
P R I V A T E  E V E N T S

AINSLIE  BOWERY

-  B R U N C H  - 



Our experienced team  

transforms your vision into a 

memorable experience.

Indulge in wood-fired pizzas, 
handcrafted pastas, an extensive 
 wine list, and signature cocktails 

  all served with heartfelt hospitality. 

In the heart of Manhattan’s Lower East Side, 

discover our 20,000 sq. ft. multi-level Italian 

restaurant, wine bar, and premier events 

destination. With expansive dining rooms, 

vibrant bars, and versatile private event 

spaces, we host everything from intimate 

dinners to large-scale celebrations.



Package Enhancements

TUSCAN BOARD $12/pp 

Formaggi & Salumi 

SALADS
Arugula Salad Parmigiano, Apples, Olive Oil & Lemon 

Classic Caesar Salad Romaine, Multigrain Croutons & Parmigiano Reggiano
Mesclun Greens Cherry Tomatoes, Beets, Ricotta Salata & Balsamic Dressing

Watercress Endive Gorgonzola, Walnuts, Pear, Aged Balsamic Vinaigrette

EGGS & MORE
Scrambled Eggs Truffle Fries  GF VEG

Eggs in Purgatory Baked in Spicy Tomato Sauce & Creamy Polenta  GF VEG
Pancakes Housemade Batter & Maple Syrup 

French Toast Fresh Strawberries & Cinnamon Whipped Cream

PASTA
Spaghetti Pomodoro San Marzano Tomatoes, Basil, Olive Oil & Parmigiano Reggiano

Penne Alla Vodka San Marzano Tomato Cream Sauce & Parmigiano Reggiano
Cacio e Pepe Cracked Black Pepper & Pecorino Romano

Orecchiette Sweet Pork Fennel Sausage, Broccoli Rabe & Pesto

*substitute gluten-free penne pasta

DI NONNA PIZZAS (GRANDMA STYLE )
Classic San Marzano Tomatoes, Mozzarella & Basil  VEG

Rucola  San Marzano Tomatoes, Arugula & Lemon Dressing  V
Boscaiola*  Pancetta, Mushrooms, Mozzarella & Truffle Oil

Saltimbocca* Smoked Prosciutto di Parma, Mozzarella, Sage & White Wine
Honey Pie* Hot Soppressata, Mozzarella & Spicy Honey Drizzle

*meatless upon request **sub vegan cheese

Family-Style Brunch
PREMIUM BRUNCH  $84 :  INCLUDES BRUNCH COCKTAILS*, BEER + WINE†

CLASSIC BRUNCH   $64 :  INCLUDES BRUNCH COCKTAILS*
*White Peach Bellini, Mimosa, Spiked Iced Tea
†Budweiser, Sauvignon Blanc & Montepulciano

Arancini Fontina Risotto Balls & Pomodoro Sauce VEG

Meatballs Pomodoro San Marzano Tomatoes
Burrata Arugula, Red & Yellow Cherry Tomatoes, Olive Oil & Wood-Fired Flatbread VEG

Braised Pork Sliders

Salt & Pepper Ribs

Calamari Fritti Crispy Arugula, Chili Aioli & House Made Pomodoro
Wood-Fired Rosemary Chicken Wings Gorgonzola Dulce GF

GF = GLUTEN-FRIENDLY* (no added gluten, but prepared in common kitchen w/ risk of cross-contact). 
 VEG = VEGETARIAN      V = VEGAN     (O) = OPTION UPON REQUEST

First Course - Select 3 Second Course - Select 3

PACKAGES PRICED PER PERSON & INCLUDE COFFEE, TEA, JUICE & SODA
3HR EVENT, END BY/BEFORE 5PM. 

BREAD BASKET $3/pp 

Assorted Breakfast Pastries



TUSCAN BOARD $12/pp 
Formaggi & Salumi 

ASSORTED BITES
Arancini Fried Fontina Risotto Balls VEG

Meatballs Pomodoro San Marzano Tomatoes & Parmigiano
Pork Sliders Pepperoncini & Shaved Parmigiano

Calamari Fritti w/ Chili, Arugula & Aioli 
Wood-Fired Rosemary Chicken Wings  Gorgonzola Dulce GF

Deviled Eggs* GF
Mini Pancakes*

French Toast Bites*
Bongiorno Pizza* Pancetta, Red Onion, Mozzarella & Sunny Side-Up Egg

*before 3pm 

PASTA STATION 
Select 2 for $10/pp

Spaghetti Pomodoro San Marzano Tomatoes, Basil, Olive Oil & Parmigiano Reggiano 
Penne Alla Vodka San Marzano Tomato Cream Sauce & Parmigiano Reggiano 

Orecchiette  Sweet Pork Fennel Sausage, Broccoli Rabe & Pesto 
Fusilli Bolognese Beef & Veal Ragu 

*substitute gluten-free penne pasta

Cocktail-Style Brunch
PREMIUM BRUNCH COCKTAIL  $80 : INCLUDES BRUNCH COCKTAILS*, BEER + WINE†

CLASSIC BRUNCH COCKTAIL   $60 :  INCLUDES BRUNCH COCKTAILS*
*White Peach Bellini, Mimosa, Spiked Iced Tea
†Budweiser, Sauvignon Blanc & Montepulciano

BRUSCHETTI (BITE SIZED CROSTINI)
Pesto & House-Made Ricotta

Mascarpone and Thyme Infused Honey
Burrata, Olive Oil & Sea Salt

Artichoke & Truffle Paste  V(O)

Package Enhancements

GF = GLUTEN-FRIENDLY* (no added gluten, but prepared in common kitchen w/ risk of cross-contact). 
 VEG = VEGETARIAN      V = VEGAN     (O) = OPTION UPON REQUEST

PACKAGES PRICED PER PERSON & INCLUDE COFFEE, TEA, JUICE & SODA
3HR EVENT, END BY/BEFORE 5PM

- Select 8 Items - 

SPIEDINI (SKEWERS)
Vegetable Mushroom, Eggplant & Tomato GF  V

Caprese Fresh Mozzarella, Heirloom Tomatoes & Basil GF  VEG
Grilled Steak

Grilled Shrimp

DI NONNA PIZZAS (GRANDMA STYLE)
Classic San Marzano Tomatoes, Mozzarella & Basil VEG 

Rucola  San Marzano Tomatoes, Arugula & Lemon Dressing V
Boscaiola*  Pancetta, Mushrooms, Mozzarella & Truffle Oil

Honey Pie* Hot Soppressata, Mozzarella w/ Spicy Honey Drizzle

*meatless upon request **vegan cheese available upon request



250 to 650 guests
20,000 sq. ft. with multiple event spaces. Garden 
Room, Wine Bar, Study, Beer Hall.

Entire Venue

100 to 300 guests - cocktail

4,000 sq. ft. subterranean lounge space with state 
of the art lighting and sound system. Accessed via 
a separate entrance & stairs down to the lounge. 
Restrooms available on this level.

The Club
Wine Bar

125 - seated 

175 - cocktail

Ambiance

Spacious seating

 Wine bar overlooking open 
kitchen

Study

40 - seated 
45 - cocktail

Intimate

Elevated space

Chandelier lighting

Wood paneling

Garden

75 - seated 

100 - cocktail

Urban Oasis 

Greenery

Natural lighting

Opens up to 
 outdoor patio

Wine Bar & Study can be combined for larger event

Event Spaces

Garden Room Photos The Wine Bar Room Photos The Study Photos

https://ainsliebowery.com/beer-garden-photos/
https://ainsliebowery.com/wine-room-photos/
https://ainsliebowery.com/private-dining-photos/


75 - seated
100 - cocktail

NUMBER OF GUESTS

First floor - fully accessible. 
Restrooms available on this level.

Natural lighting, wood tables, and greenery 
come together in a lush, urban oasis. Double 
hanger windows open up to patio space.

The Garden Room Photos

The Garden Room

ACCESSIBILITY

https://ainsliebowery.com/beer-garden-photos/


125 - seated
175 - cocktail

NUMBER OF GUESTS

First floor - fully accessible. 
Restrooms available on this level.

An expansive yet intimate space. Chandelier 
lighting, dark wood tables, and a 20 seat 
wine bar overlooking our open kitchen.

The Wine Bar Room

ACCESSIBILITY

The Wine Bar Room Photos

https://ainsliebowery.com/wine-room-photos/


40 - seated
45 - cocktail

NUMBER OF GUESTS

Elevated, accessible by 5 steps.

A warm and intimate private dining room 
overlooking the Wine Bar. 

The Study

ACCESSIBILITY

The Study Photos

https://ainsliebowery.com/private-dining-photos/


Thank You for considering Ainslie Bowery 
for your next event!

EVENT INQUIRY

address: 

199 Bowery, NY, 10002

website: 

ainsliebowery.com

instagram: 

@ainslienyc

phone: 

646-360-2194

AINSLIE
BOWERY

https://ainsliebowery.com/private-events/
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