A//ax Downtown
Dctai/oz[ E vents

“An uncom/oromllsfng commitment to c;ua//zy, service, sfﬂ/c and cuisine.”
IVY?V?VYV?VYYY?V?Y?

Froma business meeting to five course wine dinner, Mlax [Downtown can accommodate your celebration.
We sloccﬂa//zc n Crcat/ng cxce/:)t/ona/ and memorable events t/zrougﬁ our tine food as well as wine
and /orO/[css/ona[ courteous staff. TﬁanL you for C/7005/17g Max Downtown for your spcc:ﬁa/ event,

we /OOA /orwara/ to SCFV/}zgyOU.

i aci[fiy C. aPaClZy
- T he Goodwin Room has a minimum of fifteen /oco/o/c and can accommodate up to 30 /oc'o/o/c
Comfortaé/ﬂ for a sit-down function
~ 7_/76 B/ch Koom has a minimum of twcnfﬁq[/vc /oeo/o/c and can accommodate up to 60 /oeo/o/c
Comfortaé/ﬂ for a sit-down Function.
-7 he Main D/n/ng Koom is available for weekend c/aﬂt/mc cvents; the minimum is 45 IDCO/D/C
and can accommodate | 50, Pcn[ect fora c/aﬂt/me chd/ng

[PDecorations

Max [Downtown provlb’cs tresh Howers on each table and white linen tablecloths in our pr/’va te rooms.
5pcc/a/tﬂ linens and alternative )[/owcrarra/zgcments are available at and additional c/zargc
with a f/zrc&a/aﬂ notice Pr/br to the event.

I anéing

~-We offervalet /Dar.é/ng a//fcct/ﬂ in front of, Max [Downtown.
~We also offer validated /Daréing in the city /D/BCC garage after 5:00 p-m. and we can stamp your, guests’ tickets
for three hours of free /Dar.é/ng.

F aygment
- T he balance of total c/mrgcs are due the daﬂ of. your function, Paya[?/c in cash, company check, or credit card.
(Mastercard, \/isa, American [~ xpress, Discover and [Diners)

C ost

30 dollars for a lunch function
62.50 dollars for a dinner function (week n[g/zts)
6.7.50 dollars for a dinner function (Sa turc/aﬂ Vi vcn/'ngs)
30 dollars for a Cockfa//rccc/otfon



L unch Menu
53/345

(5e/cct two)
[ eaves of Young Komaine with (_aesar Dress/ng

gar//c croutons

[Hand Gathered C alifornia [Freld Creens

sﬁerrﬂ mustard seed vinaigrette

Max’s C /zoppec/ §a/ad
gO/gonzo/a

E ntrees

(se/cct two)
§/73//0t C rusted. A Hantic 53//770/7

fr/ﬁsec, ﬁ'/ger//ng potatoes, roasted red peppers, artichokes

a,op/ewood smoked bacon vinaigrette

F armesan Crustea/ Murrays C/w'cécn Brcast

baS//orzo, Cﬁerry tomatoes, fresh mozzare//a, arugu/a

\yc//o w tomato /’us

Gr///cc/ New York 5/%/0/’/7
trutfle fries and t/wme/us

Max~a~F enne

oak gr///cc/ c/7/c£cn, P/um tomatoes, cscaro/c, extra virgin olive oil and shaved grana /ooc/ano

F an 5@arec/ 5@3 563//0/05
housemade 5p/’/7ac/7 paparc/@//c /oasta, /Datiy pan squas/y 6175//5/7 peas, C/zcr/y tomatoes

52[6‘0/7 /Darmcsan b/‘Ot’A

Garﬂ Cralg’s “ollywood” ( obb Salad

C/]/té@l7, Z/DP/C Wooo/smoéec/éacon, avocado, tomatocs, ng ZﬁdlgOI:gOI’IZO/a mna C/aSS/t c/rcss//g

Dcsscrts

(selections are listed under dinner menu)



Cocktail K cccptlbn

/’7’01"5 D’oucvrcs

25 dollars per dozen for a dinner function
30 dollars per person fora coc.él’a//recepi’/bn

Kata)[/ [ried A//u.ssc/s

mustard sauce

Fetit Crab (akes

F@ﬂIOU/ZG/G sauce

Seared Siroin Gowgcre

arugu/a 5”0’/]0/”56/}306:5/7 sauce

5/7r/}71/c7 Tcm/oura

POITZU sauce

M/’n/ﬁl’c’ak ala Max

Ahi Tuna 535/7/m/

avocado, cilantro créme

Kisotto (_akes

tomato j’us

Smoked (hicken & [ontina Fizetta

5aréc(/7uc sauce

Foie (Gras F ate

bagucttc and c/nfr/y marma/adc

Moroccan 5/ofcca/ [ amb Pites

tatzike, hummus, CI‘I:SIL" /D/ta
Froscuitto Wra/o/occ/ Straws
chc table K atatouille Tarfs

K ed /'> epper Mousse

endive



Fistachio Graloes

A/UC C/?CCSG

C olossal 5/7r/mp C ocktail ] ower

/70/"56/"80//:5/7 cocéta//saucc

3.50 each

A/‘[’lﬁsna/ Fruit and Cflccsc
5ma//(w///fcea/ 15 to ZOPeop/e) +5.00
La/gc (W////cec/Zj—}Opcop/e)/jOO

Carv/ng Station
roasted tur.éeﬂ /)rcasf, peppercorn crusted sirloin

au po/\/re sauce and Cran[)@rrﬂ r@//ls/z, dinnerrolls

l‘f'./jper/:crson

K aw Bar
east and west coast Oﬂsters, colossal 5/7r/}7zp COC;éfa/Z clams on the half shell

18 dolfars perperson

Mini Dessert Buﬂ‘cf

chocolate G/IPPCC/ stra Wbernbs, assorted C/mcseca,écs, app/e tarts, chocolate mousse cups,
COOéIbS, 5/:5cottl,' fresh fruit tart

& dollars perperson

Dinner Menu

W
~ < \

e,

A ppe tizers

(5c/cct onc}

K oasted. /4 sparagus

lemon aioli, shaved parmesan and cr/slcy shallots

Marﬂ/and Craﬁ C ake

c/z//bo/tc asol, mache, cr/ﬁspy potatoes

Cr/isloﬂ /‘> olenta Ca,éc

mus/zroom /‘BgOLIf anc/s/zavealparmesan



Abi Tuna Sashimi
Pi(:k/ec/ cucumber salad and spicy mustard

53/3 ds

(sc/cct two)

[ eaves of Young Komaine with (_aesar Dress/ng

gar//c croutons

Max’s C/m/o/oed 5a/ac/
gorgonzo/a

Our ch{gc Salad
baéﬂ /’C@é@(g, blue cheese /[r/'tters, confit c/nerrﬂ tomatoes, balsamic roasted c/po///’n/’ onjons

cream. bacon dFCSSIh
Y s

[Fand Gathered Ca//}[orn/la Field Creens

sﬁerrﬂ mustard seed vinaigrette

E nitrees

Csc/cct two, )

A Ior/'cot G/azcc/ Murraﬂ s () hicken

vidalia onion spoon brcad, orange g/azca’ babﬂ carrots, sweet peas

red wine /zoneﬂ /’us

5unc/r/c‘0/ [ omato and (Goat C heese Torte///n/
asparagus tll'os, [)aéﬂ scl‘luas/z, spl}vacﬁ

58/[/4‘017 /Darmcsan l[oam

Max~a~/p enne

oak gr///cc/ c/7/c£en, P/um tomatoes, cscaro/c, extra virgin olive oil and shaved grana /ooc/ano

Tomato Crustcc/ /4 faskan / "/a/ibut

zucchini “noodles”, chorizo, cqg//s/7 peas, artichokes

smoked tomato sauce



Gr///cc/ New York 5/%/0/’/7

roasted ﬂuéon go/a’ potatoes, haricots verts and red wine t/ymc jus

Koasted Atlantic Salmon

Cr/lsloy heirloom [//zgcr//ng potatoes, asparagus, frisce

Z/D/D/CWOOG/baCOH \//ha{grcttc, /‘SG/IE)C/D/DCI’SZUCC

Desserts
( select two)

Tu/mcaa/ow /: arms /Cc Cr@am & J /: osters 50/‘5(#5
C/‘)oco/atc Crc/ocs with White Cﬁoco/atc Mousse

créme alvg/afsc

C/u:eseca»ée

raspéerrﬂ coulis

Classic (réme Bru/cc
fresh truit

C/wco/a te /\//oussc

almond biscotti crunch



