA) 100 16 16 X 120 SF 1,920 SF

OFFICES (2) PRIVATE OFFICES (240 SF/EA) 100 2 1 X 240 SF 480 SF

QTY X AREA EA. AREA
OCCUPANCY (QTY) OCCUPANCY USE

NET FLOOR
AREA PER
OCCUPANT
ALLOWED

PROPOSED OCCUPANCY
(ALLOWABLE
OCCUPANCY)

TOTAL FLOOR AREA

PER 2022 NYC IBC, TABLE 6-2

OCCUPANT LOAD REQUIREMENTS - 60FL

WOMEN: 167 PERSONS

MEN: 168 PERSONS
TOTAL OCCUPANCY:  335 PERSONS

CALCULATED CONSIDERING 50% WOMEN AND 50% MEN FOR TOTAL
OCCUPANCY. NO GENDER NEUTRAL FIXTURES INCLUDED IN COUNT.

JANITOR CLOSETS 335 1 1

DRINKING FOUNTAINS 335 4 2

LAV WOMEN & FAUCETS 167 6 6

LAV MEN & FAUCETS 168 6 6

URINALS (MEN) - 0 4

WC WOMEN 167 6 7

WC MEN 168 6 3

FIXTURE PERSONS REQUIRED PROVIDED

PLUMBING FIXTURE COMPARISON

PER 2022 NYC IPC, CHAPTER 4 TABLE 28.1-403.1 BUISNESS/OFFICE OCCUPANCY

REQUIRED PLUMBING FIXTURES - 60FL

Rev. Issued for Date

PHASE 2 - 100% DD 09/15/2025

PHASE 2 - 100% CD's 10/03/2025

PHASE 2 - FILING AND CONSTRUCTION 10/03/2025

2 ISSUED FOR CONSTRUCTION 12/18/2025

3 POST APPROVAL AMENDMENT 01/06/2026

4 BULLETIN #1 02/20/2026

3

3



FDFD

FD

H
B

AED

UP

UP

UP

UP

FEC

FEC
FEC

FEC

F
E

C

VCVC

VC

VC

VC

VC

S

03a

S

VC

PS

C01o
C01p

UP

FDFD

FD

H
B

VCVC

VC

VC

VC

VC

S

03a

S

VC

PS

C01o
C01p

VCVC

VC

VC

VC

VC

S

03a

S

VC

PS

C01o
C01p

AED

AED

VCVC

VC

VC

VC

VC

S

03a

S

VC

PS

C01o
C01p

FEC
AED

1. MINIMUM WIDTH OF CORRIDOR SHALL BE 3'-8". EACH 
CORRIDOR SHALL LEAD TO AN APPROVED MEANS OF EGRESS.

2. MINIMUM WIDTH OF AISLE SHALL BE 3'-0". EACH AISLE 
SHALL LEAD TO AN APPROVED MEANS OF EGRESS.

3. DIRECTIONAL EXIT SIGNS AND LIGHTS SHALL BE PLACED 
WHERE SHOWN IN COMPLIANCE WITH LOCAL CODE. EXIT 
SIGNS TO BE INTERNALLY ILLUMINATED AT ALL TIMES.

4. MEANS OF EGRESS SHALL HAVE AT LEAST 1 
FOOTCANDLE OF ILLUMINATION AT THE FLOOR LEVEL, UNDER 
BOTH NORMAL POWER AND EMERGENCY POWER.

5. THE LIGHTING UNITS SHALL NOT INTRODUCE 
DISTORTING GLARE, DRAMATICALLY ALTER THE CHARACTER 
OF ILLUMINATION, AND/OR PRESENT HAZARD TO THE 
OCCUPANTS.

6. THE EMERGENCY LIGHTING UNITS SHALL BE SO 
ARRANGED SO THAT BURNING OUT OF A UNIT OR AN 
ELECTRICAL BULB WILL NOT LEAVE ANY DARKNESS.

7. THE EXIT LIGHTING SHALL BE ON CIRCUITS OR TAKEN 
OFF AHEAD OF THE MAIN SWITCH OR CONNECTED TO AN 
EMERGENCY LIGHTING POWER SOURCE. 

8. WHERE FIRE RESISTANCE RATING IS INDICATED AT AN 
EXISTING PARTITION TO REMAIN, LEVEL OF FIRE RATING HAS 
BEEN BASED ON CLIENT PROVIDED BASE BUILDING 
DRAWINGS, AND ARE ASSUMED TO BE ACCURATE.

EGRESS PLAN NOTES

PRIMARY EGRESS PATH

SECONDARY EGRESS PATH

EGRESS LEGEND

EXIT SIGNS

INDICATES 1-HR FIRE 
RESISTANCE RATED 
CONSTRUCTION

K

K

J

J

H

H

F

F

E

E

D

D

C

C

B

B

22

44

55

66

88

G

G E.8

E.8

4.6 4.6

F.8

F.8

6.16.1

H.6

H.6

5.6 5.6

STAIR 'B'

STAIR 'C'

WOMEN'S 

ROOM

MEN'S 

ROOM

STAIR 'D'

ELECTRICAL 

ROOM

JANITOR

CLOSET

MECH 

ROOM

SERVICE 

LOBBY 

SE-6

SE-4

ELECTRICAL 

ROOM

TELECOM

CLOSET

STAIR 'A'

SE-3

SE-5

TECH RM

BCDEFGHJK

2

4

5

6

8

6.1

5.6

4.6

E.8F.8

H.6

1
2

3 4

5 6

STAIR 'C' NOT 
INCLUDED IN 

EGRESS 
CALCUATIONS

F

E
F

F

F

J

A B

C

C

TTD: 131' - 6"

MAX: 300' FEET

TTD: 171' - 0"

MAX: 300 FEET
TTD: 196' - 11"

MAX: 300 FEET

TTD: 220' - 9"

MAX: 300' FEET

TTD: 176' - 11"

MAX: 300 FEET

C

F F

F F

H

G

I

878 SF

MPR
61B2.01

568 SF

LOUNGE
61B2.02

BOH
61B4.01

CAFE
61B5.01

1434 SF

CAFE DINING
61B8.01

STAIR 'B'

STAIR 'C'

WOMEN'S 

ROOM

MEN'S 

ROOM

STAIR 'D'

ELECTRICAL 

ROOM

JANITOR

CLOSET

MECH 

ROOM

SERVICE 

LOBBY 

SE-6

SE-4

ELECTRICAL 

ROOM

TELECOM

CLOSET

STAIR 'A'

SE-3

SE-5E

KITCHEN
61B5.02

3

5'
-0

"
6'

-5
 3

/4
"

10'-6 1/4"

TTD: 60' - 3"

MAX: 300' FEET

4

Ref. North

2 40 16
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PROJECT NUMBER

SHEET TITLE

SHEET NUMBER

475 PARK AVENUE SOUTH, 7TH FLOOR
NEW YORK, NEW YORK 10016
T. 212.922.1313

THE SWITZER GROUP

DEPARTMENT OF BUILDINGS SCAN

SEAL

8

DOB JOB NUMBER

50 HUDSON YARDS
415 10TH AVENUE, FLOORS 60, 61, 62, 63
NEW  YORK, NY 10001

c/o The Switzer Group, Inc.
475 Park Avenue South, 7th Floor
New York, New York 10016
(212) 922-1313
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M01292985-I1
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A-007

41ST FL CONST/
61ST FL MARKETING-
EGRESS PLAN

125511

.01

MEP-FP-FA ENGINEERS

IT CONSULTANT
ALIGN COMMUNICATIONS
55 BROAD STREET, 6TH FLOOR
NEW YORK, NY 10004
(855) 482-5446

SYSKA HENNESSY GROUP, INC
1185 AVENUE OF THE AMERICAS
NEW YORK, NY 10036
(212) 921-2300

AUDIO VISUAL CONSULTANT
SHEN MILSOM & WILKE LLC
275 MADISON AVENUE, 14TH FLOOR
NEW YORK, NY 10016
(212) 725-6800 x 1113

LIGHTING CONSULTANT
BR+A
100 PARK AVENUE, 2ND FLOOR
NEW YORK, NY 10017
(212) 840-0060

ACOUSTIC CONSULTANT
ELIGATOR ACOUSTICS
825 EIGHTH AVENUE, 18TH FLOOR
NEW YORK, NY 10019
(212) 404-4768

STRUCTURAL ENGINEER
GILSANZ MURRAY STEFICEK LLP
129 WEST 27TH STREET, 5TH FLOOR
NEW YORK, NY 10001
(212) 254-0030

EXPEDITOR

FOOD SERVICE CONSULTANT

STRUCTURE TONE
330 WEST 34TH STREET
NEW YORK, NY 10001
(212) 481-6100

DAVELLA STUDIOS
450 LEXINGTON AVENUE, 4TH FLOOR
NEW YORK, NY 10017
(212) 500-0565

RIZZO
1350 BROADWAY, 5TH FLOOR
NEW YORK, NY 10018
(212) 695-5980

CONSTRUCTION MANAGER

SECURITY CONSULTANT
PAVION
519 EIGHTH AVENUE
NEW YORK, NY 10018
(212) 279-5000

TOTAL PERMITTED: 540 PERSONS

STAIR "D" = 54" .3 PER PERSON 180 PERSONS

STAIR 'C' NOT COUNTED IN EGRESS CALCULATIONS.

STAIR "B" = 54" .3 PER PERSON 180 PERSONS

STAIR "A" = 54" .3 PER PERSON 180 PERSONS

WIDTH
INCHES PER OCCUPANT
(SPRINKLERED)

ALLOWED OCCUPANT LOAD

PER 2022 NYC IBC, CHAPTER 10, SECTION 1005.1

EXIT STAIR CAPACITY

TOTAL PERMITTED: 630 PERSONS

DOOR @ STAIR "D" = 42" .2 PER PERSON 210 PERSONS

STAIR 'C' NOT COUNTED IN EGRESS CALCULATIONS.

DOOR @ STAIR "B" = 42" .2 PER PERSON 210 PERSONS

DOOR @ STAIR "A" = 42" .2 PER PERSON 210 PERSONS

WIDTH
INCHES PER OCCUPANT
(SPRINKLERED)

ALLOWED OCCUPANT LOAD

PER 2022 NYC IBC, CHAPTER 10, SECTION 1005.1

EXIT STAIR DOOR CAPACITY

1/8" = 1'-0"1 EGRESS PLAN - LEVEL 61

PATH 6 TO EXIST STAIR "A" - SECONDARY 220'-9"

PATH 5 TO EXIST STAIR "B" - PRIMARY 176'-11"

PATH 4 TO EXIST STAIR "D" -  PRIMARY 171'-0"
PATH 3 TO EXIST STAIR "B" - SECONDARY 131'-6"
PATH 2 TO EXIST STAIR "D" - SECONDARY 196'-11"

PATH 1 TO EXIST STAIR "A" - PRIMARY 60'-3"

PATH
TRAVEL DISTANCE

FROM MOST REMOTE
POINT ON FLOOR

PER NYC IBC 2022, TABLE 1016.1

TRAVEL DISTANCE REQUIREMENTS - 61FL

TOTAL ALLOWABLE PER C/O: TBD SCHEDULE 'A'

TOTAL: 371 19,550 SF

STORAGE S-2 200 1 X 200 350 SF

IDF (2) F-2 200 0 (NONSIMULTANEOUS) 270 SF

MECHANICAL ROOM F-2 200 5 1,035 SF

KITCHEN F-2 200 2 520 SF

AV ROOM OFFICE USE 100 2 120 SF

CAFE DINING OFFICE USE 100 59 1,109 SF

CAFE OFFICE USE 200 0 (NONSIMULTANEOUS) 821 SF

BACK OF HOUSE OFFICE USE 100 6 525 SF

PANTRY 'J' (1) OFFICE USE 100 9 360 SF

MULTI-FAITH ROOM (1) OFFICE USE 15 0 (NONSIMULTANEOUS) 130 SF

MULTI-PURPOSE ROOM (2) OFFICE USE 100 12 1,094 SF

MOTHER'S ROOMS 'I' (1) OFFICE USE 100 0 (NONSIMULTANEOUS) 1 X 90 SF 90 SF

HUDDLE ROOMS 'H' (1) OFFICE USE 100 0 (NONSIMULTANEOUS) 1 X 120 SF 120 SF

HUDDLE ROOMS 'G' (1) OFFICE USE 100 0 (NONSIMULTANEOUS) 2 X 50 SF 100 SF

FOCUS ROOMS 'F' (8) OFFICE USE 100 0 (NONSIMULTANEOUS) 8 X 55 SF 440 SF

COPY AREAS 'E' (1) OFFICE USE 100 0 (NONSIMULTANEOUS) 1 X 170 SF 170 SF

CONF. ROOM 'C' (3) OFFICE USE 15 0 (NONSIMULTANEOUS) 3 X 120 SF 360 SF

CONF. ROOMS 'B' (1) OFFICE USE 15 0 (NONSIMULTANEOUS) 1 X 240 SF 240 SF

CONF. ROOM 'A' (1) OFFICE USE 15 0 (NONSIMULTANEOUS) 1 X 360 SF 360 SF

WORKSTATIONS (256) OFFICE USE 100 256 256 X 36 SF 9,216 SF

OFFICES (17) PRIVATE OFFICES (120 SF/EA) 100 17 17 X 120 SF 2,040 SF

OFFICES (2) PRIVATE OFFICES (240 SF/EA) 100 2 2 X 240 SF 480 SF

QTY X AREA EA. AREA
OCCUPANCY (QTY) OCCUPANCY USE

NET FLOOR
AREA PER
OCCUPANT
ALLOWED

PROPOSED OCCUPANCY
(ALLOWABLE
OCCUPANCY)

TOTAL FLOOR AREA

PER 2022 NYC IBC, TABLE 6-2

OCCUPANT LOAD REQUIREMENTS - 61FL

WOMEN: 185 PERSONS

MEN: 186 PERSONS

TOTAL OCCUPANCY:  371 PERSONS

CALCULATED CONSIDERING 50% WOMEN AND 50% MEN FOR TOTAL
OCCUPANCY. NO GENDER NEUTRAL FIXTURES INCLUDED IN COUNT.

JANITOR CLOSETS 371 1 1

DRINKING FOUNTAINS 371 4 2

LAV WOMEN & FAUCETS 185 6 6

LAV MEN & FAUCETS 186 6 6

URINALS (MEN) - 0 4

WC WOMEN 185 6 7

WC MEN 186 6 3

FIXTURE PERSONS REQUIRED PROVIDED

PLUMBING FIXTURE COMPARISON

PER 2022 NYC IPC, CHAPTER 4 TABLE 28.1-403.1 BUISNESS/OFFICE OCCUPANCY

REQUIRED PLUMBING FIXTURES - 61FL

Rev. Issued for Date

PHASE 1 - LL REVIEW 08/18/2025

PHASE 2 - 100% DD 09/15/2025

PHASE 2 - 100% CD's 10/03/2025

PHASE 2 - FILING AND CONSTRUCTION 10/03/2025

2 ISSUED FOR CONSTRUCTION 12/18/2025

3 POST APPROVAL AMENDMENT 01/06/2026

4 BULLETIN #1 02/20/2026

3

3

3
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1. MINIMUM WIDTH OF CORRIDOR SHALL BE 3'-8". EACH 
CORRIDOR SHALL LEAD TO AN APPROVED MEANS OF EGRESS.

2. MINIMUM WIDTH OF AISLE SHALL BE 3'-0". EACH AISLE 
SHALL LEAD TO AN APPROVED MEANS OF EGRESS.

3. DIRECTIONAL EXIT SIGNS AND LIGHTS SHALL BE PLACED 
WHERE SHOWN IN COMPLIANCE WITH LOCAL CODE. EXIT 
SIGNS TO BE INTERNALLY ILLUMINATED AT ALL TIMES.

4. MEANS OF EGRESS SHALL HAVE AT LEAST 1 
FOOTCANDLE OF ILLUMINATION AT THE FLOOR LEVEL, UNDER 
BOTH NORMAL POWER AND EMERGENCY POWER.

5. THE LIGHTING UNITS SHALL NOT INTRODUCE 
DISTORTING GLARE, DRAMATICALLY ALTER THE CHARACTER 
OF ILLUMINATION, AND/OR PRESENT HAZARD TO THE 
OCCUPANTS.

6. THE EMERGENCY LIGHTING UNITS SHALL BE SO 
ARRANGED SO THAT BURNING OUT OF A UNIT OR AN 
ELECTRICAL BULB WILL NOT LEAVE ANY DARKNESS.

7. THE EXIT LIGHTING SHALL BE ON CIRCUITS OR TAKEN 
OFF AHEAD OF THE MAIN SWITCH OR CONNECTED TO AN 
EMERGENCY LIGHTING POWER SOURCE. 

8. WHERE FIRE RESISTANCE RATING IS INDICATED AT AN 
EXISTING PARTITION TO REMAIN, LEVEL OF FIRE RATING HAS 
BEEN BASED ON CLIENT PROVIDED BASE BUILDING 
DRAWINGS, AND ARE ASSUMED TO BE ACCURATE.

EGRESS PLAN NOTES

PRIMARY EGRESS PATH

SECONDARY EGRESS PATH

EGRESS LEGEND

EXIT SIGNS

INDICATES 1-HR FIRE 
RESISTANCE RATED 
CONSTRUCTION

K

K

J

J

H

H

F

F

E

E

D

D

C

C

B

B

22

44

55

66

88

G

G E.8

E.8

4.6 4.6

F.8

F.8

6.16.1

H.6

H.6

5.6 5.6

TECH RM

3 4

5 6

STAIR 'C' NOT 
INCLUDED IN 

EGRESS 
CALCUATIONS

TTD: 171' - 0"

MAX: 300 FEET

TTD: 131' - 6"

MAX: 300' FEET

TTD: 176' - 11"
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DOB JOB NUMBER
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475 Park Avenue South, 7th Floor
New York, New York 10016
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A-008

42ND FL CONST/
62ND FL MARKETING-
EGRESS PLAN

125511

.01

MEP-FP-FA ENGINEERS

IT CONSULTANT
ALIGN COMMUNICATIONS
55 BROAD STREET, 6TH FLOOR
NEW YORK, NY 10004
(855) 482-5446

SYSKA HENNESSY GROUP, INC
1185 AVENUE OF THE AMERICAS
NEW YORK, NY 10036
(212) 921-2300

AUDIO VISUAL CONSULTANT
SHEN MILSOM & WILKE LLC
275 MADISON AVENUE, 14TH FLOOR
NEW YORK, NY 10016
(212) 725-6800 x 1113

LIGHTING CONSULTANT
BR+A
100 PARK AVENUE, 2ND FLOOR
NEW YORK, NY 10017
(212) 840-0060

ACOUSTIC CONSULTANT
ELIGATOR ACOUSTICS
825 EIGHTH AVENUE, 18TH FLOOR
NEW YORK, NY 10019
(212) 404-4768

STRUCTURAL ENGINEER
GILSANZ MURRAY STEFICEK LLP
129 WEST 27TH STREET, 5TH FLOOR
NEW YORK, NY 10001
(212) 254-0030

EXPEDITOR

FOOD SERVICE CONSULTANT

STRUCTURE TONE
330 WEST 34TH STREET
NEW YORK, NY 10001
(212) 481-6100

DAVELLA STUDIOS
450 LEXINGTON AVENUE, 4TH FLOOR
NEW YORK, NY 10017
(212) 500-0565

RIZZO
1350 BROADWAY, 5TH FLOOR
NEW YORK, NY 10018
(212) 695-5980

CONSTRUCTION MANAGER

SECURITY CONSULTANT
PAVION
519 EIGHTH AVENUE
NEW YORK, NY 10018
(212) 279-5000

TOTAL PERMITTED: 540 PERSONS

STAIR "D" = 54" .3 PER PERSON 180 PERSONS

STAIR 'C' NOT COUNTED IN EGRESS CALCULATIONS.

STAIR "B" = 54" .3 PER PERSON 180 PERSONS

STAIR "A" = 54" .3 PER PERSON 180 PERSONS

WIDTH
INCHES PER OCCUPANT
(SPRINKLERED)

ALLOWED OCCUPANT LOAD

PER 2022 NYC IBC, CHAPTER 10, SECTION 1005.1

EXIT STAIR CAPACITY

TOTAL PERMITTED: 630 PERSONS

DOOR @ STAIR "D" = 42" .2 PER PERSON 210 PERSONS

STAIR 'C' NOT COUNTED IN EGRESS CALCULATIONS.

DOOR @ STAIR "B" = 42" .2 PER PERSON 210 PERSONS

DOOR @ STAIR "A" = 42" .2 PER PERSON 210 PERSONS

WIDTH
INCHES PER OCCUPANT
(SPRINKLERED)

ALLOWED OCCUPANT LOAD

PER 2022 NYC IBC, CHAPTER 10, SECTION 1005.1

EXIT STAIR DOOR CAPACITY

1/8" = 1'-0"1 EGRESS PLAN - LEVEL 62

PATH 6 TO EXIST STAIR "A" - SECONDARY 220'-9"

PATH 5 TO EXIST STAIR "B" - PRIMARY 176'-11"

PATH 4 TO EXIST STAIR "D" -  PRIMARY 171'-0"
PATH 3 TO EXIST STAIR "B" - SECONDARY 131'-6"
PATH 2 TO EXIST STAIR "D" - SECONDARY 194'-0"

PATH 1 TO EXIST STAIR "A" - PRIMARY 70'-5"

PATH
TRAVEL DISTANCE

FROM MOST REMOTE
POINT ON FLOOR

PER NYC IBC 2014, TABLE 1016.1

TRAVEL DISTANCE REQUIREMENTS - 62FL

TOTAL ALLOWABLE PER C/O: TBD SCHEDULE 'A'

TOTAL: 347 19,378 SF

STORAGE S-2 200 1 350 SF

IDF F-2 200 1 239 SF

MECHANICAL ROOM F-2 200 5 1,035 SF

PANTRY 'I' (2) OFFICE USE 100 7 1,500 SF

MOTHER'S ROOMS 'H' (1) OFFICE USE 100 0 (NONSIMULTANEOUS) 1 X 80 SF 80 SF

HUDDLE ROOMS 'G' (2) OFFICE USE 100 0 (NONSIMULTANEOUS) 2 X 50 SF 100 SF

FOCUS ROOMS 'F' (9) OFFICE USE 100 0 (NONSIMULTANEOUS) 9 X 40 SF 360 SF

COPY AREAS 'E' (2) OFFICE USE 100 0 (NONSIMULTANEOUS) 400 SF

CONF. ROOMS 'D' (2) OFFICE USE 15 0 (NONSIMULTANEOUS) 2 X 120 SF 240 SF

CONF. ROOM 'C' (2) OFFICE USE 15 0 (NONSIMULTANEOUS) 2 x 200 SF 400 SF

CONF. ROOMS 'B' (1) OFFICE USE 15 0 (NONSIMULTANEOUS) 1 X 350 SF 350 SF

CONF. ROOM 'A' (1) OFFICE USE 15 0 (NONSIMULTANEOUS) 1 X 500 SF 500 SF

WORKSTATIONS (302) OFFICE USE 100 302 302 X 36 SF 10,872 SF

OFFICES (17) PRIVATE OFFICES (120 SF/EA) 100 17 17 X 120 SF 2,040 SF

OFFICES (2) PRIVATE OFFICES (240 SF/EA) 100 2 2 X 240 SF 480 SF

QTY X AREA EA. AREA
OCCUPANCY (QTY) OCCUPANCY USE

NET FLOOR
AREA PER
OCCUPANT
ALLOWED

PROPOSED OCCUPANCY
(ALLOWABLE
OCCUPANCY)

TOTAL FLOOR AREA

PER 2022 NYC IBC, TABLE 6-2

OCCUPANT LOAD REQUIREMENTS - 62FL

WOMEN: 173 PERSONS

MEN: 174 PERSONS

TOTAL OCCUPANCY:  347 PERSONS

CALCULATED CONSIDERING 50% WOMEN AND 50% MEN FOR TOTAL
OCCUPANCY. NO GENDER NEUTRAL FIXTURES INCLUDED IN COUNT.

JANITOR CLOSETS 347 1 1

DRINKING FOUNTAINS 347 4 2

LAV WOMEN & FAUCETS 173 6 6

LAV MEN & FAUCETS 174 6 6

URINALS (MEN) - 0 4

WC WOMEN 173 6 7

WC MEN 174 6 3

FIXTURE PERSONS REQUIRED PROVIDED

PLUMBING FIXTURE COMPARISON

PER 2022 NYC IPC, CHAPTER 4 TABLE 28.1-403.1 BUISNESS/OFFICE OCCUPANCY

REQUIRED PLUMBING FIXTURES - 62FL
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1. MINIMUM WIDTH OF CORRIDOR SHALL BE 3'-8". EACH 
CORRIDOR SHALL LEAD TO AN APPROVED MEANS OF EGRESS.

2. MINIMUM WIDTH OF AISLE SHALL BE 3'-0". EACH AISLE 
SHALL LEAD TO AN APPROVED MEANS OF EGRESS.

3. DIRECTIONAL EXIT SIGNS AND LIGHTS SHALL BE PLACED 
WHERE SHOWN IN COMPLIANCE WITH LOCAL CODE. EXIT 
SIGNS TO BE INTERNALLY ILLUMINATED AT ALL TIMES.

4. MEANS OF EGRESS SHALL HAVE AT LEAST 1 
FOOTCANDLE OF ILLUMINATION AT THE FLOOR LEVEL, UNDER 
BOTH NORMAL POWER AND EMERGENCY POWER.

5. THE LIGHTING UNITS SHALL NOT INTRODUCE 
DISTORTING GLARE, DRAMATICALLY ALTER THE CHARACTER 
OF ILLUMINATION, AND/OR PRESENT HAZARD TO THE 
OCCUPANTS.

6. THE EMERGENCY LIGHTING UNITS SHALL BE SO 
ARRANGED SO THAT BURNING OUT OF A UNIT OR AN 
ELECTRICAL BULB WILL NOT LEAVE ANY DARKNESS.

7. THE EXIT LIGHTING SHALL BE ON CIRCUITS OR TAKEN 
OFF AHEAD OF THE MAIN SWITCH OR CONNECTED TO AN 
EMERGENCY LIGHTING POWER SOURCE. 

8. WHERE FIRE RESISTANCE RATING IS INDICATED AT AN 
EXISTING PARTITION TO REMAIN, LEVEL OF FIRE RATING HAS 
BEEN BASED ON CLIENT PROVIDED BASE BUILDING 
DRAWINGS, AND ARE ASSUMED TO BE ACCURATE.

EGRESS PLAN NOTES
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MAX: 300' FEET

OPEN WORK
63C8.01

OFFICE
63E8.02

OFFICE
63D8.02

CONF
63C8.04

CONF
63E8.03

OFFICE
63B8.04

OFFICE
63B8.03

IDF
63C8.02

UPS
63C5.02

OFFICE
63F8.05

OFFICE
63H8.02

CALM
63H5.03

MOTHER
63H5.02

IDF
63H4.02

HUDDLE
63H4.01

OFFICE
63H2.02 OFFICE

63F2.04
CONF

63E2.04
OFFICE
63D2.02

RESTRMS
63C4.01

CLO
63C4.02

SERV CORR
63D4.01

CLO
63C4.03

PRE-ACT
63C4.05

OPEN WORK
63B2.01

OFFICE
63J2.03

CONF
63J4.03

CONF
63J4.02

CONF
63J2.02

RESTRM
63H5.01

FOCUS
63F8.02

FOCUS
63F8.03

FOCUS
63F2.02

FOCUS
63J2.04

CONF
63E2.03

FOCUS
63B8.02

CORR
63E4.01

PANTRY
63J4.04

OPEN WORK
63H2.01

OPEN WORK
63J2.01

OPEN WORK
63E2.01

CONF
63B4.01

OPEN WORK
63C2.01

OPEN WORK
63D2.01

OPEN WORK
63G2.01

OPEN WORK
63F2.01

OPEN WORK
63B8.01

COPY
63C8.03

OPEN WORK
63D8.01

OPEN WORK
63E8.01

OPEN WORK
63F8.01

OPEN WORK
63J8.01

OPEN WORK
63H8.01

OPEN WORK
63G8.01

COPY
63H2.03

PANTRY
63B5.01

RECEPTION
63F4.01

CORR
63G4.01

CORR
63H4.03

CORR
63J4.01

CLO
63H8.04

CORR
63G4.02

CORR
63F5.01

CORR
63C4.06

ELEV LBY
63D5.01

CORR
63C5.01

CLO
63C4.04

OFFICE
63E8.05

OFFICE
63E8.04

OFFICE
63F8.04

FOCUS
63F8.06

FOCUS
63E8.06

FOCUS
63E2.02

CONF
63B4.02

CATERING PANTRY
63J5.01

PRE-FUNCTION
63F2.03

CORR
63B5.02

1

2

3 4

5 6

STAIR 'C' NOT 
INCLUDED IN 

EGRESS 
CALCUATIONS

F

F

F
F

F

F

G

I

I

A

B

C

C

C

D D

D

STAIR 'B'

STAIR 'C'

WOMEN'S 

ROOM

MEN'S 

ROOM

STAIR 'D'

ELECTRICAL 

ROOM

JANITOR

CLOSET

MECH 

ROOM

SERVICE 

LOBBY 

SE-6

SE-4

ELECTRICAL 

ROOM

TELECOM

CLOSET

STAIR 'A'

SE-3

SE-5

BCDEFGHJK

2

4

5

6

8

6.1

5.6

4.6

E.8F.8

H.6

CONF
63C2.02

OPEN WORK
63C2.01E

E

3

3

3

Ref. North

2 40 16

PROJECT

DESIGN TEAM

CONSULTANTS

ISSUE

PROJECT NUMBER

SHEET TITLE

SHEET NUMBER

475 PARK AVENUE SOUTH, 7TH FLOOR
NEW YORK, NEW YORK 10016
T. 212.922.1313

THE SWITZER GROUP

DEPARTMENT OF BUILDINGS SCAN

SEAL

8

DOB JOB NUMBER

50 HUDSON YARDS
415 10TH AVENUE, FLOORS 60, 61, 62, 63
NEW  YORK, NY 10001

c/o The Switzer Group, Inc.
475 Park Avenue South, 7th Floor
New York, New York 10016
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SWITZER GROUP. IF REPRODUCTION FOR ANY 
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A-009

43RD FL CONST/
63RD FL MARKETING-
EGRESS PLAN

125511

.01

MEP-FP-FA ENGINEERS

IT CONSULTANT
ALIGN COMMUNICATIONS
55 BROAD STREET, 6TH FLOOR
NEW YORK, NY 10004
(855) 482-5446

SYSKA HENNESSY GROUP, INC
1185 AVENUE OF THE AMERICAS
NEW YORK, NY 10036
(212) 921-2300

AUDIO VISUAL CONSULTANT
SHEN MILSOM & WILKE LLC
275 MADISON AVENUE, 14TH FLOOR
NEW YORK, NY 10016
(212) 725-6800 x 1113

LIGHTING CONSULTANT
BR+A
100 PARK AVENUE, 2ND FLOOR
NEW YORK, NY 10017
(212) 840-0060

ACOUSTIC CONSULTANT
ELIGATOR ACOUSTICS
825 EIGHTH AVENUE, 18TH FLOOR
NEW YORK, NY 10019
(212) 404-4768

STRUCTURAL ENGINEER
GILSANZ MURRAY STEFICEK LLP
129 WEST 27TH STREET, 5TH FLOOR
NEW YORK, NY 10001
(212) 254-0030

EXPEDITOR

FOOD SERVICE CONSULTANT

STRUCTURE TONE
330 WEST 34TH STREET
NEW YORK, NY 10001
(212) 481-6100

DAVELLA STUDIOS
450 LEXINGTON AVENUE, 4TH FLOOR
NEW YORK, NY 10017
(212) 500-0565

RIZZO
1350 BROADWAY, 5TH FLOOR
NEW YORK, NY 10018
(212) 695-5980

CONSTRUCTION MANAGER

SECURITY CONSULTANT
PAVION
519 EIGHTH AVENUE
NEW YORK, NY 10018
(212) 279-5000

TOTAL PERMITTED: 540 PERSONS

STAIR "D" = 54" .3 PER PERSON 180 PERSONS

STAIR 'C' NOT COUNTED IN EGRESS CALCULATIONS.

STAIR "B" = 54" .3 PER PERSON 180 PERSONS

STAIR "A" = 54" .3 PER PERSON 180 PERSONS

WIDTH
INCHES PER OCCUPANT
(SPRINKLERED)

ALLOWED OCCUPANT LOAD

PER 2022 NYC IBC, CHAPTER 10, SECTION 1005.1

EXIT STAIR CAPACITY

TOTAL PERMITTED: 630 PERSONS

DOOR @ STAIR "D" = 42" .2 PER PERSON 210 PERSONS

STAIR 'C' NOT COUNTED IN EGRESS CALCULATIONS.

DOOR @ STAIR "B" = 42" .2 PER PERSON 210 PERSONS

DOOR @ STAIR "A" = 42" .2 PER PERSON 210 PERSONS

WIDTH
INCHES PER OCCUPANT
(SPRINKLERED)

ALLOWED OCCUPANT LOAD

PER 2022 NYC IBC, CHAPTER 10, SECTION 1005.1

EXIT STAIR DOOR CAPACITY

WOMEN: 186 PERSONS

MEN: 187 PERSONS

TOTAL OCCUPANCY:  373 PERSONS

CALCULATED CONSIDERING 50% WOMEN AND 50% MEN FOR TOTAL
OCCUPANCY. NO GENDER NEUTRAL FIXTURES INCLUDED IN COUNT.

JANITOR CLOSETS 373 1 1

DRINKING FOUNTAINS 373 4 2

LAV WOMEN & FAUCETS 186 6 6

LAV MEN & FAUCETS 187 6 6

URINALS (MEN) - 0 4

WC WOMEN 186 6 7

WC MEN 187 6 3

FIXTURE PERSONS REQUIRED PROVIDED

PLUMBING FIXTURE COMPARISON

PER 2022 NYC IPC, CHAPTER 4 TABLE 28.1-403.1 BUISNESS/OFFICE OCCUPANCY

REQUIRED PLUMBING FIXTURES - 63FL

TOTAL ALLOWABLE PER C/O: TBD SCHEDULE 'A'

TOTAL: 373 19,282 SF

STORAGE S-2 200 1 350 SF

IDF F-2 200 1 239 SF

MECHANICAL ROOM F-2 200 5 1,035 SF

CATERING PANTRY S-2 200 3 700 SF

PANTRY 'I' (2) OFFICE USE 100 44 1,344 SF

MOTHER'S ROOMS 'H' (1) OFFICE USE 100 0 (NONSIMULTANEOUS) 1 X 80 SF 80 SF

FOCUS ROOMS 'G' (2) OFFICE USE 100 0 (NONSIMULTANEOUS) 2 X 50 SF 100 SF

PHONE ROOMS 'F' (4) OFFICE USE 100 0 (NONSIMULTANEOUS) 4 X 40 SF 160 SF

COPY AREAS 'E' (2) OFFICE USE 100 0 (NONSIMULTANEOUS) 400 SF

CONF. ROOMS 'D' (3) OFFICE USE 15 0 (NONSIMULTANEOUS) 3 X 120 SF 360 SF

CONF. ROOM 'C' (3) OFFICE USE 15 0 (NONSIMULTANEOUS) 3 X 200 SF 600 SF

CONF. ROOMS 'B' (1) OFFICE USE 15 0 (NONSIMULTANEOUS) 1 X 350 SF 350 SF

CONF. ROOM 'A' (1) OFFICE USE 15 0 (NONSIMULTANEOUS) 1 X 500 SF 500 SF

ADMIN / RECEPTION (2) OFFICE USE 100 2 100 SF 100 SF

WORKSTATIONS (305) OFFICE USE 100 305 305X 36 SF 10,980 SF

OFFICES (9) PRIVATE OFFICES (120 SF/EA) 100 9 9 X 120 SF 1,080 SF

OFFICES (2) PRIVATE OFFICES (240 SF/EA) 100 2 2 X 240 SF 480 SF

OFFICES (1) PRIVATE OFFICE AREA (400... 100 1 1 X 400 SF 400 SF

QTY X AREA EA. AREA
OCCUPANCY (QTY) OCCUPANCY USE

NET FLOOR
AREA PER
OCCUPANT
ALLOWED

PROPOSED OCCUPANCY
(ALLOWABLE
OCCUPANCY)

TOTAL FLOOR AREA

PER 2022 NYC IBC, TABLE 6-2

OCCUPANT LOAD REQUIREMENTS - 63FL

1/8" = 1'-0"1 EGRESS PLAN - LEVEL 63

PATH 6 TO EXIST STAIR "A" - SECONDARY 220'-9"

PATH 5 TO EXIST STAIR "B" - PRIMARY 176'-11"

PATH 4 TO EXIST STAIR "D" -  PRIMARY 171'-0"
PATH 3 TO EXIST STAIR "B" - SECONDARY 131'-6"
PATH 2 TO EXIST STAIR "D" - SECONDARY 194'-0"

PATH 1 TO EXIST STAIR "A" - PRIMARY 70'-5"

PATH
TRAVEL DISTANCE

FROM MOST REMOTE
POINT ON FLOOR

PER NYC IBC 2014, TABLE 1016.1

TRAVEL DISTANCE REQUIREMENTS - 63FL
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1

50 HUDSON YARDS 
CATERING BROCHURE
SPRING & SUMMER 2026



WELCOME TO BLACKROCK AT 50HY

As a worldwide business, BlackRock personifies what it really means to be a global 
citizen. As a partner, Restaurant Associates takes joy in the pleasure that food can 
bring to working relationships. We believe in a collaborative approach and that we 
are better together.

This catering brochure represents our commitment to delivering BlackRock the very 
best of what we offer: authenticity, seasonality, and flavor. We utilize the freshest 
ingredients sourced from local vendors, including minority-owned businesses.

Our Executive Chef Victor Tiburcio and client dining Executive Chef Aaron 
Fitterman with our culinary team, designed a seasonal menu that follows ethical 
sourcing. As such, menus are subject to change.

To further enhance the culinary experience, our Hospitality team are also able to 
provide customized menus for meetings and events when required.

WELLNESS AND SUSTAINABILITY

As our overarching wellness and sustainability platform, ForLife represents 
Restaurant Associates approach to wellbeing. ForLife was designed by our team 
of Registered Dietitians (RDs) to provide our clients, guests and associates with 
education to make informed decisions in our café and catering, for personal and 
environmental health, with encouragement to cultivate maintainable wellbeing 
practices for life.

Look for the “ForLife” logo on meals that support our wellness mission.

2

We’ve denoted vegetarian and vegan menu selections with the following icons 
throughout the menu. Please do not hesitate to reach out with requests for 
substitutions in any menu items not labeled,

Vegetarian 

Vegan

Please notify us for any allergy or dietary restrictions.

See page 21 for booking protocol.

Served Hot



BREAKFAST

Local Bakery Basket 14.50 per guest

Assorted Pastries, Bagels, Artisan Bread, 

Preserves, Original Cream Cheese, Peanut Butter, Butter, Honey

Freshly Brewed Starbucks Coffee, Selection of Tea From Harney & Son’s,

Orange Juice, Filtered Water

Morning Start

Breakfast “Basket” – Assorted Mini Pastries, Mini Bagels, 

Artisan Bread, Preserves, Honey, Assorted Cream Cheeses

Fresh Sliced Fruit & Berries

Build Your Own Parfait - Yogurt, Granola, Berries & Honey

Freshly Brewed Starbucks Coffee, Selection of Tea From Harney & Son’s, 

Orange Juice, Filtered Water

17.95 per guest

“Better for You” Breakfast

Artisan Whole Grain Bread | Butter

Za’atar Grilled Vegetables

Mediterranean Baked Eggs | Charred Shallots, Tomato Confit, Fontina, Sumac

Honey-Lavender Chia Seed Pudding

Fresh Sliced Fruit & Berries

Freshly Brewed Starbucks Coffee, Selection of Tea From Harney & Son’s, Orange

Juice, Filtered Water

14.95 per guest
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48-hour notice required. 6 guest minimum. All services are buffet, unless specified.
2-week lead time for events 30 - 100 people
4-week lead time for events 100+ people

Parfait Bar

Coconut Yogurt | Pineapple, Strawberry Jam, Oat & Cocoa Crumble

Vanilla Yogurt | Summer Peaches, Lime Zest, Honey Crumbs

House Made Granola Bars

Fresh Sliced Fruit & Berries

Freshly Brewed Starbucks Coffee, Selection of Tea From Harney & Son’s, 

Orange Juice, Filtered Water

Seasonal Spa Water | Winter Citrus

18.95 per guest

Hot Food Items - Available only on the 3rd and 4th Floor Client Conference 
Center Rooms and Event Spaces

Served Hot       Vegetarian         Vegan Served Hot       Vegetarian         Vegan

Mash Up

Mashed Avocado | Pickled Radish, Tajin, Micro Greens

House Made Garlic Confit Hummus &Tahini

House Made Ground Nut Butter 

Mixed Berry Bowl

Sliced Artisan Bread, Assorted Bagels

Freshly Brewed Starbucks Coffee, Selection of Tea From Harney & 

Son’s, Orange Juice, Filtered Water

18.50 per guest

Optional: Pastrami Smoked Salmon 10.00 per guest         

New Yorker

Assorted Bagels, Jam, Butter, Original, Assorted Cream Cheese

Fresh Sliced Fruit & Berries

Sliced Chocolate Babka

Pastrami Smoked Salmon | Tomatoes, Capers

Freshly Brewed Starbucks Coffee, Selection of Tea From Harney & 

Son’s, Orange Juice, Filtered Water

24.50 per guest



BREAKFAST

The Breakfast Club

Ham, Egg & Swiss |  Croissant

Fried Egg & Cheese | English Muffin

Egg White Burrito | Charred Asparagus, Cherry Tomatoes, Spinach

Mixed Berry Bowl

Freshly Brewed Starbucks Coffee, Selection of Tea From Harney & Son’s, 

Orange Juice, Filtered Water

15.95 per guest

24.50 per guest

Egg Bites

Cage-Free Eggs | Crispy Bacon, Aged Cheddar, Caramelized Onions

Cage-Free Eggs | Micro Parmesan, Heirloom Tomatoes, Asparagus
Cage-Free Egg Whites | Baby Spinach, Artichokes, 
Chives
Home Fries | Green & Red Bell Peppers
Mixed Berry Bowl
Freshly Brewed Starbucks Coffee, A Selection of Tea From Harney & Son’s, 
Orange Juice, Filtered Water

24.50 per guest

48-hour notice required. 6 guest minimum. All services are buffet, unless specified.
2-week lead time for events 30 - 100 people
4-week lead time for events 100+ people
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Mid Morning Offerings

Boardroom Bites

Chef Curated Cheese & Charcuterie Board

Quiche | Swiss Cheese & Spinach 

Yogurt Parfait | Mixed Berries & Oat Crumble

Assorted Muffins

Biscotti

Fresh Sliced Fruit Platter

Iced Coffee

Seasonal Spa Water | Citrus Spa Water

Fresh Fruit Granola Parfait

Fruit Cups

Iced Coffee

Seasonal Spa Water | Strawberry & Mint

30.00 per guest

15.50 per guest

Served Hot       Vegetarian         Vegan
Served Hot       Vegetarian         Vegan

Hot Food Items - Available only on the 3rd and 4th Floor Client 
Conference Center Rooms and Event Spaces

Optional: Vegan Breakfast Burrito | Vegan Chorizo, Pico Di Gallo

Optional: Vegan “Egg” Bite | Baby Leeks, Mushrooms, Herbs                      4.00 per guest        

Classic Hot Breakfast 

Scrambled Cage Free Eggs 
Home Fries | Green & Red Bell Peppers
Smoked Bacon 
Chicken Apple Sausage
Seasonal Grilled Vegetables 
Fresh Sliced Fruit & Berries
Freshly Brewed Starbucks Coffee, A Selection of Tea From Harney and Son’s, 
Orange Juice, Filtered Water

22.95 per guest

Optional: Vegan “Egg” Frittata | Baby Leeks, Mushroom, Herbs           4.00 per guest        

La Bodega

B.E.C | Bacon, Egg, Cheese, Brioche Roll

S.E.C | Sausage, Egg, Cheese, Brioche Roll
Egg White Wrap | Spinach & Red Pepper
Whole Fruit
Side of | Ketchup & Hot Sauce
Freshly Brewed Starbucks Coffee, A Selection of Tea From Harney & Son’s, 
Orange Juice, Filtered Water

4.50 per guest

Optional: Vegan Breakfast Burrito | Vegan Chorizo, Pico Di Gallo 4.50 per guest



PAIR WITH BREAKFAST
Individual Menu Items 

Starbucks Coffee 4.00 per guest

Harney & Son’s Tea 2.00 per guest

Orange Juice 3.00 per guest

Mini Breakfast Pastries 5.25 per guest

Bagels by The Dozen
3 Everything, 3 Plain, 3 Whole Wheat, 3 Cinnamon Raisin,

Original Cream Cheese, Vegetable Cream Cheese, Scallion Cream Cheese, 

Jam & Butter

26.00 per dozen

Greek Yogurt Bar
Granola, Fresh Mixed Berries, & Locally Sourced Honey 9.75 per guest

ACME Smoked Salmon Platter
Tomato, Capers, Artisan Bread & Cream Cheese 14.25 per guest

Fruit & Nut Bazaar
Cashews, Almonds, Dried Fruit Selection, Granola Bars

8.50 per guest

Whole Fresh Fruit 1.75 per guest

Individual Chobani® Yogurt Cups 3.00 per guest

Individual Fresh Fruit Cups

For up to 50 guests only
5.75 per guest

Individual Cereal Boxes & Milk
2.75 per guest

Fresh Fruit & Berries Platter
5.50 per guest

Warm Cinnamon Buns
3.75 per guest

Overnight Oatmeal
Brown Sugar, Raisins 4.50 per guest

Fresh Fruit Smoothie Bar

Includes 1 Dairy     & 1 Non-Dairy     Smoothie 
7.00 per guest

Mini Glazed Doughnuts
12.75 per dozen

48-hour notice required. 6 guest minimum. All services are buffets, unless specified

2-week lead time for events 30 - 100 people, 4-week lead time for events 100+ people
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BREAKFAST

Dried Fruit & Snack Bar
Dried Fruits, Yogurt Covered Pretzels, Chocolate Covered Pretzels

9.75 per guest

Served Hot       Vegetarian         Vegan

Hot Food Items - Available only on the 3rd and 4th Floor Client Conference 
Center Rooms and Event Spaces

Individual House Made Yogurt Parfaits

Mixed Berries & Granola. For up to 50 guests only
5.75 per guest

Individual House Made Vegan Coconut Yogurt Parfaits

Pineapple, Strawberry Jam, Oat & Cocoa Crumble

For up to 50 guests only

6.00 per guest

House Made Granola Bars

Rolled Oats, Dates, Nuts, Sunflower Seeds, Dried Fruit, Maple Syrup
12.75 per dozen



GRAIN BOWL BAR

Grains 
Quinoa 
Herb Farro

23.95 per guest

Seasonal Toppings

Heirloom Tomatoes 

Pickled Radish

Charred Cauliflower
Sunflower Seeds
Cucumbers
Shaved Parmesan
Pita Chip Croutons

Dressing
Chardonnay Vinaigrette
Lemon Thyme Vinaigrette

Protein

Balsamic Glazed Grilled Chicken 

Chipotle Tajin Tofu
Smoked Citrus Grilled Salmon

FARMER’S SALAD BAR

Lettuce
Arugula

Gotham Greens

Baby Kale

19.95 per guest

Seasonal Toppings

Cucumbers 
Heirloom Tomatoes 
Grilled Asparagus
Pickled Radish
Toasted Pepitas
Feta
Herbed Farro 
House Made Herb Croutons 

Dressing
Champagne Vinaigrette
Lemon Thyme Vinaigrette

Protein

Soy Glazed Grilled Chicken 

Sautéed White Wine Shrimp
Cherry Glazed Portobello Mushroom

Add a Quinoa Bowl 6.50 per guest

Lead time - 48 Hour notice required; 6 guest minimum

2-week lead time for events 30 - 100 people,
4-week lead time for events 100+ people

Packages Includes:
Artisan bread rolls, sliced fresh seasonal fruit, in house kettle chips, assorted 
cookies and brownies. Assorted beverages include Coke, Diet Coke, Sprite, flavored 
sparkling water & filtered water.
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LUNCH

Served Hot       Vegetarian         Vegan

* Seasonal dish ingredients are based on availability within the season and may be substituted



GRAB & GO LUNCH BOXES

Select 4 full sized sandwiches from the list above

Our grab n’ go lunch boxes includes: 
Bag of Potato Chips, Cookie, Whole Seasonal Fruit, Condiments, 
& Bottled Water.
(Assorted sodas including regular and flavored seltzers are not
included in the boxed lunch package.)

18.95 per guest

HUDSON YARDS LUNCH BUFFET

Package Includes:
Garden Salad | Gotham Greens, Arugula, Cherry Tomatoes, Cucumbers, Carrots, 
Summer Radish, Balsamic Vinaigrette
Sliced fresh seasonal fruit, house made kettle chips, assorted cookies & brownies 
Assorted beverages include Coke, Diet Coke, Sprite, Flavored Sparkling Water & 
Filtered Water.

Select 4 half sized sandwiches from the list below

25.50 per guest

SEASONAL HUNGRY CROWD ADD ON’S
Spring Bloom Pasta Salad | Shaved Parmesan, Green Peas, Baby Spinach,

Heirloom Tomatoes, Chardonnay Vinaigrette

Picnic Grain Bowl | Farro & Quinoa, Summer Stone Fruit, Heirloom Carrots,

Pickled Radish, Lemon Tahini Dressing

6.00 per guest

6.00 per guest

Seasonally Inspired 

Smoked Turkey Sandwich | Cheddar, Bacon, Arugula, Plantain Mayo, Ciabatta Bread

Shrimp Salad | Bib Lettuce, Roasted Tomato, Marinated Cucumbers, Cajun Aioli, Brioche Roll

Grilled Chicken | Heirloom Tomatoes, Fresh Mozzarella, Arugula, Lemon Pesto, French Roll

Grilled Flank Steak Sandwich | Sweet Dill Pickles, Sauerkraut, Gruyere, Watercress, Thousand

Island Dressing, Rye Bread

Pastrami Smoked Salmon Sandwich | Cucumbers, Tomatoes, Fennel, Rosemary Crème Fraîche,

Rye Roll

Smashed Falafel | Roasted Tomatoes & Peppers, Cucumber, Feta, Arugula, Lemon Champagne Aioli

Whole Wheat Tortilla Wrap

Roasted Veggie Sandwich | Broccolini, Grilled Eggplant, Roasted Red Peppers, Arugula, Sundried

Tomato Tapenade, Sundried Tomato Wrap

The Classics

Chicken Caesar Wrap | Freshly Grated Parmesan, Tortilla Wrap

Herb Chicken Salad | Cucumber, Spinach, Tortilla Wrap

Roast Beef Sandwich | Pickled Onions, Aged White Cheddar, Arugula, Horseradish Aioli, Sourdough

Pastrami Reuben | Classic Cole Slaw, Russian Dressing, Rye Bread

Italian Deli Sandwich | Genoa Salami, Ham, Pepperoni, Provolone, Lettuce, Tomato, Olive Oil, 

Red Wine Vinegar, Semolina Bread

BLTA | Smoked Bacon, Lettuce, Tomato, Avocado, Mayo, French Hero

Tuna Salad Sandwich | Lettuce, Tomato, Multi Grain Bread

Caprese Sandwich | Beefsteak Tomato, Mozzarella, Basil, Balsamic Reduction, Ciabatta Bread

Grilled Eggplant Wrap ** | Zucchini, Roasted Peppers, Olive Tapenade, Banana Peppers,

Provolone, Red Wine Vinaigrette, Spinach Wrap

**   Vegan version available, by request
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Lead Time - 24 Hour notice required; 6 guest minimum, cut off time for next day orders is 2pm.

2-week lead time for events 30 - 100 people,
4-week lead time for events 100+ people
Kosher sandwiches are available by request at an additional cost with a 48-hour lead time.

LUNCH

Fall:

Roasted Turkey, Aged Cheddar, Cranberry

Jam, Kale 

Served Hot       Vegetarian         Vegan

* Seasonal dish ingredients are based on availability and may be substituted.



LUNCH LA TABLA

38.00 per guestROOM TEMP PACKAGES

Little Italy

Chicken Milanese | Marinated Artichokes, Capers, Heirloom Tomatoes, Parmesan, 

Lemon Vinaigrette

Pan Seared Branzino | Grilled Lemon, Cippolini Onions, Sundried Tomatoes, Salsa 

Verde

Roasted Seasonal Squash | Fennel, Citrus, Pistachio Gremolata

Grilled Eggplant | Salsa Verde Italiana, Shaved Pecorino, Blistered Tomatoes

Winter Pasta Salad | Brussels Sprouts, Acorn Squash, Baby Kale, Shaved 

Parmesan, Cherry Tomatoes, White Balsamic

New American

Chicories Salad | Green Radish, Apricots, Shaved Carrots, Feta, Black Garlic 

Dressing

Grilled Skirt Steak | Haricot Verts, Lemon Potatoes, Thyme Jus

Pan Seared Catch of The Day Fish | Summer Melon, Citrus Oil

Spiced Delicata Squash | Tart Cranberries, Pepitas, Shiso Micro

Tri-Colored Cauliflower | Poblano Romesco, Living Cress

Vibrant Summer Picnic

Summer Garden Slaw | Watermelon, Jimica Cabbage, Lime & Mint Vinaigrette

Smoked Grilled Chicken | Crispy Okra, Corn Ribs, Bourbon Jus

Grilled Skirt Steak | Tarragon Chimichurri, Rainbow Carrots

Smashed Fingerlings | Dill, Garlic Confit

Roasted Oyster Mushrooms | Orange Glaze, Fennel Crumble

Spring Revival Luncheon 

Little Gem Salad | Snap Peas, Charred Corn, Heirloom Tomatoes, Goat Cheese, Honey 
Lime Vinaigrette

Chicken Paillard | Summer Shaved Vegetables, Watercress, Green Peppercorn Salsa

Cedar Plank Grilled Salmon | Charred Rutabaga & Asparagus, Summer Citrus Vinaigrette

Caraway-Crusted Baby Heirloom Carrots | Stone Ground Mustard Glaze, Micro Greens

Fennel Wedges | Candied Grapes, Orange Zest, Pepitas, Micro Basil

Sushi Luncheon

Selection of 2 Rolls, 2 Nigri & 2 Sashimi Pieces

Selection of 3 Rolls, 2 Nigri & 2 Sashimi Pieces

Chef Curated Seasonal Specialty Roll

California Roll

Spicy Tuna Roll

Salmon Avocado Roll

Avocado & Cucumber Roll

Tuna Nigiri

Salmon Nigiri

Hamachi Nigiri

Tuna Sashimi

Salmon Sashimi

Hamachi Sashimi

Side of | Edamame, Wakame, Soy Sauce, Pickled Ginger & 

Wasabi

45.00 per guest

Lead time - 72 Hour notice required;10 guest minimum.

2-week lead time for events 30 - 100 people, 4 weeks lead time for events 
100+ people.

Package Includes:

Artisan rolls, seasonal sliced fruit, assorted cookies and brownies. Assorted 
beverages include Coke, Diet Coke, Sprite, Flavored Sparkling Water & Filtered 
Water.
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55.00 per guest

Served Hot       Vegetarian         Vegan

9.00 per guest

* Seasonal dish ingredients are based on availability within the season and may be substituted



LUNCH LA TABLA

Add-on for Mediterranean Package Only

Red Snapper | Raisins, Capers, & Crispy Artichokes
14.00 per guest

Asian Spice Market

Napa Cabbage Slaw | Pickled Cucumbers, Red Peppers, Mango, Scallions, Bean Sprout, 

Ginger Sesame Dressing

Sweet & Sour Chicken | Scallions, Sesame Seeds

Miso Orange Glazed Salmon | Pickled Vegetables & Sesame Seeds

Stir Fry Baby Bok Choy | Ginger, Bean Sprouts, Soy Glaze

Fried Rice | Spring Vegetables, Tamari Soy Sauce

Soba Noodles | Cabbage, Carrot, Edamame, Soy Sauce

Add-ons for Asian Spice Market Package Only

Longevity Noodles | Homeshinu Mushroom, Garlic, Chives, Crushed Peanuts, Oyster & 

Sesame Sauce

Sichuan Pepper Crispy Beef | Lotus Root, Spring Onion, Oyster Mushroom

Chef Curated Assorted Sushi & Sashimi Platter 

Italian

Creamy Tuscan Chicken | Spinach, Sundried Tomato, Parsley 

Roasted Branzino | Sicilian Cherry Tomato, Olive Sauce

Baked Pasta a la Vodka | Mozzarella, Ricotta, Parsley, Creamy Marinara Sauce

Roasted Asparagus | Garlic Lemon Crumble

Caprese Salad | Mozzarella, Cherry Tomato, Basil, Arugula, Balsamic Reduction

Mexican

Tequila Lime Chicken

Carne Asada | Al Pastor Salsa

Vegan Chorizo

Charred Corn Salad | Peppers, Cherry Tomatoes, Hearts of Palm, Grapefruit, Chili, Lime, Cotija

Accompaniments | Warm Corn Tortillas & Flour Tortillas, Pico de Gallo, Guacamole, 

Cilantro & Lime Rice, Cumin Braised Black Beans, Tortilla Chips

Toppings | Crema, Cotija, Shredded Lettuce, Pickled Onions, Jalapeños, Trio of Hot Sauces

Lead time - 72 Hour notice required;10 guest minimum.

2-week lead time for events 30 -100 people, 4 weeks lead time for events 100+ people.

HOT BUFFET PACKAGES

Mediterranean

Lemon Oregano Grilled Chicken | Caramelized Shallots, Tomato Confit, Saffron Dill Yogurt

Keftedes (Beef Greek Meatballs) | Wild Mushroom & Peppercorn Jus

Saffron Jasmine Rice Pilaf | Onions, Raisin, Carrots, Peas, Fresh Herbs

Heirloom Carrots | Fennel, Thyme, Tagine Crema

Couscous Salad | Chickpea, Cucumbers, Red Pepper, Tomatoes, Dill, Citrus Sumac Tahini Dressing
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38.00 per guest

13.00 per guest

Packages Includes:

Artisan rolls, fresh sliced fruit, assorted cookies, & brownies. Assorted beverages 

including Coke, Diet Coke, Sprite, flavored sparkling water & filtered water.

Hot Food Items - Available only on the 3rd and 4th Floor Client Conference 
Center Rooms and Event Spaces

Served Hot       Vegetarian         Vegan

French Bistro

Frisée Salad | Haricot Verts, Grapefruit, Sungold Tomatoes, Candied Sunflowers, Tarragon 

Dijon Vinaigrette

Butter Chicken | Charred Asparagus, Oranges, Honey & Thyme Jus

Pan Seared Salmon | Tomatoes, Smoked Lemon, Beurre Blanc

Crispy Potatoes | Caramelized Shallots & Fennel, Fried Sage

Charred Haricot Verts | Living Cress, Chive Oil, Smoked Paprika Hollandaise

Chinese Take Out

Pork Egg Rolls | Side Of Duck Sauce

Pan Seared Vegetable Dumpling | Side Of Classic Dumpling Dipping Sauce, Scallion 

Orange Chicken

Chicken & Broccoli

Eggplant & Snap Peas | Garlic Sauce

Steamed White Rice

Choice of: Vegetable Lo Mein     or Vegetable Fried Rice

Fortune Cookies

4.00 per guest

8.00 per guest



FARM TO TABLE LUNCHEON 

45.00 per guest

SALAD
Selection of 1

Lentil Salad | Hearts of Palm, Charred Sweet Corn, Arugula, Lime Cilantro Vinaigrette

Chicory Salad | Grilled Peaches, Asparagus, Heirloom Tomatoes, Pecorino, Pons Vinaigrette

Haricot Vert Salad | Pickled Moon Grapes, Frisée, Toasted Pinenuts, White Balsamic Vinaigrette

Little Gem Salad | Sungold Tomatoes, Shaved Rainbow Carrots, Fennel, Chardonnay Dijon Vinaigrette

Baby Kale Salad | Strawberry Pickled Radish, Goat Cheese, Honeycomb Crumbs, 

Aged Sherry Vinaigrette

Mixed Green Salad | Endives, Grapefruit, Shaved Parmesan, Lemon Honey Vinaigrette

Main Dishes
Selection of 2 Proteins & 1 Vegetarian/ Vegan

Pan Seared Catch of the Day Fish | Charred Spring Onions, Lemon Caper Crème Fraiche Reduction

Honey Thyme Brined Chicken Breast | Crispy Garlic, Sage Jus

Grilled Tenderloin Steak | Confetti Potatoes, Citrus Green Beans, Red Wine Jus

Mustard Crusted Pork Loin | Maple Carrots, Micro Greens

Buttermilk Fried Tofu | Micro-Shiso

Grilled Artichoke | Herb Tomato Confit, Basil, Mint Oil

Charred Cauliflower | Apricots, Cherry Glaze

Side Dishes
Selection of 2

Additional Side

Harissa Rainbow Heirloom Carrots | Aged Balsamic, Micro Greens

Cavatelli | Spring Green Pea, Endives, Squash, Shaved Parmigiano

Summer Root Vegetable Hash | Agave Basil Crema

Farmers Market Pasta Salad | Asparagus, Heirloom Tomatoes, Goat Cheese, Arugula

Charred Fingerling Potatoes | Fried Leeks, Garlic, Chives 

Roasted Broccolini | Ricotta Salata, Romesco, Toasted Almonds

Lemon Roasted Sunchokes & Parsnips | Maple Stone Ground Mustard Glaze, Shiso Greens

Lead Time 72 Hour - 10 guest minimum.

2-week lead time for events 30 -100 people, 4 weeks lead time for events 
100+ people.

Package Includes:

Seasonal Selection of 1 Salad, 2 Main Proteins & 1 Vegetarian or Vegan Main 
Dish, & 2 Sides.

Artisan rolls, assorted beverages include Coke, Diet Coke, Sprite, flavored 
sparkling water & filtered water. Seasonal fruit platter with cookies & brownies 
served with lunch buffet.

MENU

10Served Hot       Vegetarian         Vegan

* Seasonal dish ingredients are based on availability within the season and may be substituted

10.00 per guest

Hot Food Items - Available only on the 3rd and 4th Floor Client Conference 
Center Rooms and Event Spaces



ROOM TEMP VEGAN BUFFET                                $35 per guest

Package includes seasonal sliced fruit and assorted beverages including coke, diet coke,

sprite, flavored sparkling water and filtered water.

Crispy Fried Eggplant | Spiced Cauliflower Purée, Dill Oil, Micro Greens

Stuffed Portobello Mushroom | Quinoa, Chickpeas, Stone Fruit, Squash, Balsamic Glaze

Seasonal Orzo Salad | English Peas, Pickled Radish, Heirloom Tomatoes, Endives,

Agave Lemon Vinaigrette

Roasted Herbs & Shallots Potatoes

Chickpea Slaw | Napa Cabbage, Carrots, Apples, Scallions, Hearts of Palm, 

Ginger Lime Vinaigrette

A LA CARTE BREAKFAST                                 $6 per item/ per guest

Blueberry Overnight Oats

Coconut Yogurt Parfait | | Pineapple, Strawberry Jam, Oat & Cocoa Crumble

Orange Coconut Chia Pudding

Vegan Frittata | Baby Leeks, Mushrooms, Herbs

Vegan Breakfast Burrito | Vegan Chorizo, Pico Di Gallo

A LA CARTE LUNCH                                         $11 per item/ per guest

Crispy Ancho Tofu | Agave Chipotle Glaze

Stuffed Poblano Peppers | Ancho Chili Farro, Corn, Black Beans, Cilantro

Crispy Fried Eggplant | Spiced Cauliflower Purée, Dill Oil, Micro Greens

Cavatelli | Endives, Heirloom Tomatoes, Peas, Living Cress

Farro & Quinoa Bowl | Roasted Baby Root Vegetables, Asparagus, Muscato Vinaigrette

CANAPÉS 
(Events Only: Stationed or Passed) $6 per item/ per guest
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VEGAN MENU
Lead time - 72 Hour notice required; 10 guest minimum.

2-week lead time for events 30 - 100 people, 4 weeks lead time for events 100+ 

people. Options can be added or substituted within any package.

Served Hot       Vegetarian         Vegan

Hot Food Items - Available only on the 3rd and 4th Floor Client Conference 
Center Rooms and Event Spaces

Vegan

Carrot Tartare Tart | Maple Tahini, Pistachio

Eggplant Tempura Bao | Pickled Radish, Chili Lemon Vegan Aioli

‘Shroom Taco | Salsa Rioja, Avocado, Pickled Shallots

Black Bean Slider | Pico di Gallo, Tajin Vegan Aioli

Falafel Bite | Lemon & Dill Vegan Crema

Chilled Watermelon Gazpacho Shooter | Lime, Mint, Olive Oil, Maldon



SNACKS & BREAK PACKAGES

Mexican Bites

Classic Guacamole
Pico de Gallo

Charred Poblano Pepper Dip 
Elote Dip
Tomatillo Salsa Verde 
Tortilla Chips
Churros

11.95 per guest

Mezze Table
Hummus, Baba Ghanoush & Tzatziki Dips
Dolmade (Stuffed Grape Leaves) | Dill & Lemon Yogurt Dip

Feta Cheese
Olive Tapenade
Marinated Olives
Grilled Pita

10.75 per guest

Something Sweet

House Cookies 
Assorted Brownies 
Fresh Sliced Fruit

8.95 per guest

Dolce Vita

Fresh Sliced Fruit
Assortment of Mini Italian Pastries

Biscotti

12.50 per guest

Healthy Ways

Vegetable Crudité Board 

House Made Hummus 

Oatmeal Raisin Cookies 

Seasonal Whole Fruit 

Spa Water | Freshly Sliced Lemons & Oranges

8.00 per guest

Sweet & Salty
Dried Fruit & Nut
Granola Bars 
Miniature Candies 
Roasted Peanuts
Chocolate Covered Pretzels

7.50 per guest

Dessert Bar
48-hour notice required 

Macarons
Eclairs
Assorted Petit Fours
Seasonal Fruit Tart 
Lemon Tartlet 
Assorted Truffles 
Mini Cream Puffs

Selection of 4 | 15.00 per guest

A LA CARTE
Mini Glazed Donuts

Mini Cupcakes 

French Macaron

Chocolate Chip Cookie Espresso Shot  
(events only)

12.75 per dozen

29.50 per dozen

36.25 per dozen

6.00 per guest

House Cookies

Brownie Bites Platter

House Cookies & Brownies 

Sliced Fruit Platter

3.00 per guest

3.50 per guest

5.50 per guest

5.50 per guest

Charcuterie Board
Chef Selection of Cured Meat & Crackers

Cheese Board
Chef Selection of 3 Cheeses & Crackers

Vegetable Crudité Board 
Crisp Veggies, Hummus, Crostini

13.00 per guest

13.75 per guest

8.75 per guest

Mashed Avocado

House Made Granola Bars

Crudité Cups
For up to 50 guests only

Candy Bars

KIND Bars

House Made Chips

Ice Cream Cart (events only) 

3 Ice Cream Flavors & 5 Toppings

7.75 per guest

12.75 per dozen

5.50 per guest

2.75 per guest

3.75 per guest

2.45 per guest

10.50 per guest

CELEBRATION CAKES
Order a custom celebration cake. Please inquire 
about cake flavor, size, and pricing. A minimum 
of a 48-hour notice required.

Full Sheet Cake (serves 100) 305
Half Sheet Cake (serves 50) 195

10” Round Cake (serves 15) 85

Cake Options

Chocolate, Vanilla, Red Velvet, & Carrot

Filling

Chocolate Mousse, Fudge, Blackout Pudding, 
Cream Cheese, Buttercream (Choice of: Vanilla, 
Chocolate, Strawberry, Oreo, Mocha, or 
Raspberry), Custard, Lemon Custard, 
Strawberry, Cherry, Raspberry, Lemon,
Whipped Cream

Frosting

Buttercream (Choice of: Vanilla, Chocolate, 
Strawberry, or Mocha,) Fudge, Sweet 
Cream Cheese, Whipped Cream

Lead time – 24 Hour notice required; 6 guest minimum.

2-week lead time for events 30 - 100 people

4-week lead time for events 100+ people

BETWEEN & AFTER
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Selection of 6 | 18.00 per guest

Served Hot       Vegetarian         Vegan



CLIENT DINING
Our menus utilize seasonal ingredients and are updated biweekly by our Executive Client Dining Chef, Aaron Fitterman. 

Curated event menus are available upon request.

For the current menu please contact: NYCConferenceCenter@blackrock.com

Please share your preferences and dietary restrictions

BREAKFAST A LA CARTE SERVICES
$35.00 per person

LUNCH A LA CARTE SERVICES
3 courses $75.00 per person, | 1 course light fare $40.00 per person

DINNER A LA CARTE SERVICES
3 courses $95.00 per person

WINE SERVICE
Wine service is not included with client dining. To add wine service please select from the wine list on pages 16 and 17 and submit your 

wine selection at time of booking.

Client dining pricing/services are for Client Dining Rooms 1, 2 and 3 located on the 4th floor. When dining outside of the cl ient dining 

rooms additional charges will apply to convert conference and event spaces to a dining room. The maximum number of guests for a 

sit-down dinner event will be 70 guests. For dinners exceeding 70 people, a buffet style or family style dinner menu 

will be available (Page 14).

Menus are customized and designed bi-weekly and seasonally.

Lead time - 48 Hour notice required.
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DINNER LA TABLA

105.00 per guestJapanese Steakhouse Interactive Buffet

Char Beef Carving Station | Teriyaki, Horseradish Crème Fraîche, Yuzu Kosho

Chef Curation of Sushi & Sashimi Station | Wasabi, Ginger, Soy Sauce

Mizuna Salad | Seasonal Vegetables, Asian Pear, Miso Ginger Dressing

Yuzu Glazed King Salmon | Yuzu & Togarashi Beurre Blanc, Pickled Rainbow Beets

Chicken Katsu | Crunchy Asian Slaw

Spicy Teriyaki Wild Mushroom | Scallions

Soba Noodle Salad & Kombu

Sesame Seaweed Salad

Japanese Style Fried Rice | Peas, Carrots, Egg

Cantina Taco Bar

Al Pastor Bistec | Smokey Pineapple Salsa

Tequila Agave Glazed Shrimp | Cilantro

Adobo Chili Portobello Mushrooms | Tomatillo

Smokey Braised Legumes | Green Chilis

Grilled Corn | Chili Aioli, Queso Fresco, Cilantro, Lime Zest

Spiced Jicama Salad | Beets, Oranges, Pomegranate, Local Greens, Avocado Vinaigrette

Arroz Verde | Cilantro, Lime

Warm Tortillas & Tortilla Chips

Side of | Guacamole, Habanero Salsa, Cotija, Pico De Gallo, Jalapeño, Hot Sauce

Churros | Chocolate & Caramel Dipping Sauce

FARM TO TABLE FAMILY STYLE
Selection of 1 Plated Salad, 2 Shared Protein Main Dishes & 1 Vegetarian/ Vegan 

Main Dish, 2 Shared Sides, & 3 Family Style Desserts, & Artisan Bread

Salad

Selection of 1 Plated Salad

Little Gem Salad | Heirloom Tomatoes, Persian Cucumbers, Easter Radish, Champagne 

Vinaigrette

Baby Kale Salad | Pickled Ramps, Maple Roasted Apricots, Ricotta Salata, Toasted Almonds, 

Sherry Vinaigrette

Baby Beet Salad | Goat Cheese Crumble, Oatmeal Granola, Endives, Champagne Vinaigrette

Mixed Green Salad | Endives, Grapefruit, Shaved Parmesan, Micro Flowers, Lemon Honey 

Vinaigrette

Mains 

Selection of 2 Proteins & 1 Vegetarian/ Vegan

Grilled Tuscan Steak | Wild Mushroom Jus

Pan Seared Airline Chicken | Rosemary Jus

King Salmon | Confit Fingerling Potatoes, Tarragon Cream

Orange Glazed Fennel | Grapefruit Segments, Candied Walnuts

Crispy Artichokes | Sundried Tomatoes, Capers, Parmesan

Roasted Maitake Mushrooms | Citrus Panko Crumbs, Charred Spring Onions

Sides 

Selection of 2

Charred Broccolini | Shaved Parmesan, Romesco Sauce, Herb Crumble

Grilled Asparagus | Confit Meyer Lemon, Pistachio Gremolata

Spiced Rainbow Heirloom Carrots | Lemon Tahini Dressing, Toasted Pinenuts

Roasted Herb Potatoes | Confit Garlic

Gnocchi | Fava Beans, Spring Peas, Parmesan Cream

Family Style Dessert

Selection of 3

Mini Seasonal Pies

Mini Cheesecake

Fruit Tartlets

Assorted Truffles

Macaroons

Lead time - 72 Hour notice required.10 guest minimum.

2-week lead time for events 30 - 100 people, 4-week lead time for events 100+ people.

14

250 add on for chef

250 add on for chef

Dessert Bar 

Macarons
Eclairs
Assorted Petit Fours
Lemon Tartlet 
Assorted Truffles 
Mini Cream Puffs

4 Dessert options, 15.00 per guest

6 Dessert options, 18.00 per guest

Hot Items - Available only on the 3rd and 4th Floor Client Conference 
Center Rooms and Event Spaces

Served Hot       Vegetarian         Vegan

BUFFET

65.00 per guest

Cantina Taco Bar

Toasted Cumin Asada | Pico de Gallo

Chipotle Shrimp | Coriander, Lime

Vegan Chorizo

Warm Smoked Beans | Poblano, Maize

Cilantro & Lime Rice

Toppings | Petite Greens, Jicama, Mango, Cucumber, Jalapeño Vinaigrette

Tortillas, Guacamole

Add A Chef Taco Action Station
The cost for these additions can vary based on your chosen food item .

75.00 per guest

* Seasonal dish ingredients are based on availability within the season and may be substituted
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CANAPÉS

Meat & Poultry

Classic BLK Slider | Grilled Onions, BLK Sauce

Fried Chicken & Waffle Bite | Hot Honey Drizzle

Mini Beef Wellington | Peppercorn Sauce

Chipotle Chicken Empanada | Salsa Verde

Pigs in a Blanket | Stone Ground Mustard

Pulled Pork Tostada | Red Mole, Black Sesame, Cilantro

Korean Beef BBQ Skewer | Scallion, Sesame Seeds

Vegetarian

Meyer Lemon Ricotta Crostini | Toasted Baguette Slice, Honey, Basil

Butternut Squash Tartlet | Fried Sage

Mac & Cheese Bite | Truffle Aioli

Wild Mushroom Arancini | Calabrian Chili Aioli

Spanakopita | Feta

Pan Seared Vegetable Dumpling | Soy Sauce, Scallion

Lead time - 48 Hour notice required. 25 guest minimum for stationed or passed. 2-week lead time for events 30-100 people,4 weeks 

lead time for events 100+ people.

Four (4) canapé options : $20.00/ person | Six (6) canapé options : $27.75/ person. Stationary options available.

Artisan Cheese & Charcuterie Board

Chef Selection of Cured Meat, Imported & Domestic Artisan Cheese 

Grapes, Dried Fruits, Nuts, Locally Sourced Honey, Jam

Sliced Baguette, Fruit Garnish, Crostini & Artisanal Crackers

207.50 per platter

Crudité Grazing Table

Seasonal Crisp Vegetables

House Made Hummus & Buttermilk Chive Dip

Spiced Cashews & Whole Roasted Almonds

Crispy Grissini & Grilled Bread

237.50 per platter

Rustica

Grilled Bread, Grissini, Italian Crackers

House Made Dips | Olive Tapenade, Whipped Ricotta w/ Honey & Pesto

Marinated Olives | Citrus, Rosemary

Bruschetta Trio Served with Freshly Sliced Toasted Baguettes:

Grilled Apricot | Honey, Whipped Ricotta, Micro Mint

Blistered Cherry Tomatoes & Basil

Summer Pickled Strawberries | Goat Cheese Mousse, Micro Basil

257.50 per platter

Sushi Platters

Chef Selection of Assorted Nigiri & Sushi Rolls & 1 Chef Specialty Roll

Edamame, Wakame

Side Of | Soy Sauce, Pickled Ginger, Wasabi

350.50 per platter

Pub Fare

Pigs in a Blanket | Grain Mustard Mayo

Shrimp Po’ Boy | Remoulade, Bib Lettuce, Tomato

Beef Burger Sliders | Jack Cheese, Caramelized Onion 

‘Shroom Taco | Salsa Rioja, Avocado, Pickled Shallots
Mac & Cheese Bites

Buttermilk Fried Chicken Slider | Garlic Aioli, Seasonal Slaw

277.50 per platter

Bar Snacks

Wasabi Peas 

Mixed Nuts

Bavarian Soft Pretzel Bites 

House Made Kettle Chips

52.50 per platter

Vegan

Black Bean Slider | Smoked Cashew Cheese, Sautéed Kale, Mushrooms

Smoked Tofu | Crispy Rice Cake, Hoisin, Scallion

Fried Eggplant Bao | Seasonal Slaw, Ginger Vegan Aioli

‘Shroom Taco | Avocado, Salsa Rioja, Cilantro

Crispy Fried Artichokes | Chimichurri

Seasonal Veggie Tajin Taco | Pickled Onions, Avocado, Cilantro

Served Hot       Vegetarian         Vegan

Seafood

House Made Maryland Crab Cake | Summer Vegetable Remoulade, Chive

Scallop Crudo Spoon | Yuzu & Chive Oil

Mini Ahi Tuna Tostada | Pineapple, Jalapeño Avocado Crema, Micro Cilantro

Nantucket Lobster Roll | Celery Heart, Butter Potato Bun

Rock Shrimp Puff | Charred Corn Crema

Room Temp. Canapés Hot Canapés

STATIONARY BITES
Each platter serves 10 guests with a 3-platter minimum

Meat & Poultry

Adobo Pork Belly Skewer | Grilled Pineapple

Pigs in a Blanket | Stone Ground Mustard

Kobe Beef BLK Slider | Caramelized Onions, Aged Cheddar, BLK Sauce

Tex Mex Pulled Chicken Taco | Mango Pico di Gallo, Micro Cilantro

Thai Steak Bao | Daikon, Cucumber, Thai Chili Lime Glaze, Sesame Seeds

Jamôn Serrano Sourdough Crostini | Heirloom Tomato Jam, Feta, Aged Balsamic

Vegetarian

Sesame Ball | Siracha Lime Kewpie Aioli

Summer Melon Agua Chile | Sweet Radish, Micro Cilantro

Charred Peaches Tart | Whipped Feta, Chive

Wild Mushroom & Truffle Bite | Crispy Polenta Medallion, Thyme

Chipotle Veggie Empanada | Avocado Crema

Vegan

Carrot Tartare Tart | Maple Tahini, Pistachio

Eggplant Tempura Bao | Pickled Radish, Chili Lemon Vegan Aioli

‘Shroom Taco | Salsa Rioja, Avocado, Pickled Shallots

Black Bean Slider | Pico di Gallo, Tajin Vegan Aioli

Falafel Bite | Lemon & Dill Vegan Crema

Chilled Watermelon Gazpacho Shooter | Lime, Mint, Olive Oil, Maldon



SMALL PLATES

Plant Forward

Vegetable Empanada | Salsa Verde Aioli

Crispy Mushroom Bao | Pear Slaw, Soy Glaze Sesame Seeds

Crispy Falafel | Lemon-Dill Yogurt

Sesame Noodle Cups | Soy-Ginger Dressing

Roasted Tomato Soup Shooter | Black Truffle Grilled Cheese

Meat & Poultry

Crispy Chicken Slider | Creamy Yuzu Slaw

Pulled Pork Taco | Salsa Rojo, Micro Cilantro

Pork Belly Bao | Pickled Vegetables, Miso Glaze 

Steak Frites | Pomegranate Chimichurri

Braised Beef Slider | Apple Cider Slaw

Chipotle Chicken Empanada | Saffron Threads, Ancho Chili Aioli

Seafood

Crispy Tempura Cod | Yuzu Aioli

Soy Chili Tuna Ceviche | Sweet Peppers, Avocado

Shrimp Rojo Camarón Ceviche | Cucumbers, Tomatoes, 
Avocado, Cilantro

Seared Shrimp Dumpling | Umi Soy Glaze

Lead time – 72 Hour noticed require; 25 guest minimum. 1 week lead time for events 30-100 people,

2 weeks lead time for events 100+ people. 

Select 4 Passed Small Plates, $28.00 per guest for 2 hours | $5.00 per guest, for each additional plate. 

Small Plates cannot be ordered as Stationary items.

16Served Hot       Vegetarian         Vegan



Elevated Cocktail 

Grand Tables

50.00 per guestLittle Spain, Tapas Grand Table

Chef Selection of Imported Spanish Cheese, Cured Meat, Nuts 
& Dried Fruit

Heirloom Tomato Salad | Jamôn Serrano, Crumbled Feta, 
Toasted Almonds, Fresh Herbs, Side of Toasted Sourdough

Patatas Bravas | Paprika 

Albondigas | Mushroom

Paella Croquettes | Shrimp, Chorizo

Artichokes | Saffron, Almonds

Chickpea & Spinach Salad | Chicories, White Beans

Feta Cheese | Marinated Olives

Toasted Focaccia | Garlic & Tomatoes

Lead time - 72 Hour notice required; 25 guest minimum.

1 week lead time for events 30-100 people, 2 weeks lead time for events 100+ people.

Reception Tables for Elevated Client Events

17

Rustica Grand Grazing Table

Chef Selection of Imported & Domestic Cheese

Curation of Artisanal Charcuterie

Grilled Bread, Grissini, Italian Crackers

Seasonal Crisp Vegetable Crudité

House Made Hummus

House Made Dips | Olive Tapenade, Whipped Ricotta w/

Honey & Pesto

Assorted Dried Fruit & Nuts

Grilled Artichoke | Mint Pesto, Parmigiano

Marinated Olives | Citrus, Rosemary

Fruit Garnishments

Taste of Japan, Grand Sushi Table 

California Roll

Spicy Tuna Roll

Salmon Avocado Roll

Seasonal Veggie Roll

Chef Curated Specialty Roll

Tuna Nigiri

Salmon Nigiri

Hamachi Nigiri

Tuna Sashimi

Salmon Sashimi

Hamachi Sashimi

Side Of Edamame | Wakame, Soy Sauce, Pickled Ginger, Wasabi

Soba Noodle Salad & Kombu

Sesame Seaweed Salad

Wontons 

Egg Rolls

Shrimp Tempura

Dumplings 

45.00 per guest

80.00 per guest

Served Hot                 Vegetarian                    Vegan



50 HUDSON YARDS
WINE & BEVERAGE
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WINE LIST
-Marc Brocard Petit Chablis | 2022

 Wess Riesling Kremstal | 2020
 Sauvignon Blanc | 2023

 Reverdy Sancerre Franck & Aurelien Bailly | 2023
 Chardonnay | 2023
 Sancerre Comte Lafond | 2022

 Bourgogne Blanc | 2021

ROSÉ
Chateau Montaud | Rosé, Côtes de Provence, 2024                                            20.00

RED WINE

CHAMPAGNE & SPARKLING
Fiol Prosecco “Extra Dry” | Prosecco, Italy                                                            25.00

Charles de Cazanove “Tête du Cuvée” Brut | Champagne, France                      47.00

Veuve Clicquot Yellow Label Brut | Champagne, France                                            90.00

Billecart-Salmon Le Rosé Brut | Champagne, France                                              100.00

NON-ALCOHOLIC
Nozecco Brut | Non-Alcoholic Sparkling White Wine, Italy, (0.0% alcohol) 35.00 

Sparkling Cider (0.0% alcohol) 20.00

19

SHOULD YOU HAVE A SPECIFIC WINE REQUEST FOR YOUR EVENT, WE WILL BE 

HAPPY TO CURATE THIS FOR YOU.

WHITE 
Petit Bourgeois | Sauvignon Blanc, Loire Valley, 2023                      20.00

Louis Latour Macon-Villages ‘Chameroy’ | Chardonnay, Burgundy, 2023            30.00        

Domaine Chatelain de Oliviera | Chablis, Burgundy, 2022                                       40.00

Titus Vineyards | Sauvignon Blanc, Napa Valley, 2023                                            50.00

ZD Wines | Chardonnay, Napa Valley, 2023                                                            72.00

Tembo | Pinot Noir, California, 2023 20.00

Chapoutier ‘Belleruche’ | Côtes-du-Rhône, Rhône Valley, 2023                            21.00

Armand Heitz, Bourgogne Rouge | Burgundy, France, 2022                                     35.00

Jack Tar | Cabernet Sauvignon, Paso Roble, 2022                                                    45.00

Screen Doors | Pinot Noir, Russian River Valley, 2022                                              55.00

Tenuta di Ceppaiano Toscana “Keith Haring” | Super Tuscan, Tuscany, 2023 75.00

Matthiasson | Cabernet Sauvignon, Napa Valley, 2021                                            100.00



BEVERAGE PACKAGES
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NON-ALCOHOLIC                                                                                            PER GUEST
Soft Drinks

Coke, Diet Coke, Sprite, Flavored Sparkling Water

San Pellegrino (330ml)                                                                                                                            

Assorted La Croix                                                                                                            
House Made Unsweetened Iced Tea
Starbucks Coffee & Tea Service
Iced Coffee
Red Bull, Regular, Sugar Free Assorted Kombucha Bottles
Non-Alcoholic Beverage Package – All Day Refresh (Daytime Events Only) 
- Includes Coffee & Tea Service, Orange Juice (morning only), Assorted Sodas & Sparkling 

Water, Filtered Water

BEER & WINE
Lead time - 72 Hour notice required. All prices are per person and subject to adjustments and labor additions plus tax.

Filtered water and soft drinks are included with all beer and wine packages.

2.50
2.75 
2.50
2.50
4.00
6.00
7.00
9.50

PACKAGES
Beer & House Wine Package (2 Hours), each additional hour is $7.75/ person per hour. 27.75

ADDITIONAL HOURS
7.75

Consumption Bar Package – available for events under 100 guests and will be 
charged per drink consumed.

DOMESTIC & IMPORTED BEERS
Budweiser 
Heineken
Corona 
Brooklyn Lager
Amstel Light 
Stella Artois 
Peroni
Heineken - Alcohol Free

PROSECCO TOAST 12.25

CHAMPAGNE TOAST

30.00
VEUVE CLICQUOT CHAMPAGNE TOAST

20.25

WAITER CHARGES 
Dinner Outside Client Dining Room (hours subject to scope of event)

10 - 20 Guests, Five Waiters
20 - 30 Guests, Seven Waiters
30 - 40 Guests, Eight Waiters
40 - 50 Guests, Eight Waiters
50+ Guests, Six Waiters, One Captain

BARTENDER CHARGES
0 - 50 Guests, One Bartender      
50 - 100 Guests, Two Bartenders 
100+ Guests, Four Bartenders

250
500

1,000

2,400
3,360
3,840
3,840
3,568

WAITER CHARGES
Passed Canapes
0 - 50 Guests, Two Waiters
50 - 100 Guests, Four Waiters
100+ Guests, Six Waiters, One Captain

470
940

1,840

COAT CHECK
0-75 Guests, One Coat Check

75-100 Guests, Two Coat Check
235
470

LABOR CHARGE IS BASED ON A 5 HOUR MINIMUM, SUBJECT TO SCOPE OF EVENT

BUTLER CHARGES 
Event Spaces
0 - 20 Guests, One Butler
20 - 50 Guests, Two Butlers
50 - 75 Guests, Three Butlers
75 - 100 Guests, Four Butlers
100+ Guests, Five Butlers, One Captain

235
470
705
940

1,605

14.00 (Spritz)

10.00 (Mocktail)

SEASONAL SPRITZES & MOCKTAIL

Classic Aperol Spritz | Prosecco, Aperol, Soda Water, Orange Wedge

Island in the Sun Spritz | Prosecco, Fresh Lemonade, Simple Syrup, Seltzer, Lemon Wheel, Edible Flower Garnish

Watermelon Aqua Fresca Mocktail | Watermelon, Lime Juice, Simple Syrup, Seltzer, Edible Flower & Cucumber Wheel 

Garnish

EVENT STAFFING

5.50



BOOKING PROTOCOLS
Catering Requests: Catering requests must be submitted in writing via email to NYCConferenceCenter@blackrock.com. We do 
not accept catering requests via telephone. Please provide all details of your catering requirements in the email.

The Conference Center operates from 7:00am to 7:00pm, Monday to Friday. Requests received after 7:00pm will be processed the 
following morning.

Catering Charges & Fees: All catering orders will be charged to the business cost center. Prices are subject to applicable taxes and a 
25% administrative fee. Labor fees apply to meetings, events and dinners depending on event scope. Please ensure to provide a valid 
cost center when requesting catering. Orders will not be processed without a valid cost center provided to support the recharge process. 

Cancellation Policies: Catering cancellations must be e-mailed 48 hours in advance Monday to Friday. Failure to email cancellations 

on time will result in full charges. 

Large events and custom menus/orders require a one-week cancellation notice, cancellations under one week will result in full 

charges.

Lead Times: Catering orders should be placed 48-72 hours in advance; catering packages on the menu will specify the related lead time. 
The cut off time for next day orders (24hrs) is 2pm. If a rush order needs to be placed (by less lead time than specified on the menu) a 
$50.00 late fee will be applied, and menu items may be limited (Chef’s Choice). 

Event Catering and Conference Services Lead Times for Events: 
• 2 Weeks: for events with 30 – 100 people – selections from menu packages
• 4 Weeks: for events with 100+ people – selections from menu packages
• 6 Weeks: for a customized menu - this includes a meeting with the catering team, for a curated menu by the chef tailored to the          

event needs.

Ordering Guidelines: Plan catering orders in advance and order for the exact number of people attending the meeting, do not order up 
or down. The Chef will portion servings accordingly to avoid food waste. Mixing packages could result in food waste, it is recommended 
to not mix packages. If you have any questions on ordering contact the NYC Conference Center. 

Special Requests and Customized Menus: Bespoke catering menus can be requested 2 to 6 weeks in advance depending on the 

scope of your event. Please email the NYCConferenceCenter@blackrock.com team with the full details of your requirements. Our 

culinary team will do their best to support your request.

*Special events are subject to staffing charges depending on your meeting requirements. 

BlackRock Alcohol Policy: Please review BlackRock’s event and in office liquor policy here. See section 8.4 . 

Alcohol is allowed on premises but will adhere to the rules of the New York State Liquor Authority (NYSLA). Our in-house 
caterer, Restaurant Associates, will accommodate your request for alcohol service to meet NYSLA requirements. Please 
contact NYCConferenceCenter@blackrock.com to book your next event. 

Dietary Requirements and Allergies: Please let us know of any dietary restrictions, allergies, religious requirements (Kosher, Halal), or 
any other dietary preferences at least two days before the catering is required. If you have a food allergy, please notify us. 

Catering Feedback: Please send any feedback you may have on the catering services in the New York office directly 
to adea.vela@blackrock.com

21

INFORMATION

mailto:NYCConferenceCenter@blackrock.com
mailto:NYCConferenceCenter@blackrock.com
http://dox/org/123/Corporate%20Services/G%20-%20CS%20Intranet%20Content/Documents/50HY%20Food%20Services%20&%20Deliveries/Alcohol%20Policy%2050HY.pdf
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50 Hudson Yards, New York, NY 10001:
Blackrock
Warby Parker
Locanda Verda Hudson Yards

66 Hudson Blvd E, New York, NY 10001:
HSBC Bank
Debevoise & Plimpton, LLC
Turner
Papa San

30 Hudson Yards, New York, NY 10001 410 10th Ave, New York, NY 10001:
Chopd Creative Salad Co.
Related Rentals Corporate
Hask
Hiko Laundry
Corporate Source

426 10th Ave, New York, NY 10001:
Courtyard by Marriott NY
Chase Bank
Neue galerie New York

Steven Monteleone
Line

Steven Monteleone
Line

Steven Monteleone
Line

Steven Monteleone
Line

Steven Monteleone
Line



500-Foot Public Interest Statement 
 

Applicant:  
Compass Group USA, Inc.  
50 Hudson Yards FL 60-63 

New York, NY 10001 
 

The proposed premises for the applicant are within 500 feet of three or more establishments selling 
liquor for on-premises consumption. This applicant submits the following in support of granting 
the license: 
 

A. The granting of this liquor license will have no negative impact on the surrounding 
neighborhood, as service of alcoholic beverages will not be available to the general 
public. All alcoholic beverage service will be held exclusively for the enjoyment of 
private catered events, thus having no impact on vehicular traffic and parking 
within the surrounding neighborhood.  
 

B. Prior to operation, all necessary licenses and permits will be obtained.  
 

C. Clientele for the premises will exclusively be for employees of Blackrock and their 
registered guests. As such, most patrons will already be on-site daily, so the effect 
on vehicular traffic and parking in proximity to the location will not adversely affect 
the surrounding neighborhood or campus.  

 
D. The granting of this liquor license will allow for a more high-end form of catered 

events to occur at Blackrock, thereby enhancing the prestige of a notable 
membership. 

 
E. To our knowledge, there is no history of any liquor violation or reported criminal 

activity at the proposed premises. 
 

For these and other reasons, an on-premises Catering Establishment liquor license for this premises 
would be in the public interest and should be granted.  
 
 



Restaurant Associates Inc. NY Catering establishment 1022670 12/31/2021 365 Fifth Avenue New York 10016
Ranyst, Inc. NY OP Entertainment 1023230 1/31/2023 132 West 65th Street New York 10023
Bon Appetit Management Co. NY Restaurant Liquor Beer Wine 1023231 2/28/2023 1000 5th Avenue New York 10028
Restaurant Services I, Inc. NY On Premises Liquor 1027199 2/28/2023 1941-47 Broadway New York 10023
Restaurant Services I, Inc. NY On Premises Liquor 1027200 2/28/2023 100 Columbus Avenue New York 10023
Restaurant Associates, Inc. NY On Premises Liquor 1027360 3/31/2023 200 Central Park West New York 10024
Restaurant Associates Inc. NY Restaurant wine license 1029562 12/31/2022 365 Fifth Avenue New York 10016
Restaurant Associates Inc. NY Restaurant wine license 1029563 12/31/2022 365 Fifth Avenue New York 10016
Flik International Corp. NY Club Liquor License 1050655 2/28/2023 1 Old Albany Post Road Ossining 10562
Flik International Corp. NY Club Liquor License 1050656 2/28/2023 1 Old Albany Post Road Ossining 10562
Flik International Corp. NY Catering establishment 1050779 2/28/2023 125 Purchase Street Purchase 10577
Flik International Corp. NY Manhattanville College - Reid Hall 1050779 250-1000282838045/31/2022 125 Purchase Street Purchase 10577
Culinart, Inc NY Seasonal Renewal 1052926 4/30/2022 Playland Parkway Rye 10580
Culinart, Inc NY Seasonal Liquor License 1052927 4/30/2022 Playland Parkway Rye 10580
Culinart, Inc NY Seasonal Liquor 1052928 4/30/2022 Playland Parkway Rye 10580
Culinart, Inc NY Seasonal Liquor 1052929 4/30/2022 Playland Parkway Rye 10580
Culinart, Inc NY Seasonal Liquor 1052930 4/30/2022 Playland Parkway Rye 10580
Culinart, Inc NY Seasonal Liquor 1052931 4/30/2022 Playland Parkway Rye 10580
Compass Group USA, Inc. NY Catering establishment 1125810 5/31/2022 1 Campus RoadStaten Island, NY Staten Island
Culinart, Inc NY On Premise 1128212 6/30/2022 318 Lakeville Road Lake Success 11020
Flik International Corp. NY On Premises Liquor 1135343 2/28/2023 JFK International Airport, Terminal 7 Jamaica 11430
Flik International Corp. NY Additional Bar 1135344 2/28/2023 JFK International Airport, Terminal 7 Jamaica 11430
Flik International Corp. NY On Premises Liquor 1135345 2/28/2023 JFK International Airport, Terminal 7 Jamaica 11430
Compass Group USA, Inc. NY On Premises Liquor 1135432 2/28/2023 735 Anderson Hill Rd Purchase 10577
Compass Group USA, Inc. NY Catering establishment 1135435 2/28/2023 735 Anderson Hill Rd Purchase 10577
Compass Group USA, Inc. NY Catering establishment 1135439 2/28/2023 735 Anderson Hill Rd Purchase 10577
Compass Group USA, Inc. NY Restaurant Wine License 1135440 2/28/2023 735 Anderson Hill Rd Purchase 10577
Culinart, Inc NY Catering Establishment License 1136900 2/28/2023 1 Davis Avenue Garden City 11530
Restaurant Associates LLC NY Catering establishment 1145514 1/31/2024 388 Greenwich St. New York 10013
Restaurant Associates LLC NY Catering establishment 1146270 2/28/2022 46th Street & 12th Avenue New York 10036
Flik International Corp. NY Catering establishment 1149964 5/31/2022 One Liberty Plaza New York 10006
Restaurant Associates LLC NY On Premises Liquor 1174356 3/31/2022 29 East 36th Street New York 10016
Compass Group USA, Inc. NY Catering Establishment License 1186628 3/31/2023 640-642 West 28th St. New York 10001
Compass Group USA, Inc. NY 3 WFC - 200 Vesey St 3rd Flr 1190167 8/31/2023 250 Vesey Street New York 10285
Compass Group USA, Inc. NY 3 WFC - 200 Vesey St 50th Flr 1190177 8/31/2023 250 Vesey Street New York 10285
Restaurant Services I, Inc. NY Additional Bar 1205709 2/28/2023 100 Columbus Avenue New York 10023
Restaurant Services I, Inc. NY Additional Bar 1205710 2/28/2023 100 Columbus Avenue New York 10023
Restaurant Services I, Inc. NY Additional Bar 1205711 2/28/2023 100 Columbus Avenue New York 10023
Restaurant Services I, Inc. NY Additional Bar 1205712 2/28/2023 100 Columbus Avenue New York 10023
Restaurant Services I, Inc. NY Additional Bar 1205713 2/28/2023 100 Columbus Avenue New York 10023
Restaurant Services I, Inc. NY Additional Bar 1205714 2/28/2023 100 Columbus Avenue New York 10023
Compass Group USA, Inc. NY Catering establishment 1209444 8/30/2022 1 Bryant Park New York 10036
Compass Group USA, Inc. NY Catering Establishment 1209446 8/31/2022 1 Bryant Park New York 10036
Compass Group USA, Inc. NY Catering establishment 1210667 3/31/2022 1 Bryant Park New York 10036
Compass Group USA, Inc. NY Catering establishment 1214366 12/31/2022 174-10 Union Turnpike Jamaica 11432
Restaurant Associates, Inc. NY Liquor Tax Return for Saks L'Avenue 1215854 - 250 -1001559043025/31/2022 611 5th Ave, New York 10022
Restaurant Services I, Inc. NY Additional Bar 1222616 2/28/2023 1941-47 Broadway New York 10023
Compass LCS, LLC (Lackmann) NY On Premises Liquor 1228956 4/30/2022 76 North Broadway White Plains 10603
Compass LCS, LLC (Lackmann) NY On Premises Liquor 1228960 4/30/2022 20 Broad Street New York 10005
Compass LCS, LLC (Lackmann) NY Additional Bar 1228961 4/30/2022 20 Broad Street New York 10005
Compass LCS, LLC (Lackmann) NY On Premises Liquor 1229223 4/30/2022 One Pace Plaza New York 10038
Restaurant Associates LLC NY On Premise Liquor 1236354 7/31/2022 150 W 17th St New York 10011
Culinart, Inc NY On-Premises Liquor License 1241575 4/30/2022 231 Dune Road Westhampton Beach 11978
Compass Group USA, Inc. NY On Premises Liquor 1241766 6/30/2022 LaGuardia AirportCentral Term Concourse A Flushing 11371
Culinart, Inc NY Additional Bar License Liquor License 1242385 4/30/2022 231 Dune Road Westhampton Beach 11978



Culinart, Inc NY Add'l Bar Liquor License 1242386 4/30/2022 231 Dune Road Westhampton Beach 11978
Restaurant Associates LLC NY RA @ Guggenheim - On Premises Liquor 1244022 8/31/2022 1071 Fifth Avenue New York 10128
Restaurant Associates LLC NY Additional Bar 1244023 8/31/2022 1071 Fifth Avenue New York 10128
Compass Group USA, Inc. NY Catering establishment @UJA Federation Conf 1244211 2/28/2023 130 East 59th Street New York 10022
Levy Premium Foodservice LTD PTP NY USTA National Tennis Center 1245232 7/31/2022 FLUSHING MEADOWS PARK Corona 11368
Levy Premium Foodservice Limited PartnershipNY BROOK - Barclays 1245232 8/31/2022 620 Atlantic Avenue Brooklyn
Levy Premium Foodservice Limited PartnershipNY New York State Liquor Authority 1245323 7/31/2020
Restaurant Services I, Inc. NY On premise liquor license 1245578 8/31/2022 142 W 65th Street New York 10023
Compass Group USA, Inc. NY Catering establishment 1250805 2/28/2023 715 North Avenue New Rochelle 10801
Compass Group USA, Inc. NY Iona College 1250814 4/30/2023 715 North Avenue New Rochelle 10801
Compass Group USA, Inc. NY Hudson Yards Catering, LLC & NY Shakespeare Festival 1252864 10/31/2023 640-642 West 28th St. New York 10001
Compass Group USA, Inc. NY Catering establishment 1256135 8/31/2023 1101 Kitchawan Road Yorktown Heights 10598
Compass Group USA, Inc. NY IBM - 590 Madison Ave 17th Fl 1256260 8/31/2023 590 Madison Avenue New York 10022
Levy Premium Foodservice Limited PartnershipNY New York State Liquor Authority 1263192 8/31/2022 620 Atlantic Avenue Brooklyn
Levy Premium Foodservice Limited PartnershipNY New York State Liquor Authority 1275560 8/31/2020 620 Atlantic Avenue Brooklyn
Compass Group USA, Inc. NY On Premises Liquor 1276206 2/28/2022 1 Pace Plaza New York 10038
Restaurant Services I, Inc. NY Catering establishment 1277395 7/31/2022 132 West 65th Street New York 10023
Culinart, Inc NY Woodbury Jewish Center (521) 1279611 8/31/2022 200 S Woods Road Woodbury 11797
Bon Appetit Management Co. NY Catering Establishment License 1279647 7/31/2022 99 Margaret Corbin Drive New York 10040
Bon Appetit Management Co. NY Seasonal License 1279652 4/1/2021 99 Margaret Corbin Drive New York 10040
Flik International Corp. NY On Premises Liquor 1283799 2/28/2023 Terminal 5, John F. Kennedy International Airport Jamaica 11430
Flik International Corp. NY Catering establishment 1283800 2/28/2023 Terminal 5, John F. Kennedy International Airport Jamaica 11430
Compass Group USA, Inc. NY IBM Astor Place 1284559 4/30/2023 51 Astor Place New York 10003
Restaurant Associates LLC NY Conde Nast 1 World Trade Ctr 34th & 35th FL 1284816 5/31/2023 1 World Trade Center New York 10007
Restaurant Associates, Inc. NY HSBC - 452 5th Ave 11th Fl 1285945 6/30/2023 452 Fifth Avenue New York 10018
Compass Group USA, Inc. NY On Premises Liquor 1286432 12/31/2023 1000 Fulton Avenue Hempstead 11550
Compass Group USA, Inc. NY Catering establishment 1286435 12/31/2023 1000 Fulton Avenue Hempstead 11550
Culinart, Inc NY Catering Liquor License - Peconic Bay Yacht Club, Inc. 1287054 8/31/2023 64300 Main Road Southold 11971
Flik International Corp. NY On-Premise Alcoholic Beverage License 1291336 2/28/2022 JFK International Airport, Terminal 7 Jamaica 11430
Levy Premium Foodservice LTD PTP NY NETPF - Brooklyn Nets Practice Facility 1292338 5/30/2022 168 39th Street Brooklyn 11232
Levy Premium Foodservice Limited PartnershipNY New York State Liquor Authority 1292338 5/31/2020
Restaurant Associates LLC NY Google Mezz Cafe - 75 9th Ave. 8th FL 1293661 5/31/2023 75 9th Avenue New York 10011
Restaurant Associates LLC NY Google Hemispheres Cafe - Floor 11 1293662 8/31/2022 111 8th Avenue New York 10011
Restaurant Associates LLC NY Google Hemispheres Cafe - 75 9th Ave 2 floor 1293663 8/31/2022 111 8th Avenue New York 10011
Restaurant Associates LLC NY Google 11 8th Ave Floor 8 1293664 8/31/2022 111 8th Avenue New York 10011
Restaurant Associates LLC NY Google - 111 8th Ave 13th & 14th & 15th Floor 1293671 8/31/2022 111 8th Avenue New York 10011
Restaurant Associates LLC NY Google - 111 8th Ave 4th & 5th floor 1293672 8/31/2022 111 8th Avenue New York 10011
Restaurant Associates LLC NY Google Hemispheres Cafe - 85 10th Ave 4th Flr 1293794 8/31/2022 111 8th Avenue New York 10011
Restaurant Associates LLC NY Google Hemispheres - 85 10th Ave 11th Fl 1293795 8/31/2023 111 8th Avenue New York 10011
Restaurant Associates LLC NY Google Mezz 75 9th Ave Fl 4,5 6 1293992 5/31/2023 75 9th Avenue New York 10011
Restaurant Associates LLC NY Catering Establishment License 1294610 3/31/2023 25 Madison Avenue 28th Floor New York 10016
Restaurant Associates, Inc. NY Catering Establishment License 1297341 12/31/2022 557 Broadway New York 10012
Levy Premium Foodservice Limited PartnershipNY New York State Liquor Authority 1300865 4/30/2021
Compass Group USA, Inc. NY TSMI Inc. & USE LX, LLC 1301803 9/3/2022 640-642 West 28th St. New York 10001
Flik International Corp. NY IBM - 20 Old Post Rd 1302031 5/31/2023 20 Old Post Road Armonk 10504
Flik International Corp. NY IBM Learning Center 1302031 250-1000282838045/31/2022 20 Old Post Road Armonk 10504
Flik International Corp. NY Catering Establishment License 1302570 7/31/2023 1221 Avenue of the Americas New York 10020
Restaurant Associates LLC NY UBS - 1285 Avenue of the Americas - Lobby 1303553 9/30/2023 1285 Avenue of the Americas New York 10019
Restaurant Associates LLC NY UBS - 1285 Avenue of the Americas - 1303554 9/30/2023 1285 Avenue of the Americas New York 10019
Flik International Corp. NY Emirates JFK - On Premises Liquor License 1307757 6/30/2022 JFK International Airport Jamaica 11430
Flik International Corp. NY Emirates JFK - Liquor Tax 1307757 250-1000282838045/31/2022 JFK International Airport Jamaica 11430
Flik International Corp. NY Emirates JFK - Additional Bar License 1307758 6/30/2022 JFK International Airport Jamaica 11430
Flik International Corp. NY Emirates JFK 1307758 250-1000282838045/31/2022 JFK International Airport Jamaica 11430
Compass Group USA, Inc. NY 28 Liberty F&B Management LLC & Summit Glory Property LLC1308179 5/31/2022 640-642 West 28th St. New York 10001
Restaurant Services I, LLC NY Beer Tavern 1310033 3/1/2022 165 W. 65th Street New York 10023



Restaurant Services I, LLC NY Liquor Tax 1310033 301 1001018756045/31/2022 165 W. 65th Street New York 10023
Restaurant Services I, Inc. NY Lincoln Center Performing Arts - Seasonal 1310034 9/30/2022 132 West 65th Street New York 10023
Restaurant Services I, Inc. NY Liquor Tax 1310034 301 1001018756045/31/2022 132 West 65th Street New York 10023
Restaurant Services I, Inc. NY Lincoln Center Performing Art - Seasonal License 1310035 9/30/2021 132 West 65th Street New York 10023
Restaurant Services I, Inc. NY Liquor Tax 1310035 301 1001018756045/31/2022 132 West 65th Street New York 10023
Restaurant Services I, Inc. NY Lincoln Center Performing Arts - Seasonal 1310036 9/30/2021 132 West 65th Street New York 10023
Restaurant Services I, Inc. NY Liquor Tax 1310036 301 1001018756045/31/2022 132 West 65th Street New York 10023
Bon Appetit Management Co. NY Catering License - LinkedIn 1310288 8/31/2022 350 5th Avenue New York 10018
Bon Appetit Management Co. NY Liquor License Tax 1310288 250-1000929650024/30/2022 350 5th Avenue New York 10018
Restaurant Associates LLC NY Catering Establishment License 1311363 9/30/2022 DHK Center New York 10065
Restaurant Associates LLC NY Liquor License Tax 1311363 250-1000477898055/31/2022 DHK Center New York 10065
Culinart, Inc Education NY On-Premise Alcoholic Beverage License 1313085 10/31/2022 S Circle Dr. Lower level Stony Brook 11794
Compass Group USA, Inc. NY On Premises Liquor 1313280 11/30/2022 LaGuardia AirportCentral Term Concourse A Flushing 11371
Restaurant Associates LLC NY Saks L'Avenue - 611 5th Ave 6th FL 1314664 8/31/2023 611 5th Ave, New York 10022
Restaurant Associates, Inc. NY Liquor License Tax 1314664 250-1000477898055/31/2022 611 5th Ave, New York 10022
Restaurant Associates, Inc. NY 3rd & 4th Floor Liquor Catering-Saks L'Avenue Restaurant1314666 2/28/2023 611 5th Ave, New York 10022
Restaurant Associates, Inc. NY Liquor Tax Return for Saks L'Avenue 1314666 250-1000477899065/31/2022 611 5th Ave, New York 10022
Restaurant Associates, Inc. NY Liquor - Saks L'Avenue Restaurant 1315854 3/31/2023 611 5th Ave, New York 10022
Restaurant Associates, Inc. NY 8th & 9th Floors Additional Bar License 1315856 4/30/2023 611 5th Ave, New York 10022
Restaurant Associates, Inc. NY Liquor Tax Return for Saks L'Avenue 1315856 - 250 -1001559043025/31/2022 611 5th Ave, New York 10022
Levy Premium Foodservice LTD PTP NY Jacob Javits Center 1318444 11/30/2021 655 W 34th St New York 10001
Compass Group USA, Inc. NY Catering Establishment License 1319845 2/28/2022 30 Hudson Yards New York 10001
Compass Group USA, Inc. NY Additional Bar License 1319846 Additional Bar2/28/2022 30 Hudson Yards New York 10001
Compass Group USA, Inc. NY Catering Establishment License 1320256 12/31/2022 60 Washington Square South New York 10012
Compass Group USA, Inc. NY Catering Establishment License 1320276 12/31/2022 6 Metrotech Center Brooklyn Borough 11201
Bon Appetit Management Co. NY Catering Establishment License 1320582 4/30/2022 249 W 17th St New York 10011
Flik International Corp. NY Catering Establishment License 1321870 8/31/2022 63 Flushing Avenue Brooklyn 11205
Flik International Corp. NY Additional Bar 1321871 8/31/2022 63 Flushing Avenue Brooklyn 11205
Flik International Corp. NY On Premises Liquor License 1323095 8/31/2022 63 Flushing Avenue Brooklyn 11205
Restaurant Associates LLC NY Google 315 Hudson Catering - 5th Floor 1325037 3/31/2023 315 Hudson St New York 10013
Restaurant Associates LLC NY Google 315 Hudson Catering -  15th Floor 1325138 7/31/2023 315 Hudson St New York 10013
Restaurant Associates LLC NY Google 6th Floor 1325139 1/31/2023 345 Hudson St. New York
Restaurant Associates LLC NY Google 9th &10th Floor 1325140 1/31/2023 345 Hudson St. New York
Levy Premium Foodservice Limited PartnershipNY Forrest Hills 1326565 11/30/2021 1 Tennis Place Forest Hills 11375
Compass Group USA, Inc. NY Bank of New York/Mellon Bank 1328259 6/30/2023 240 Greenwich Street New York 10007
Restaurant Associates LLC NY Additional Bar 13, 14, 15th Floors 1329602 8/31/2022 111 8th Avenue New York 10011
Restaurant Associates LLC NY Additional Bar 5th Floor 1329603 8/31/2022 111 8th Avenue New York 10011
Compass Group USA, Inc. NY Temporary Permit 1331712 5/31/2021 6 Metrotech Center Brooklyn Borough 11201
Compass Group USA, Inc. NY On Premise Liquor 1332244 5/31/2023 LaGuardia Airport, Headhouse Flushing 11371
Compass Group USA, Inc. NY Catering establishment 1334824 8/31/2022 1290 Avenues of the Americas New York 10104
Compass Group USA, Inc. NY Summit OVE Tenant LLC & I Vanderbilt Owner LLC 1336572 8/1/2022 640-642 West 28th St. New York 10001
Restaurant Associates Inc. NY Liquor License Tax 1CT1022670 250-1000505698085/31/2022 365 Fifth Avenue New York 10016
Restaurant Associates, Inc. NY Liquor License Tax 1CT1027360 250-1000505696065/31/2022 200 Central Park West New York 10024
Restaurant Associates Inc. NY Liquor License Tax 1CT1029562 250-1000505698085/31/2022 365 Fifth Avenue New York 10016
Restaurant Associates Inc. NY Liquor License Tax 1CT1029563 250-1000505698085/31/2022 365 Fifth Avenue New York 10016
Restaurant Associates, Inc. NY Liquor License Tax 1CT1145514 250-1000505697075/31/2022 388 Greenwich St. New York 10013
Restaurant Associates LLC NY Liquor License Tax 1CT1146270 250-1000692518025/31/2022 46th Street & 12th Avenue New York 10036
Flik International Corp. NY Liquor License Tax 1CT1149964 250-1000282839055/31/2022 One Liberty Plaza New York 10006
Compass Group USA, Inc. NY Liquor Tax 1CT1190167 250-1000934015055/31/2022 250 Vesey Street New York 10285
Compass Group USA, Inc. NY Liquor License Tax 1CT1190177 250-1000934015055/31/2022 250 Vesey Street New York 10285
Compass Group USA, Inc. NY Liquor License Tax 1CT1208453 250-1000934015055/31/2022 1290 Avenues of the Americas New York 10104
Compass Group USA, Inc. NY Liquor License Tax 1CT1209444 250-1000934015055/31/2022 1 Bryant Park New York 10036
Compass Group USA, Inc. NY Liquor License Tax 1CT1209446 250-1000934015055/31/2022 1 Bryant Park New York 10036
Compass Group USA, Inc. NY Liquor License Tax 1CT1210667 250-1000934015055/31/2022 1 Bryant Park New York 10036
Compass Group USA, Inc. NY Liquor License Tax 1CT1244211 250-1000934015055/31/2022 130 East 59th Street New York 10022



Compass Group USA, Inc. NY Liquor License Tax 1CT1256260 250-1000934015055/31/2022 590 Madison Avenue New York 10022
Restaurant Services I, Inc. NY Liquor License Tax 1CT1277395 250-1039521230035/31/2022 132 West 65th Street New York 10023
Compass Group USA, Inc. NY Liquor License Tax 1CT1284559 250-1000934015055/31/2022 51 Astor Place New York 10003
Restaurant Associates LLC NY Liquor License Tax 1CT1284816 250-1000477898055/31/2022 1 World Trade Center New York 10007
Restaurant Associates, Inc. NY Liquor License Tax 1CT1285945 250-1000934015055/31/2022 452 Fifth Avenue New York 10018
Restaurant Associates LLC NY Liquor License Tax Return 1CT1293661 250-1000477898055/31/2022 75 9th Avenue New York 10011
Restaurant Associates LLC NY Google - The Box 1CT1293662 250-1000477899065/31/2022 111 8th Avenue New York 10011
Restaurant Associates LLC NY Google - The Box 1CT1293663 250-1000477899065/31/2022 111 8th Avenue New York 10011
Restaurant Associates LLC NY Google - The Box 1CT1293664 250-1000477899065/31/2022 111 8th Avenue New York 10011
Restaurant Associates LLC NY Google - The Box 1CT1293671 250-1000477899065/31/2022 111 8th Avenue New York 10011
Restaurant Associates LLC NY Google - The Box 1CT1293672 250-1000477899065/31/2022 111 8th Avenue New York 10011
Restaurant Associates LLC NY Catering Establishment License 1CT1293794 250-1000477899065/31/2022 111 8th Avenue New York 10011
Restaurant Associates LLC NY Retail Wine, Beer and Liquor License Tax Return 1CT1293795 250-1000477899065/31/2022 111 8th Avenue New York 10011
Restaurant Associates LLC NY Liquor Licence Tax Return 1CT1293992 250-1000477899065/31/2022 75 9th Avenue New York 10011
Restaurant Associates LLC NY Liquor License Tax Return 1CT1294610 250-1000477899065/31/2022 25 Madison Avenue 28th Floor New York 10016
Restaurant Associates, Inc. NY Liquor License Tax 1CT1297341 - 250-1000505697075/31/2022 557 Broadway New York 10012
Flik International Corp. NY Retail Liquor Tax 250-10028283905 1CT1302570 250-1000282839055/31/2022 1221 Avenue of the Americas New York 10020
Restaurant Associates LLC NY Retail Wine, Beer and Liquor License Tax Return 1CT1303553 250-1000477899065/31/2022 1285 Avenue of the Americas New York 10019
Restaurant Associates LLC NY Retail Wine, Beer and Liquor License Tax Return 1CT1303554 250-1000477899065/31/2022 1285 Avenue of the Americas New York 10019
Compass Group USA, Inc. NY Liquor Tax 1CT1319845 250-1000934016065/31/2022 30 Hudson Yards New York 10001
Compass Group USA, Inc. NY Liquor Tax 1CT1319846 250-1000934016065/31/2022 30 Hudson Yards New York 10001
Restaurant Services I, Inc. NY Liquor License Tax 1OP1027199 250-1000842104055/31/2022 1941-47 Broadway New York 10023
Restaurant Services I, Inc. NY Lincoln Center - Avery Fisher Hall 1OP1027200 250-1000842103045/31/2022 100 Columbus Avenue New York 10023
Restaurant Associates LLC NY Liquor Tax 1OP1174356 250-1000477897045/31/2022 29 East 36th Street New York 10016
Restaurant Services I, Inc. NY Liquor License Tax 1OP1205709 250-1000842103045/31/2022 100 Columbus Avenue New York 10023
Restaurant Services I, Inc. NY Liquor License Tax 1OP1205710 250-1000842103045/31/2022 100 Columbus Avenue New York 10023
Restaurant Services I, Inc. NY Liquor License Tax 1OP1205711 250-1000842103045/31/2022 100 Columbus Avenue New York 10023
Restaurant Services I, Inc. NY Liquor License Tax 1OP1205712 250-1000842103045/31/2022 100 Columbus Avenue New York 10023
Restaurant Services I, Inc. NY Liquor License Tax 1OP1205713 250-1000842103045/31/2022 100 Columbus Avenue New York 10023
Restaurant Services I, Inc. NY Liquor License Tax 1OP1205714 250-1000842103045/31/2022 100 Columbus Avenue New York 10023
Restaurant Services I, Inc. NY Liquor License Tax 1OP1222616 250-1000842104055/31/2022 1941-47 Broadway New York 10023
Compass LCS, LLC (Lackmann) NY Liquor License Tax 1OP1228960 - 205-1041975680025/31/2022 20 Broad Street New York 10005
Compass LCS, LLC (Lackmann) NY Liquor License Tax 1OP1228961 250-1041975680025/31/2022 20 Broad Street New York 10005
Compass LCS, LLC (Lackmann) NY Liquor License Tax 1OP1229223 250-1041975680025/31/2022 One Pace Plaza New York 10038
Restaurant Associates LLC NY Liquor Tax 1OP1244022 250-1000477897045/31/2022 1071 Fifth Avenue New York 10128
Restaurant Associates LLC NY Liquor Tax 1OP1244023 250-1000477897045/31/2022 1071 Fifth Avenue New York 10128
Compass Group USA, Inc. NY SUNY Plattsburgh - College Auxilliary Services 2004299 9/30/2023 101 Broad St Plattsburgh 12901
Morrison Management Specialists, Inc. NY Catering establishment 2149134 4/30/2022 385 Watervliet Shaker Road Latham 12110
Compass Group USA, Inc. NY Catering establishment 2192572 8/31/2023 51 Uion Drivew Albany 12208
Compass Group USA, Inc. NY On Premises Liquor License 2200897 10/31/2023 13 Oak Drive Hamilton 13346
Compass Group USA, Inc. NY Colgate - Class of 1965 Arena 2207250 8/31/2023 13 Oak Drive Hamilton 13346
Compass Group USA, Inc. NY On Premises Liquor - Additional Bar 2207251 8/31/2023 13 Oak Drive Hamilton 13346
Levy Premium Foodservice LTD PTP NY Keystone Pro Baseball Club - Sidewalk, tent, concorse 2208374 10/31/2023 1500 Route 9D Wappingers Falls 12590
Mazzone Hospitality LLC NY Restaurant Serving Liquor, Wine, Beer & Cider 2208463 2/28/2022 1 Empire State Plaza Albany 12242
Mazzone Hospitality LLC NY Catering Establishment Serving Liquor, Wine, Beer & Cider2208469 2/28/2022 Mayor Erastus Corning II Tower Albany 12242
Mazzone Hospitality LLC NY Restaurant Serving Liquor, Wine, Beer & Cider 2208472 2/28/2022 1 Empire State Plaza Albany 12242
Mazzone Hospitality LLC NY Catering Establishment Serving Liquor, Wine, Beer & Cider2208475 8/31/2023 90 State Street Albany 12207
Mazzone Hospitality LLC NY Additional Bar License 2208476 8/31/2023 90 State Street Albany 12207
Mazzone Hospitality LLC NY Retail License 2208494 8/31/2023 436 State Street Schenectady 12305
Mazzone Hospitality LLC NY Retail License 2208498 8/31/2023 108 Avenue of Pines Saratoga Springs 12866
Mazzone Hospitality LLC NY On-Premise Liquor License 2209755 12/31/2023 1 Glen Avenue Scotia 12302
Mazzone Hospitality LLC NY Additional Bar 2209756 12/31/2023 1 Glen Avenue Scotia 12302
Mazzone Hospitality LLC NY Additional Bar 2209757 12/31/2023 1 Glen Avenue Scotia 12302
Mazzone Hospitality LLC NY Additional Bar 2209758 12/31/2023 1 Glen Avenue Scotia 12302
Mazzone Hospitality LLC NY Additional Bar 2209759 12/31/2023 1 Glen Avenue Scotia 12302



Mazzone Hospitality LLC NY Catering Establishment License 2216746 11/30/2023 55 Eagle Street Albany 12207
Restaurant Associates LLC NY Mohawk Golf Club - 1849 Union St 2219153 2/28/2022 1849 Union Street Schenectady 12309
Levy Premium Foodservice Limited PartnershipNY On Premise Liquor 2220341 11/1/2020 1 N Church Street 10924
Mazzone Hospitality LLC NY Catering Establishment License 2220721 10/31/2022 First Columbia Troy 12180
Levy Premium Foodservice LTD PTP NY Mount Van Hoevenberg 2225778 9/30/2023 31 Mount Van Hoevenberg Way Lake Placid 12946
Levy Premium Foodservice LTD PTP NY Keystone Pro Baseball Club 2225844 10/31/2023 1500 Route 9D Wappingers Falls 12590
Levy Premium Foodservice LTD PTP NY Keystone Pro Baseball Club 2225845 10/31/2023 1500 Route 9D Wappingers Falls 12590
Flik International Corp. NY Liquor License Tax 250-100028283804 13218705/31/2022 63 Flushing Avenue Brooklyn 11205
Flik International Corp. NY Liquor License Tax 250-100028283804 13230955/31/2022 63 Flushing Avenue Brooklyn 11205
Restaurant Associates LLC NY Google 315 Liquor License Tax 250-100047789704 13250375/31/2022 315 Hudson St New York 10013
Restaurant Associates LLC NY Liquor License Tax 250-100047789704 13251395/31/2022 345 Hudson St. New York
Restaurant Associates LLC NY Liquor License Tax 250-100047789704 13251405/31/2022 345 Hudson St. New York
Compass Group USA, Inc. NY NYC Liquor Tax NYU Catering 250-100092401505 - 13202565/31/2022 60 Washington Square South New York 10012
Compass Group USA, Inc. NY NYC Liquor Tax NYU Catering 250-100092401505 - 13202765/31/2022 6 Metrotech Center Brooklyn Borough 11201
Levy Premium Foodservice LTD PTP NY Liquor Tax - JAVIT - Jacob Javits Center 250-100119296409 2/28/2021 655 W 34th St New York 10001
Bon Appetit NY On Premises Liquor 2503709 12/31/2022 198 College Hill Road Clinton 13323
Compass Group USA, Inc. NY Welch Allyn - 4341 State St 2504911 5/31/2023 4341 State Street Rd Skaneateles Falls 13153
Morrison Management Specialists, Inc. NY Catering establishment 2604915 8/31/2022 750 East Adams Street Syracuse 13210
Compass LCS, LLC (Lackmann) NY Catering establishment 3144349 4/30/2022 Lackmann Culinary Services Rochester 14618
Compass Group USA, Inc. NY Catering Establishment License - D'Youville College 3164062 11/30/2022 329 Porter Avenue Buffalo 14201
Compass Group USA, Inc. NY Additional Bar Liquor - D'Youville College 3164063 11/30/2022 329 Porter Avenue Buffalo 14201
Compass Group USA, Inc. NY Liquor License Tax 4CT1214366 250-1000934015055/31/2022 174-10 Union Turnpike Jamaica 11432
Flik International Corp. NY Liquor License Tax 4OP1135343 250-1000282838045/31/2022 JFK International Airport, Terminal 7 Jamaica 11430
Flik International Corp. NY Liquor License Tax 4OP1135344 250-1000282838045/31/2022 JFK International Airport, Terminal 7 Jamaica 11430
Flik International Corp. NY Liquor License Tax 4OP1135345 250-1000282838045/31/2022 JFK International Airport, Terminal 7 Jamaica 11430
Compass Group USA, Inc. NY Liquor Tax 4OP1241766 - 250-1000934016065/31/2022 LaGuardia AirportCentral Term Concourse A Flushing 11371
Compass Group USA, Inc. NY Liquor Tax 4OP1268842 250-1000934016065/31/2022 LaGuardia Airport, Headhouse Flushing 11371
Flik International Corp. NY Liquor License Tax 4OP1283799 250-1000282838045/31/2022 Terminal 5, John F. Kennedy International Airport Jamaica 11430
Flik International Corp. NY Liquor License Tax 4OP1283800 250-1000282838045/31/2022 Terminal 5, John F. Kennedy International Airport Jamaica 11430
Flik International Corp. NY Liquor License Tax 4OP1291336 250-1000282838045/31/2022 JFK International Airport, Terminal 7 Jamaica 11430
Levy Premium Foodservice Limited PartnershipNY Additional Bars - Barclays Center 55 Additional Bars 8/31/2020 620 Atlantic Avenue Brooklyn
Compass Group USA, Inc. NY Liquor License Tax 5CT1125810 250-1000934015055/31/2022 1 Campus RoadStaten Island, NY Staten Island
Compass Group USA, Inc. NY Liquor License Tax OP1313280 - 250-1000282838045/31/2022 LaGuardia AirportCentral Term Concourse A Flushing 11371
Mazzone Hospitality LLC NY Trucking Permit TG643-17-01771-1 12/31/2019 743 Pierce Road Clifton Park 12065
Bon Appetit Management Co. NY Warehouse Permit - Twitter Basement WP645-21-00173 12/31/2023 249 W 17th St New York 10011
Restaurant Associates, Inc. NY Warehouse permit WP645-21-00174 12/31/2022 33 51 62nd Street Woodside 11377
Mazzone Hospitality LLC NY Warehouse Permit WP645-21-00178 12/31/2023 743 Pierce Road Clifton Park 12065
Culinart, Inc NY Robbins Wolfe Caterer - Warehouse Permit WP645-21-01092 12/31/2023 41-23 39th Street Long Island City 11104
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