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the aft: our smaller dining room
semi-enclosed with a half wall, antique buoys, ship wheel chandeliers,
one tv for use
fully seated maximum 25 guests
cocktail style maximum with partial seating 35 guests
deck seating 12 guests

we do not recommend including outdoor seating due to inclement
weather situations

bar seating 6 guests
we do suggest removing bar stools for easier access to the bar

maximum guest count includes space for a buffet, if you need a photo or gift
area we suggest doing family style or a cocktail style celebration - or you
have the option to use our larger dining room if the food & beverage
minimum fits within your budget.

ABOUT OUR SPACE
brunch celebrations are held
between 11am-2pm and can be semi-private or private.
option to add an additional hour and extend until 3pm.

the bow: our larger dining room
semi-enclosed with a bar separating you from the restaurant, ship wheel
chandeliers, fireplace, antique map (tv hiding behind the map if needed),
another tv at the bar if needed, and more antique nautical decor
including harpoons & rutters
fully seated maximum 45 guests
cocktail style maximum with partial seating 60 guests
deck seating 16 guests

we do not recommend including outdoor seating due to inclement
weather situations

bar seating 4 guests
we do suggest removing bar stools for easier access to the bar

maximum guest count includes space for a buffet. if you need a photo or gift
area, we suggest doing family style or a cocktail style celebration, or you
have the option to use take over our bar area for an additional minimum
spend.

the bar area
can be used for seating, buffet, photo area, lounge, etc.
the bar area is only an option for large parties planned at the bow.
decorated with antique port hole sconces and whale ores
has a dedicated tv if needed
bar seating 7 guests

we do suggest removing bar stools for easier access to the bar

semi-private celebrations:
we have two sides to our restaurant that both have direct access to the
bar and to the deck: the aft & the bow.
since the restaurant is in operation to the public, we can only offer
buffet or family style service
each party is held to a food and beverage minimum

we do not charge a fee to rent the space, but the party must cover
what we would make if we are open to the public
the minimum varies and depends on month and day of week
if you do not reach your minimum spend, you have the option to
purchase gift cards instead of just being charged the difference

Semi Private



private celebrations:
our entire space, including the parking lot is available

we have a full bar in our lot if needed for an added minimum spend
each party is held to a food and beverage minimum

we do not charge a fee to rent the space, but the party must cover
what we would make if we are open to the public
the minimum varies and depends on month and day of week
if you do not reach your minimum spend, you have the option to
purchase gift cards instead of just being charged the difference

our space can be transformed to fit the needs of your event

ABOUT OUR SPACE

Other Helpful Information:

rentals of couches & coffee tables to create a lounge are available

rentals of cocktail tables are available

in house decorating available
white flower garland, fall decor and more

gold photo ring & ring light available for rent

in house professional photographer available

in house calligrapher for custom signs

private baker for custom desserts

optional linen rental
suggested complimenting colors are grey, charcoal, black, white, gold,
rust, burgundy

years of restaurant and special event planning experience at your
fingertips

20 plus years - wedding planning - manhattan events, 12 restaurant
openings

brunch celebrations are held
between 11am-2pm and can be semi-private or private.
option to add an additional hour and extend until 3pm.

Private

maximum guest capacities
fully seated table service 100
buffet 85
cocktail style with passed items and a buffet/stations 115 with seating
for up to 40 guests

four televisions are available to showcase pictures, videos, or play
your favorite sports/movie/etc.

or all four can be hidden

bands & djs are welcome when hosting a buyout event
djs can connect to our surround sound to help create the best
atmosphere both inside and outside
connecting to a spotify playlist is also encouraged



THE MENU

Passed Brunch Hors d‘Ouevres
welcomes guest to a mingling atmosphere

a selection of 4 is included

Mini Quiche Assortment
bacon; gruyere & leek; lobster cobbler; spinach

Mini Crab Cakes
tomato garlic aioli

Beef Tenderloin Kabob
Tender, marinated pieces of beef tenderloin paired with red
and green peppers and red onion

Mini Pork Roll Egg & Cheese
thick cut pork roll, hunk of cheese & thick egg omlette all
perfectly cut and skewered together for the perfect small
bite

Blueberry GoOats Croquette
hearty steel cut oats are slow simmered and hand folded
with fresh blueberries into bite-size morsels

Clams Casino
broiled middle neck clams, stuffed with peppers, bacon and
seasoned bread crumbs

Pear & Brie
flaky phyllo filled with creamy brie cheese, pear puree, and
toasted almonds

Mac n Cheese Bites
Creamy macaroni and cheese that is coated with bread
crumbs

Mini Chocolate Hazelnut Beignet
a traditional french beignet stuffed with rich hazelnut
chocolate and topped with sugar

Deep Dish Pizza Tart
A traditional pizza rolled into our savory tart shell: Made
with tomato sauce, mozzarella cheese and spices

Hawaiin Chicken Skewers
Tender chicken breast marinated  and skewered with peppers &
pineapple, topped with our sweet thai chili sauce

Mini Franks
The traditional cocktail-sized all beef franks wrapped in a
flaky puff pastry roll

Antipasto Skewer
mozzarella, cherry tomatoes, fresh basil

The following is based off our initial conversations
$75/person

we are scratch kitchen and pride ourselves

on creating custom menus 

for each event request

More Options Available



THE MENU
Buffet Brunch

Build Your Own Toast
thick-cut sourdough, fresh whipped avocado & ricotta and
toppings for your guests to crea te their toast.
most popular are pico de gallo/pickled red onion/slivered
almonds/honey 
gf toast available vegan/vegetarian/gf

Steak & Eggs
grass fed flat iron, herb butter & eggs your way
suggest having the steak cooked to medium for it will
continue to cook on the buffet

Sliders
a mix of our most popular handhelds
-chicken & waffle skewers drizzled with cinnamon butter &
honey
-the burger sliders with american cheese and our house
special kb sauce
-the melt sliders with thick cut sourdough, lightly fried
eggplant, mozzarella & provolone, vodka sauce vegetarian
-pork roll, egg & cheese on hawaiin rolls

Boardwalk Fries
thick cut fries, guests will have the option to sprinke malt
vinegar salt on top, ketchup vegan

Sweet Thai Shrimp
seared shrimp, sweet thai chili sauce. house made pineapple
salsa, black & white sesame seeds 

Seasonal Salad
we’ll let you know your salad options closer to the date
vegan

Crispy Sprouts
brussels sprouts fried & tossed with toasted almonds, house
made dijon cider glaze, pickled red onion
most popular menu item - vegan

Breakfast Breads
an assortment of mini croissants, danish, cinnamon buns

__________________________

Coffee, Tea, Soft Drinks
unlimited soft drinks, self service coffee & tea station will be
set for your guests to enjoy

this is a large “upscale” offering

showcasing food for everyone’s tastes

we are offering a 15% discount 

on this showcase menu so the final price

per person is $63.75



THE MENU
Buffet Brunch
$48/person

Beautiful Charcutterie Board
mixed meats and cheese, fresh fruits, nuts, fresh veggies,
crostini
set for your guests to enjoy before the buffet opens

-----------------------

Build Your Own Toast
thick-cut sourdough, fresh whipped avocado & ricotta and
toppings for your guests to crea te their toast.
most popular are pico de gallo/pickled red onion/slivered
almonds/honey 
gf toast available vegan/vegetarian/gf

Sliders
a mix of our most popular handhelds
-chicken & waffle skewers drizzled with cinnamon butter &
honey
-the burger sliders with american cheese and our house
special kb sauce
-the melt sliders with thick cut sourdough, lightly fried
eggplant, mozzarella & provolone, vodka sauce vegetarian
-pork roll, egg & cheese on hawaiin rolls

Home Fries
peppers & onions

Sweet Thai Shrimp
seared shrimp, sweet thai chili sauce. house made pineapple
salsa, black & white sesame seeds 

Seasonal Salad
we’ll let you know your salad options closer to the date
vegan

__________________________

Coffee, Tea, Soft Drinks
unlimited soft drinks, self service coffee & tea station will be
set for your guests to enjoy



THE BAR
Your Own Bar Package
paying a per person price for an open bar is not always
the most cost effective way to approach an event. you
may have guests who only enjoy one drink, while you
are prepaying for them to drink multiple.

if you are looking to offer your guests an open bar we
suggest starting a tab and paying it at the end of your
event. with this, you may limit what is offered. for
example...

beer & wine only
beer, wine &  themed specialty cocktail
open bar but with house and call liquors only

Custom Cocktail Menus
let us create and name cocktails for your event! we
enjoy creating refreshing drinks based on your/honorees
favorite flavors, spirits, etc.

Mimosa Bar
a station is set for your guests to create their own
mimosas with seasonal juices and fresh fruits. host is
charged per bottle of prosecco popped at $25/btl and a
per person price of $5 for the juices and fruits

Bloody Mary Bar
a station is set for your guests to create their own
bloodys. shots of tequila & vodka for them to add to their
mix. a display of hot sauce, crispy bacon, shrimp, celery and
giardiniera displayed to build their an ultimate bloody. host
charged per shot poured $5/shot plus a per person price of
$10 for the mix/bacon/shrimp/etc.



PARTY POLICIES

outside food & beverage

all food & beverage must be handled by half moon.
additional requests will be considered on a per party
basis.

desserts can be created by half moon or ordered
through one of our preferred bakeries.

smoking

cigarette smoking is permitted in the parking lot only.
an area for smokers will be set for events on request.
smoking is not permitted on our dining deck.

parking

for private events your guests will have our full
parking lot. valet services available upon request.

additional parking can be found across the
street in the borough's metered parking lot.
we can work with the borough to offer
parking passes to you and your guests at a fee.

decorating

decorations & table displays are allowed
no confetti or taping to the walls.
all balloons must be weighed down.

minimum spend

all food & beverage costs
contribute to minimum
spends for private
parties

Deposit 

A 25% deposit is required
to guarantee dates

GUEST COUNT  

Final Guest Count
Is due 5 days
Prior to the event.


