Overview

| ocated at 48 West 21 street between [Tifth and Sixth Avenues, Taj || Restaurant and
Lounge presents c]cgant New American cuisine and soPhis’cicatec{ signature cocktails

amidst a dramatic décor.

\/\/ith accents from ]nc{ia taste]cung infused throughout the venue, Taj ”’s oPu!ent room is the
Per‘Fcct setting for a casual cocktail or intimate dining. Seating ranges from reclining lounge
beds, ottomans and Pi“ows to standard banquet tables and traditional round table settings,

while the Frivate Mezzanine contains its own bar, couches, and ottomans.

Taj Il Prouc”g introduces its newlg created menu that comp]emcnts the sensual surrounclings.
Ranging from app_@tizcrs such as _Jumbo Shrimp (ocktail with spiccd tomato and Mango
Chutney to entrécs;-ls'uch as | andoori Salmon in Mushroom Ghee the menu brings the key
flavors of our New Amerlcan cuisine with traditional- lndlan SPICCS Our sxgnature Icocktar[s

such as the Budma are sure to compl(mcnt—anymcal \
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Taj Il Providcs thé com‘;;le’cc 'e'xpericnZE~'é'xR“PEib]§éf§éijice s Ph tiéatc cated cro wd, and
excellent cuisine. Rclax unwmcl and crjog the cxperance t}ﬂat Ill }1 ve you commg back time
and agam Whethcrgou are lookmg to Plan an intimate Cock‘taijf Party, an uPcommg blr’chday,

clmmg for up to 120 PCOP]€ ora Prlvate event for 400 PcoPle, Taj ” is the Prmcerrcd location.

For more imcormation, event inquiries, sPecial Packages and bookirxgs, contact us at

212-620-%30%% or E;Mail us at inFo@Tai]oungccom.
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Fact Sheet

| ocation: 48 West 217" Strect
NCW Yor@ /\/Y JOOTO
[ 212-620-3033
[-2712-989-3818

wWww. taj/oungc. com

Dcsigncr: Les/y S amor

Hou rs: /\//ona/aﬂ ’s and Sunalaﬂ ’s available for IDr/’va te events
Dinner— Tucsalay~ 5atura/ay 5:30 P to 10:00 P

Price Points: Appct/zers $710.00~ $74.00
[ ntrees $19.00- $28.00

1 /D Jease Ca// [OF\SIDCC/;’B/ [ vent /D ricing
Frcsls Contact: Taj//,_-- — '

‘7’3Wé5-f_z i_stst/b;t [
g New Yok NY 10010 @
(2:72)-ﬁ0~3~<j}}-k ] ’ ‘7 |

cvcnts@ty’/oungq:_ com

.—/-

Capacitg: 120 for dinner
400 for cocktails

F rivate mezzanine holds up to 40 guests for dinner— 80

for cocktails
Squarc ]:ootagcé' 4000 square feet
SPccial Features: D Jsound system with full audio Avisual Capatglﬁ't/és

F rojccf/on theater screen

Buﬁ[ct, 5@3 ted D/nncr, C ocktail K ccepffons available

F]casc Visit Our AFFi[iatcs: www(lcatrangc,com
www.highlandparknyc.com

www.topticrhospitalitg.com
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View A
Taj I| T ntrance
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View B
Taj Il Main ]:loor
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View (
Taj || main Floor
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View D
Taj Il Main ]:loor
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View [
Taj [| Main Floor
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View A
Taj [| Mezzanine
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View B
Taj [| Mezzanine
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Sound and Video Sgs’cem Capabilitics

D ooth

2 Pioneer ccﬁ 900
2 technical 1210 mk]]
ZJH 10" eon Powcrccl monitors

I rane g3m5751 serato ])J mixer

5ound qutcm:

5 asb6128 dual 18" subs

4 eaw 5394 15" 2 way spcakcrs
2 caw 2594 12" 2 way sPcakcrs
I eaw 5132502 dual 1 b sub

i crest pro 9200 power amP]hCicr

I crest pro 8200 power amP]hCicr

2 qsc Plx 3602 power amplhciers

I gsc rmx 5050 power amPIiFier

i dbx driverack 260 c]igita] processor

Vidco:

2 | oshiba 327 lcd tvs

i Sharp Prcjector
i dbx Plager
i directv box

Total Sound Output in Watts:
10,000 WAT TS
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PBottle Service Menu

Chameagnc

Veuve Cliquot
175

Veuve Cliquot Magnum

325

Veuve Le Grancl Dame

350

Dom Fcrignon
350

150

Moet Nectarl
175

Ferrier Jouet Rose !,

700

Crys’cal
600

Crgstal Magnum
1050

bar Menu

Moet Whitc Star

Vodka

Absolut
275

Stolichnaya
275
Kctcl One

300

Bclvcdcre
325

Greg Goose
350

Gin &
/7 TanqueragTen .

325

Bombag 5apphire

300

Rum

Bacarcli
275

CaPtain Morgan
275

H errad ura
325

Tcguila

Fatron Silver
350

Whiskey

Johnnie Walker Black
350

Jamcson

275

“HackDaniels

275,
Coé«éc

|
Hennesseg \/5
350
Hennesseg XO
450

Remy Martin VSOF
350

Kem3 Martin XO
450
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Well OPcn Bar

$15.00 Fcr Ferson Fcr Hour

Standard Opcn Bar

$20.00 Fer Ferson Fer Hour

Premium Open Bar

$25.00 Fer Ferson Fer Hour

F]case no’ccl that shots are not included in af}en bar Packagcs
Host may add an/additional Spcoaltg Coattarhcrom Téf s Drlnk Mcnu

ﬁr $5 Per person

|
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Fasscd Hours d’ Oeuvres

(Al quoted Prices are non-inclusive of tax and gratuitg)

$15.00 per person per hour

[lease Select Five Jtems

Pag of Bombay [Fries with spicy cracked mustard

Jumbo Shrimp Cocktail with spiced tomato and mango chutney

Naan served with raita and mango chutney

Chickpea fries with mint sauce

Tej Fop Burgers

Black Sesame Crustecl Chicken Yakitori |_ightly Pattered with Sweet & Sour Ponzu Sauce
Grilled B]afk Jiger Shnmp Served with a Fresh Gmger Seallion; ahd Flum Marinade
Girilled Chicken Datay served with a @ocomﬂ’canut DlPng Sauce ' =

Thai Vegetable Rice Faperspmg Kons servedwith HonLg nfised 304 5 5Luce
Mini Fandercaramehzeé Mushroom Tar’cs | J
Focacciawith Herbed Montraghet (b8t (Hetse and SusSER orico

Fhilo puffs with Spinach and (Goat Cheese

Vegetable Samosas

Additional $2 per person each

Seared [Hanger Steak with Chimmichurri on Potato Crisp

Peaky T oe Crab Cakes with chili vinaigrette

(alamari with moonshine cocktail sauce

Tuna T artar with (réme and Dill

Al st < g 1 1 .
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Buffet Selection One

$50.00 per person
(All quoted Prices are non-inclusive of tax and gratuitg)

FPASTAAND SALADS
Please Se]ect Two

Caesar Salad with Blended Dressing of Roasted (Garlic, |_emon & Farmesan

[Field Green Salad with Shallots & Balsamic Vinaigrette

Fusilli with Tri Color FCPPcrs & Proccoli [Florets with Ginger, Garlic & Soy Sauce

[Farfalle alla Milano with Crimini Mushrooms, Prosciutto, (Cream & [Fresh Sage

Fresh Mozzarella, B@(;f?teak T omatoes & [resh Pasil

Wild Gireens fl Cuc;mb;r Salad with FricdfChi"g_h-ﬁea,D,cig_d\Da’ccs, Fa;ri‘fa Cumi'n Dre]ssing

e eSS,
Fennc with Roastecl Flum Toma;fbeg, Fes,.it'glvé*CFeam s>=2d ’
L. ' .'/ \_\ A ST

— . =
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MAIN )
P!ease Se]ect Two

CrisP9 Skin Pomegranate Chicken

Oven Roasted Norwegian Salmon with Diced T omatoes & (Chive Beurre Blanc
Vegetable Curry with Zucchini, Red Cabbage, Yellow Squash, Green Peas, Coconut Milk
Sautéed Preast of Chicken with Portobello Mushrooms, Roasted (Garlic Cream & T hyme
[an Roasted T una, [ ime Ginger Soy Vinaigrette

T andoori Salmon ina Citrus \/inagrette
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ACCOMFPANIMENTS
Please Se]ect Two

Roasted (Garlic Mashed Fotatoes
Grrilled Asparagus

Meélange of Fresh Seasonal Vegetables
Shitake-Chick Pea Basmati Rice
Garlic Zucchini g
Stewed Green [heans, -

DESSERT

A selection of Petit [Fours Q_/
> 4

Chocolate Brownies

48 West 21" Strect New Yori.(, NY 10010 (Z i 2)620.505 b wwwj‘aj]oungc.com



Buffet Selection T wo

$60.00 per person
(All quoted Prices are non-inclusive of tax and gratuitg)

FPASTAAND SALADS

Pleasc sclect three

Caesar Salad with Blended Dressing of Roasted (Garlic, |_emon and Parmesan

[Field Green Salad with Shallots & Balsamic Vinaigrette

Fusilli with T ri Color FCPPCrs and Proccoli [Florets with Ginger, Garlic & Soy Sauce

[Farfalle alla Milano with Crimini Mushrooms, Prosciutto, Cream and [Tresh Sage

Fresh Mozzarella, Becfsteak T omatoes and [Fresh Pasil

Wild Greens & Cucimber Salad with [Fried Chick Pea, Dried Dates, Paprika Cumin Dressing

!
FPenne with Roasted Flum | omatoes, Fe?_t;_o, an;é_'Crcajrif"--.\_ ; |

MAIN a » €. | ’

P!ease select three

Crispy Skin Fomegranate Chicken _ /
Oven Roasted Norwegian Salmon with Diced T omatoes and Chive Beurre Blanc
Vegetable Curry with Zucchini, Red Cabbage, Yellow Squash, Green FPeas, Coconut Milk
Sautéed Breast of Chicken with Portobello Mushrooms, Roasted (Garlic Cream & T hyme
Fan Roasted T una, [ ime Ginger Soy Vinaigrette

T andoori Salmon in a Citrus Vinagrette

Asian Stir ['ry of Beef or Shrimp

Charred [Hanger Steak in a ginger-corrianger chimi churri

For’cobe”o Mushroom Risotto
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ACCOMFPANIMENTS

Please select two
Roastcd Garlic Mashed Fo’catoes
APricot Raisin Cous Cous

Mé[ange of Fresh Seasonal \/egetables

Basmati Rice
Garlic Zucchini

Stcwecl Green B én
l ' ]

Dcsserf : | C:?

A selection of Petit [Fours |
2 P

(hocolate Brownies

48 Wcst 21 Strcct | lew York, NY 10010 (Z‘l 2)620.505 b wwwiTaj]oungc.com



Sit Down Dinner

$75.00 per person

[irst course

JumBo Sl-lrimp Cocktail with sPicecl tomato & mango chutneg

Salacl course

F]case select one

(aesar Salad with B]cndccl Drcssing of Roasted (Garlic, | emon & Farmesan

Wild Gireens & (Cucumber Sa]acl [ried Cl‘n’ck Fea, Drried Dates, Faprika Cumin Dressing

|

Roasted CeTulhqowerg- Chickpea Salad

Entrees [— = R \ E { l —

P Ve 25 s
F]easc select two L | "‘) ‘/~ \’ = T I ‘
L0 < k. Y —bt L
Crispg Skin Fomegranatc Chicken X J
‘~-._\_ "\_\_ A /,.'
o

Oven Roasted Norwegian Salmon with Diced Tomatoes & Chive Peure Blanc
Vegetable Curry, Zucchini, Red Cabbage, Yellow Squash, Green [eas, Coconut Milk
[an Roasted T una, [_ime Ginger Soy Vinaigrette

Tandoori Salmon in a Citrus Vinagrette

(Charred Hanger Steakina ginger-corrianger chimi churri
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AccomPanimcnts

Flease select two

Roasted (Garlic Mashed Fotatoes

Apricot Raisin Cous Cous '

Meélange of [resh Seasonal VegetaHe‘s ‘
Pasmati Rice

Garlic Zucchini

Stewccl Gren

Desserts {

A Selection of Petit [Tours :
Chocolate Brownies { ’

48 West 21™ Street New York, NY 10010 (212)620.30%% www.Ta_jlounge.com



Station Menu
Min of 100 Guests

Cruideté of Seasonal \/egetab]es
$6.00 per person per hour

Se]ection of ]mPortecl (Cheeses and [Tresh [Fruit
$8.00 per person per hour

DiPs And Bread Station

$7.00 per person

Narm

FOPPaciumm )

Mango and Fineapple Chutncg » L —
—

Kaita <

T ’/ S

Spicg T ahini Kedi’_}wﬂﬂﬁ_g S S

FASTA Station
FLEASE select two

$10.00 perperson per hour

Fusilli with T ri Color FCPPers and Brocco!i ]:]orets with Ginger, Garlic & SOg Sauce
Farfalle alla Milano with (Crimini Mushrooms, Frosciutto, (reamand [Tresh Sagc

Fresh Mozzare“a, Bee]csteak Tomatoes and Freslﬁ Basi]

Fenne with Roas’ced Flum Tomatoes, Festo, and Cream
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Finger Foods
PLEASE SELECT THREE

$12.00 per person per hour

\/egetable Skewers
Lamb Skewers
Taj French [Fries

Puttalo [/V/ngs
Taj Sliders

\/cgctable Samos%\
l s 1

DESSERT
$8.00 per person er hour > - _,-:7

Se]cction of Petit [Fours Q/ :
=

(hocolate Brownies
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