
		

 

 
Poco Party Packages 

 

Poco can accommodate up to 80 guests 
Private and semi-private dinning space available 

Personalized menus and signature cocktails 
 

⎯ Tapas and Drinks ⎯ 
 

Choose any 5 Tapas from Poco’s Tapas Menu and one  
Open Bar package: 

Each guest will get a serving of each selected Tapa 
You may also choose just drinks! 

*Tax & Tip not included 

 
House Bar: Includes house red/white wine, house beer and well mixed drinks 
($5 upgrade to add red and white sangria or one specialty cocktail) 
Mid-shelf Bar: Includes mid-shelf liquor plus specialty red and white sangria 
Premium Bar:	Includes	all liquor and specialty cocktails  
 
 

 

 

 

 

 

	
	

*Call or email for additional information on our packages  
212.228.4461 – 33 Ave B – party@poconyc.com 

 

3 Hour    
Open Bar 3 Hours 3 Hours 

+ 5 tapas 
House $60 $75 

Mid-shelf $70 $85 
Premium $85 $100 

2 Hour    
Open Bar 2 Hours 2 Hours 

+ 5 tapas 
House $45 $65 

Mid-shelf $55 $72 
Premium $70 $85 



		

 

Poco Tapas Menu 
Each tray serves roughly 20 people 

(For party packages disregard the prices listed  

next to the food and choose 5 items) 

⎯ Passed Tapas ⎯ 

Steak Crostini $65 

grilled skirt steak, pequillo peppers, chili oil  

Poco’s Sliders $65 

famous 3 cheese blend, avocado crema, chipotle mayo and pickles 

Mini Chicken Tostadas $55 

shredded lettuce, pico de gallo, black bean puree  

Pernil Sliders $65 

pork, pickled onions, watercress, roasted garlic aioli 

Chipotle Chicken  Skewers $55 

sweet and spicy chipotle glaze 
 

Shrimp Paella Croquettes $65 

pickled chilies, cilantro 
 

Lobster Guacamole $65 

fresh lobster, avocado, tomatoes, onion, cilantro, lime, fresh tortilla chips 

Vegan: plain guacamole* 

Pan Con Tomate $45 

tomato puree, olive tapenade, toasted garlic 

Smoked Mushroom Cones $55  

truffle mushroom pate, chives 

Creamy Avocado Deviled Eggs $40  

avocado, watermelon radish, paprika  

 



		

 

Elote Fritters $45  

spicy lime aioli, cojita cheese 

Black Bean and Corn Stuffed Sweet peppers $45 

grilled corn, black beans, avocado crema  

Yucca Fries $35 

Saffron aioli, parsley 

Potato Fries 

Classic $30 – paprika, chipotle aioli 

Sweet Potato $30 – chipotle aioli  

Truffle $35 – truffle oil, rosemary, asiago cheese, garlic aioli 

⎯ Stationary Platters ⎯ 

Cheese and Charcuterie $75 

spanish cheeses and meats, fresh fruit, toast points  

Crudite $70 

seasonal vegetables, blackbean hummus 

Crispy Calamari $65 
lemon caper aioli, parsley 

 
Spring Salad $50 

local greens, shaved radish, pea tendrils, toasted sliced almonds, chili lime vin  

Organic Kale Salad $60 

organic charred kale, quinoa, dehydrated beets, red chili pumpkin seeds, avocado, 
pomegranate seeds, cava vinaigrette 

Seared Cauliflower  $55 

pan seared, parsley puree, spring peas, pickled mustard seeds 

Brussels Sprouts $50 

chorizo, pistachio, cayenne  

Vegan: no chorizo* 

 



		

 

 

 

 

 

 

 

 

 

 

*We are very accommodating to any dietary restrictions – let us know and we  

can work with you on the perfect dishes for your guests 

	

The Macs 

Poco’s Special 3 Cheese Blend Topped with Herbed Panko 

Lobster Mac  $120  

Buffalo Pulled Chicken Mac $75 

Truffle Mushroom & Spinach Mac  $75 

Plain Mac $60	


