
G R E A T R O O M R E S T A U R A N T  &  B A R

2025 PACKAGE MENU



The New York Marriott at the Brooklyn Bridge Hotel provides a premier culinary experience with 

an award-winning team, comprised of chefs with a wide range of talents and specialties that 

turn dining into an artform.

As you explore our menus, please keep in mind the following: 

• Menus are priced per person (plus 20% service charge and 8.875% tax) 

Tax and service charges are subject to change

• A minimum of 10 people is required. For groups of 15 or more, a $200 deposit will secure 

your reservation, and will be applied your final bill

• These are menus applicable for the 2024-2025 season and are subject to change.

We welcome you to make your selection of light bites to classics with a local twist and curate 

your own events menu that is familiar yet elevated beyond the expected.

NEW YORK MARRIOTT AT THE BROOKLYN BRIDGE

333 Adams Street, Brooklyn, NY 11201 718.222.6522

WELCOME TO 

THE GREATROOM RESTAURANT & BAR



WHAT’S INCLUDED

CHE E SE & CHARCUTERIE  Dried Fruit, Roasted Almonds, Toasted Crisp

ME ZZI  P LATTE R   Pickled Vegetables, Crips Chickpeas, Warm Pitas

TORILLA CHIP S   Housemade Salsa  

MARGARITA P IZZA   Basil, Roasted Tomatoes, Mozzarella  

BUFFALO S TY LE  CHICKE N W INGS  Buffalo Style Hot Sauce, Blue Cheese, Celery, Carrots

P R I C E D  P E R  P E R S O N

 

BITE OF THE BRIDGE
S E LE CT ONE

“2”  TRAIN      $44 PERSON

Cheese & Charcuterie, Mezzi Platter, Tortilla Chips & Salsa

    

“3”  TRAIN      $45 PERSON

Cheese & Charcuterie, Mezzi Platter, 

Tortilla Chips & Salsa, Margarita Pizza 

    

“5”  TRAIN      $68 PERSON

Cheese & Charcuterie, Mezzi Platter, 

Tortilla Chips & Salsa, Margarita Pizza, Buffalo Wings

   

“A”  TRAIN      $76 PERSON

Cheese & Charcuterie, Mezzi Platter, 

Tortilla Chips & Salsa, Margarita Pizza, Buffalo Wings, 

Chefs Selection of Mini Desserts
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P R I C E D  P E R  1 0  P E O P L E

1 0  P E R S O N  M I N I M U M

 

CHILLED

Shrimp (2) and Crab Claw (2) Cocktail   $15.00

Guacamole and Chips    $6.00

Hummus, Grape Leaves, Pita   $7.00

Local Cheese, Jams, Nuts, Flatbreads   $8.00

Crudité, Red Pepper Hummus, House made Ranch  $6.00

Brooklyn Cured Deli Meats, Mustards, Pickles, Crispy Bread $10.00

SLIDERS
(3 )  P E R P E RS ON

Traditional Cheeseburger      
     $14.00

BBQ Pulled Pork      
     $14.00

Buttermilk Chicken      
     $15.00

Fried Green Tomato      
     $13.00

Smoked Burnt End      
     $15.00

BAR FAVORITES
P E R DOZE N

Served with Celery, Carrot, BBQ sauce, Honey Mustard, and Blue Cheese dressing

Traditional Buffalo Wings      
     $13.00

Buttermilk Chicken Fingers      
     $15.00

Crispy Fried Avocado      
     $12.00 
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ON THE SIDE
PRICED PER PERSON

Golden French Fries $5.00

Waffle Fries  $6.00

Sweet Potato Fries $6.00

Onion Rings  $6.00

12” PIES
PRICED PER PIZZA

Traditional  $15.00

Pepperoni  $17.00

Sausage  $17.00

Mushroom  $16.00

Peppers and Onions $16.00



CLASSIC OPEN BAR |$30 PER HOUR
2 0 %  G R A T U I T Y  A P P L I C A B L E  F O R  P A R T I E S  O F  6  O R  M O R E

Beefeater Gin

Smirnoff

Jack Daniels

Jose Cuervo

Cruzan

Luxury Red and White Wines

Mionetto Brut Prosecco

Truly Hard Seltzer, High Noon

B O T T L E D

Amstel Light, Blue Moon, Brooklyn Lager, Budweiser, Corona Extra, Corona Light, Heineken, Heineken 

Light, Heineken 0.0 (N/A), Michelob Especial, Stella Artois 

D R A F T

Brooklyn East IPA, Blue Point Toasted Lager, New Belgium Fat Tire, Guinness, Bitburger, 

Samuel Adams Boston Lager, Merman NY IPA

Assorted Juices, Pepsi and Schweppes Soda Products
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PREMIUM OPEN BAR |  $40  PER HOUR
2 0 %  G R A T U I T Y  A P P L I C A B L E  F O R  P A R T I E S  O F  6  O R  M O R E

Hendricks

Beefeater Gin

Tanqueray

Grey Goose

Ketel One

Smirnoff

Makers Mark

Knob Creek

Jack Daniels

Casamigos 

Don Julio

Jose Cuervo

Bacardi

Cruzan

Captain Morgan

Hennessy

Luxury Red and White Wines

Mionetto Brut Prosecco

Truly Hard Seltzer, High Noon

B O T T L E D

Amstel Light, Blue Moon, Brooklyn Lager, Budweiser, Corona Extra, Corona Light, Heineken, 

Heineken Light, Heineken 0.0 (N/A), Michelob Especial, Stella Artois 

D R A F T

Brooklyn East IPA, Blue Point Toasted Lager, New Belgium Fat Tire, Guinness, Bitburger, 

Samuel Adams Boston Lager, Merman NY IPA

Assorted Juices, Pepsi and Schweppes Soda Products
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