








 DOUBLE CROWN & MADAM GENEVA 

EVENT MENUS



THREE-COURSE MENU  $55 PER PERSON

STARTERS
Endive Salad, pecans, pomegranate, Stilton cheese 

Singapore Laksa, rice noodles, coconut broth, crab, bean sprouts

Spicy Beef Salad, pickled green mango, pomelo, crispy shallots

MAINS
Butternut Squash Curry, grilled fl at bread, bean sprout-snake bean salad

Grilled Swordfi sh, fennel puree, braised red cabbage, crispy chickpeas

Twice-Cooked Chicken, shiitake mushrooms, ginger garlic relish, star anise broth

DESSERT
White Chocolate Mousseline, Earl Grey ice cream, citrus shortbread, passionfruit

Gala Apple Brioche, maple ice cream, green apple gélee, yogurt

Praline Terrine, hazelnut, blood orange 

FOUR-COURSE MENU  $70 PER PERSON

STARTERS
Endive Salad, pecans, pomegranate, Stilton cheese 

Singapore Laksa, rice noodles, coconut broth, crab, bean sprouts

Coconut Chicken, mint, snow peas, shrimp fl oss, roasted peanuts

MID-COURSE
Crispy Tofu and Snapper, sweet and sour eggplant, cucumber

House Cured Ham, black-mission fi gs, whole-grain mustard

Spicy Beef Salad, pickled green mango, pomelo, crispy shallots

MAINS
Butternut Squash Curry, grilled fl at bread, bean sprout-snake bean salad

Grilled Yellowfi n Tuna, salsify noodles, Worcestershire dressing, fried taro

Roasted Pork Belly, caulifl ower, black pepper-apple chutney, black pudding 

DESSERT
White Chocolate Mousseline, Earl Grey ice cream, citrus shortbread, passionfruit

Gala Apple Brioche, maple ice cream, green apple gélee, yogurt

Praline Terrine, hazelnut, blood orange 

DINNER
PRIX-FIXE

We offer two prix-fixe menu options. Each guest will choose one dish per course, and shared side dishes are included in the pricing of the menus. Tasting 

menus and customized menus are available as well; please contact LIZ@DOUBLECROWN-NYC.COM for more information on customizing your menu.

SAMPLE MENU. ALL MENUS ARE SUBJECT TO CHANGE.



NONYA / OPTION 1  $60 PER PERSON

Pork Rillette, pickled Asian pear, sourdough

Endive Salad, pecans, pomegranate, Stilton cheese 

Coconut Chicken, mint, snow peas, shrimp fl oss, roasted peanuts

Wild Mushroom Steamed Buns, water chestnuts 

Duck Steamed Buns, hoisin dipping sauce

Grilled Swordfi sh, fennel puree, braised red cabbage, crispy chickpeas

Roasted Pork Belly, caulifl ower, black pepper-apple chutney, black pudding 

White Chocolate Mousseline, Earl Grey ice cream, citrus shortbread, passionfruit

Gala Apple Brioche, maple ice cream, green apple gélee, yogurt

NONYA / OPTION 2  $75 PER PERSON

Pork Rillette, pickled Asian pear, sourdough 

Prawns, Mary Rose sauce, iceberg lettuce 

Endive Salad, pecans, pomegranate, Stilton cheese 

Coconut Chicken, mint, snow peas, shrimp fl oss, roasted peanuts

Spicy Beef Salad, pickled green mango, pomelo, crispy shallots

Wild Mushroom Steamed Buns, water chestnuts 

Duck Steamed Buns, hoisin dipping sauce

Crispy Drunken Quail, cinnamon tamarind sauce, carrot, cilantro 

Butternut Squash Curry, grilled fl at bread, bean sprout-snake bean salad

Grilled Yellowfi n Tuna, salsify noodles, Worcestershire dressing, fried taro

Roasted Pork Belly, caulifl ower, black pepper-apple chutney, black pudding 

White Chocolate Mousseline, Earl Grey ice cream, citrus shortbread, passionfruit

Gala Apple Brioche, maple ice cream, green apple gélee, yogurt

Bitter Chocolate Trifl e, malted Devonshire cream, English toffee 

DINNER
NONYA

Double Crown also offers the unique opportunity to dine Nonya style. Inspired by the banquet dinners of Singapore and Malaysia, enjoy a progression of our 

most popular dishes, presented family-style to share. Shared side dishes are included in the pricing of the menus. 

SAMPLE MENU. ALL MENUS ARE SUBJECT TO CHANGE.



NONYA / OPTION 3  $90 PER PERSON

Pork Rillette, pickled Asian pear, sourdough 

Prawns, Mary Rose sauce, iceberg lettuce 

Seared Yellowtail Sashimi, crispy lotus root, Chinese black bean, lime vinaigrette

Raw Oysters, Malaysian mignonette

Endive Salad, pecans, pomegranate, Stilton cheese 

Spicy Beef Salad, pickled green mango, pomelo, crispy shallots

Wild Mushroom Steamed Buns, water chestnuts 

Duck Steamed Buns, hoisin dipping sauce

Crispy Drunken Quail, cinnamon tamarind sauce, carrot, cilantro

Butternut Squash Curry, grilled fl at bread, bean sprout-snake bean salad 

Grilled Yellowfi n Tuna, salsify noodles, Worcestershire dressing, fried taro 

Twice-Cooked Chicken, shiitake mushrooms, ginger garlic relish, star anise broth

New York Strip Steak, pickled lime butter, grilled baby gem lettuce

White Chocolate Mousseline, Earl Grey ice cream, citrus shortbread, passionfruit

Gala Apple Brioche, maple ice cream, green apple gélee, yogurt

Bitter Chocolate Trifl e, malted Devonshire cream, English toffee 

DINNER
NONYA

SAMPLE MENU. ALL MENUS ARE SUBJECT TO CHANGE.



BRUNCH MENU  $30 PER PERSON (OR $42 PER PERSON TO INCLUDE OUR UNLIMITED DIY BLOODY MARY BAR)

BASKETS OF BAKED GOODS   

FIRST COURSE   

Fruit Salad, clementine, pomelo, kiwi fruit, pickled watermelon rind

 

SECOND COURSE 
Endive and Stilton Salad, rocket, pecans, pomegranate seeds, creamy lemon dressing

Smoked Salmon Sandwich, piccalilli, coconut labne, multi-grain

Old English Breakfast, two eggs (poached or scrambled), baked beans, roasted tomato, mushrooms, toast 

French Toast with Mango Butter, maple syrup

Bangers and Mash, wow wow sauce, beet relish, watercress

 

BRUNCH COCKTAILS   

The Double Crown Bloody Mary,  Tito’s Vodka, tomato juice, Chinese black vinegar, Tabasco, Worcestershire, horseradish, fresh jalapenos, lemon, cilantro, celery salt 

Anjou Pear and Darjeeling Fizz, Mathilde Poire, Anjou pear, chilled Darjeeling tea, sparkling wine

Earl Grey and Elderfl ower Fizz, St. Germain, chilled Earl Grey tea, sparkling wine

Ivory Tulip, Mekhong Rum, chamomile, honey, coconut water, lychee, sparkling wine

Pimm’s No. 1 Cup, Pimm’s No.1, Hendricks Gin, mint, cucumber, strawberries, lemon, ginger ale, lemonade

BRUNCH

Our set brunch menu includes baskets of freshly baked goods for the table, two courses, a brunch cocktail, and coffee or tea. For a more elabo-

rate affair, please inquire about ordering East or West Coast Oysters with Malaysian mignonette or Prawns with Mary Rose sauce for your table. A 

dessert course may be added for an additional $8 per guest.

SAMPLE MENU. ALL MENUS ARE SUBJECT TO CHANGE.



MAIN AFTERNOON TEA SELECTIONS 

TEA SANDWICHES & SCONES 
$30 PER PERSON, INCLUDES TEA OR COFFEE, 

PLUS CHOICE OF TEATIME COCKTAIL

Tea Sandwiches & Devonshire Scones 

TEA SANDWICHES 
$20 PER PERSON, INCLUDES TEA OR COFFEE

Smoked Salmon, House Cured Ham, Coronation Chicken

DEVONSHIRE TEA 
$15 PER PERSON, INCLUDES TEA OR COFFEE

Scones, clotted cream, homemade preserves and spiced coffee cake 

AFTERNOON TEA

We serve Afternoon Tea from 3:30-5:30pm on Saturday and Sunday afternoons. Enjoy our reincarnation of this honored British tradition of re-

finement and elegance with a royal selection of tea sandwiches, scones with clotted cream and jam, hot teas, and teatime cocktails. For a more 

elaborate affair, add on East or West Coast Oysters with Malaysian Mignonette, Prawns with Mary Rose Sauce, or Double Crown Cheeses for your 

table. 

SAMPLE MENU. ALL MENUS ARE SUBJECT TO CHANGE.

TEATIME COCKTAILS

SPECIALTY COCKTAILS   

The Double Crown Bloody Mary,  Tito’s Vodka, tomato juice, Chinese black vinegar, Tabasco, 

Worcestershire, horseradish, fresh jalapenos, lemon, cilantro, celery salt 

Anjou Pear and Darjeeling Fizz, Mathilde Poire, Anjou pear, chilled Darjeeling tea, sparkling wine

Earl Grey and Elderfl ower Fizz, St. Germain, chilled Earl Grey tea, sparkling wine

Ivory Tulip, Mekhong Rum, chamomile, honey, coconut water, lychee, sparkling wine

Pimm’s No. 1 Cup, Pimm’s No.1, Hendricks Gin, mint, cucumber, strawberries, lemon, ginger ale, lemonade

WINTER WARMERS
Garam Masala Hot Buttered Rum, Cruzan Blackstrap Rum, Indian spices, butter  

Chili Lemongrass Spiced Cider, Laird’s Applejack Brandy, chili, lemongrass, ginger, apple cider   

Sweet English Navy Coffee, Myer’s Dark Rum, Mexican cocoa, dulce de leche, molasses, cinnamon, coffee   

HOT TEAS
Sweet Lemongrass • Chamomile • Kama Chai Sutra Ceylon King • Cool Mint

Earl Grey Reserve Darjeeling 1st  • Rooibos Supreme • Pure Green

ICED TEAS
Mint with tamarind & honey • Chamomile with amaro & lemon

COFFEE
American • Espresso • Cappuccino

ADDITIONAL OPTIONS

DOUBLE CROWN CHEESES
$8 PER PERSON

Served with raisin bread & homemade preserves

RAW OYSTERS
$7 PER PERSON

Malaysian mignonette

PRAWNS
$9 PER PERSON

Mary Rose sauce, iceberg lettuce



DOUBLE CROWN
HOUSE COCKTAILS

Cucumber, Apple and Elderfl ower Tall
Zubrowka Bison Grass Vodka, apple, 
elderfl ower, cucumber 

Indian Spiced Blood Orange Martini
Tanqueray Rangpur Gin, Indian spiced syrup,
lime, blood orange   

The Ellison
Beefeater 24 Gin, homemade lime cordial, 
cucumber, mint

Madam’s Preserves
served over crushed ice with 
Beefeater Gin or 42 Below Vodka

Ivory Tulip
Mekhong Rum, chamomile, honey, 
coconut water, lychee   

The Queen’s Bees
Pyrat XO Rum, honey, marmalade, mustard, lemon   

Dulcinea
Sagatiba Cachaça, Chartreuse Verte, kaffi r lime 
maple syrup, fresh lime   

COCKTAIL EVENT
DRINKS

We offer an open bar package for $25 per person per hour, which includes a full bar, up to four of our signature cocktails, up to four wines by the 

glass, and bottled beers. A limited open bar (wine and beer only) is available for $20 per person per hour. Top shelf open bar is available for $30 

per person per hour. Cocktails may also be ordered based on consumption.  

SAMPLE MENU. ALL MENUS ARE SUBJECT TO CHANGE.

WINES BY THE GLASS 

SPARKLING
Veuve Ambal, Blanc de Blancs, Methode Traditionnelle, 
NV, Burgundy, France

WHITE
Roussanne, Haute Terres de Comberousse, Roucaillat, 
2005, Languedoc, France
Grüner Veltliner, Fritsch, Steinberg, 2008, Donauland, 
Austria
Sauvignon Blanc, Wither Hills, 2008, Marlborough, NZ
Chardonnay, J.J. Vincent, Bourgogne Blanc, 2007, 
Burgundy, France   

RED
Merlot, Pavilion Crossing, 2008, Sonoma, USA
Dolcetto D’Alba, Roagna, 2007, Piedmont, Italy 
Tempranillo, Val de Los Frailes, 2006, Cigales, Spain 

BOTTLED BEER

Coopers Pale Ale (Australia)  
Blue Point Toasted Lager (Long Island)  
Samuel Smith Golden Lager (England)  

Freedonia
Boulard Calvados, Punt e Mes, Campari, 
apple juice, yuzu, bitters, honey sugar rim   

Gold Coast Sling
Maker’s Mark, Clement Creole Shrubb, 
banana, pineapple, bitters, egg white  

R. Roy Scuttle
Teacher’s Scotch Whisky, Bénédictine, 
Carpano Antica Vermouth, Earl Grey apricot   

Crown Chocolate Shandy
Wells & Young’s Chocolate Stout, 
Myer’s Jamaican Dark Rum, Indian spice

The Pimm’s Cup 
Pimm’s No.1, Hendricks Gin, mint, cucumber, 
strawberries, ginger ale 

The Perfect Gimlet 
Plymouth Gin shaken with homemade lime cordial



PASSED CANAPÉS  $25 PER PERSON PER HOUR

Endive and Stilton, pomegranate, pecans, lemon dressing 
Chickpea Fritter, pineapple mango chutney

Cashew Nut Nori Roll, avocado, baby spinach, yellow peppers

Vegetable Mulligatawny Soup, preserved lemon, red onion, cilantro

Wild Mushroom Steamed Buns, water chestnuts

Singapore Laksa, crab, coconut broth, bean sprouts

Raw Oysters, Malaysian mignonette

Seared Yellowtail Sashimi, crispy lotus root, Chinese black bean, lime vinaigrette 

Seared Tuna, Worcestershire dressing, fried taro

Coconut Chicken, mint, snow peas, shrimp fl oss, roasted peanuts

Duck Steamed Buns, hoisin dipping sauce

Braised Pork Belly, chili caramel, cilantro  
Spicy Pork Stuffed Lychees, coconut sauce   
Spicy Seared Beef Salad Summer Roll, pickled green mango, pomelo, crispy shallots

DESSERT CANAPÉS
Bitter Chocolate Trifl e, malted Devonshire cream, English toffee

White Chocolate Mousseline, passionfruit

Gala Apple Brioche, green apple gelee, yogurt

Rice Pudding Samosa
Cheesecake Tartlet
Mini Ice Cream Cones
Linzer Cookies with homemade preserves

Double Crown Marshmallows
Cider Doughnuts

COCKTAIL EVENT
CANAPÉS & STATIONED FOOD

Guests may choose up to six items from our canapés menu for a one hour event, or up to eight items for a two hour event.

STATIONED FOOD
We also offer an array of stationed appetizers, hearty salads, tiers of tea sandwiches, 

cheese boards, and more. For stationed food pricing, contact liz@doublecrown-nyc.com.

PLATTERS & TIERS 

Double Crown Tea Sandwiches
   – Cucumber, watercress, coconut labne, rye

   – Smoked Salmon, coconut labne, pumpernickel

   – Tandoori Foie Gras, earl grey prunes, nut loaf

   – House Cured Ham, black-mission fi gs, whole-grain mustard, brioche

Double Crown Cheese Selection  

Chef ’s Selection of Desserts 

RAW/CHILLED 

Raw Oysters, Malaysian mignonette  

Prawns, Mary Rose Sauce, iceberg lettuce  

Seared Yellowtail Sashimi, crispy lotus root, Chinese black bean, lime vinaigrette  

SALADS 

Endive Salad, pecans, pomegranate, Stilton cheese  

Coconut Chicken, mint, snow peas, shrimp fl oss, roasted peanuts  

Duck & Pomelo Salad, cashews, scallion, toasted rice

Spicy Seared Beef Salad, pickled green mango, pomelo, crispy shallots

PATES, RILLETTES, CHARCUTERIE 

Pork Rillette, pickled Asian pear, sourdough  

House Cured Ham, black-mission fi gs, whole-grain mustard 

Tandoori Foie Gras Torchon, earl grey prunes, nut loaf  

SAMPLE MENU. ALL MENUS ARE SUBJECT TO CHANGE.



All spaces are booked on a fi rst-come, fi rst-served basis and are only secured once a 
contract has been signed. A credit card must be supplied to confi rm a booking and 
the full balance is due on the day of the event. Please note that there is a minimum 
guarantee for the event spaces, which is what we ask you to spend on food and 
beverage to cover the cost of having the room to yourself. All food and beverage orders 
are applied toward the minimum guarantee but do not include tax or gratuity. 

WINE & BEVERAGES

All wines and beverages are charged per consumption. Once your event menu is 
fi nalized, we will send you a copy of our current wine list, from which you may 
make your own selections for the evening. Our wine experts are also happy to make 
recommendations based on your specifi c menu and price range. In addition, we offer a 
number of open bar packages, based on a two-hour minimum.

ADDITIONAL CHARGES

•  8.875% New York Sales Tax
•  20% gratuity

OPTIONAL ADDITIONS

PAYMENT

We accept all major credit cards, travelers cheques, and cash.

CANCELLATIONS

Please contact the Special Events Manager for further information. 

TERMS AND CONDITIONS

CAKES
Our pastry chef can prepare cakes 
in-house with 72 hours notice.  If you 
choose to substitute a cake in lieu of 
dessert options, there is a $5 per person 
surcharge.

MUSIC
We work with several highly 
recommended DJs and can set up 
turntables and a mixer for restaurant 
buy-out events.



ADDRESS  316 Bowery (at Bleecker street) New York City 10012

PHONE   212.254.0350

WEB SITE  www.doublecrown-nyc.com

OWNER/DESIGNER AvroKO Restaurant Group

EXECUTIVE CHEF Brad Farmerie

CHEF DE CUISINE  Christopher Rendell

PASTRY CHEF  Ryan Butler

HOURS OF OPERATION   DOUBLE CROWN  

   DINNER:     Sunday - Thursday 6:00PM - 11:00PM

        Friday - Saturday 6:00PM - 12:00AM 

   BRUNCH:      Saturday & Sunday 11:00AM - 3:30PM

   AFTERNOON TEA:  Saturday & Sunday 3:30PM - 5:30PM

   BAR:      Monday - Sunday 6:00PM - LATE

    MADAM GENEVA

   Monday - Sunday 6:00PM - LATE 

   Reservations are accepted. 

   Call 212.254.0350 or visit www.opentable.com. 

CREDIT CARDS  All major cards accepted.

CAPACITIES   DOUBLE CROWN  

   Private Dining Room: 50 seated / 60 standing

   The Panel Room:        40 seated / 50 standing

   Communal Table:        24 seated

   Madam Geneva:  70 standing (w/ lounge seating)
 

RESTAURANT BUYOUT  DOUBLE CROWN

   100 seated, plus an additional 50 downstairs

        200 standing, plus an additional 60 downstairs

    MADAM GENEVA

   70 standing

CLOSED   Thanksgiving, Christmas Eve through Boxing Day, 

   New Year’s Day, Memorial Day, July 4th, and Labor Day.

FACT SHEET




