PRIVATE DINING AT PICHOLINE
L’Olivier

Our larger private dining room houses our boutique wines in an elegant cabinet, and accom-
modates from 10 - 22 guests. Italian linens, Christoffle silver, custom Limoges china, crystal
glassware, and a floral centerpiece adorn the table. A dedicated sound system allows the
music to be set to the guests' liking.

The host preselects a set menu for the guests, who are presented with customized menus.

Take-away gifts such as Terrance Brennan's cook book and Max McCalman's cheese books
can be customized for your guests.

Dinner
Some menus may require supp]ementa] cbarges

o Three-course dinner s125 per guest
o Cheese course s$20 per guest
o Half hour of passed hors d’oeuvre s25 per guest
- Room fee s500
o Tasting menus available

Lunch
We seat from 20 - go guests
for private lunches in the main dining room

o Three-course lunch 85 per guest
> Room fee s$700

All beverages are charged on consumption.
Service charge and 8.375% tax apply.

L’Olivier can be reserved up to one year ahead
by calling 212-724-8585
or by emailing info@picholinenyc.com



