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ClAssic PAckAge 
Generally starts at $10
per person* / per hour 

1 Classic Punch 
Beefeater Gin 
Russian Standard Vodka 
Famous Grouse Scotch 
2 Beer Selections 
1 Red Wine 
1 White Wine 
1 Cava 
Sodas and Juices

The Everything 
Generally starts at $25
per person* / per hour 

2 Alchemist Punches
1 Classic Punch
Hendricks Gin 
Russian Standard Imperia Vodka 
Highland Park 12yr Scotch  
2 Beer Selections 
2 Premium Red Wine 
2 Premuim White Wine 
1 Heidsick Dry Monopole Champagne 
Sodas and Fresh Juices

*does not include other fees that apply 

Alchemist PAckAge 
Generally starts at $15
per person* / per hour 

2 Alchemist Punches
Plymouth Gin 
Russian Standard Platinum Vodka 
Yamazaki 12yr Whiskey  
2 Beer Selections 
2 Red Wine 
2 White Wine 
1 Prosecco 
Sodas and Juices
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For fur ther info please contact: Hamid@thesummitbar.net 

Partners Greg and Hamid opened The Summit Bar in 2009 after working 
together ten years prior at Jean-Georges' The Mercer Kitchen in Soho.  

Implementing their "Ground to Glass" principle, they use fresh ingredients 
and spices along with homemade agave infused bases to create their cock-
tails. 

They were awarded Best Cocktail Bar 2010 by NY Mag for their innovative 
cocktails and received a Reader's Choice award by Timeout in 2009.

The Summit Bar has done large scale events with Restaurants such as 
Danielle, Jean-Georges, Morimoto, and Le Bernardin. 

More cocktail based events were done in collaboration with fellow industry 
bars Apothéke, Bar Pleiades, Death & Co., Dutch Kills, Freemans, Macao 
Trading Co., Pegu Club,  and PDT


