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37 W 24TH ST, NEW YORK, NY 10010

Flatiron



SENTRY FLATIRON
The Sentry Flatiron at Hotel Henri is our first Sentry location 
that offers access to the public. Join us to host an intimate 
event, birthday party, or corporate event while gazing 

overdowntown Manhattan views.

Weclome to the



Flatiron

SEATED CAPACITY: 30      STANDING CAPACITY: 90



$30 pp for choice of 4 appetizers
$35 pp for choice of 5 appetizers
$40 pp for choice of 6 appetizers

Whipped feta, roasted tomatoes, chives & sunflower seed 
crumble withcharred sourdough *V 

Impossible sliders with slaw *V

Crispy pork bites, sticky soy caramel, herbs *GF

Shrimp brioche rolls, togarashi, lemon aioli

Bbq pulled pork sliders with cabbage slaw 

Mini cheeseburgers, caramelized onion, & special sauce 

Fried chicken, signature seasoning, old bay mayo 
 
salt and pepper baby squid with lime aioli *GF

Cocktail shrimp with summer tomato aioli *GF

ALL PRICING IS SUBJECT TO A ROOM RENTAL FEE, 5% ADMINISTRATIVE FEE, AND 8.875% SALES TAX.

Chicken waldorf sandwich, grapes, walnuts, aioli, herbs

Mini slow cook lamb souvlaki pita pocket, parsley, shallots, 
tzatziki yogurt

Char siu chicken skewers, cucumber and mint salsa *GF

Tomato and basil bruschetta on toasted baguette

Truffle parmesan fries with herb aioli *GF/V

Sweet potato fries with lime sour cream *GF/V

Passed Appetizers



WARM
Beef Sliders (Feeds 15) $55
Our signature OG Burger 

Pulled Pork Sliders (Feeds 15) $55
Tomato Aioli, pickled onion, cabbage slaw 

Seared Vegetarian Skewers (Feeds 15) $50
Peppers, Eggplant, Zucchini, Onions, Broccoli. 
Topped with Spicy Herb Yogurt sauce and sesame seeds 

Spicy Pomodoro Chicken Satay (Feeds 15) $55
Fried, topped with parm and basil

Blistered brussel sprouts (Feeds 15) $45
chili sauce, and herbs

Crispy fried fingerling potatoes (Feeds 15) $45
truffle aioli 

COLD
Assorted Cheese Platter (Feeds 10) $50
Selection of 4 cheeses, fruit, and crackers

Crudite Platter (Feeds 10) $40
Fresh fruit and vegetables served with
2 dipping sauces 

Sentry Stations



PREMIUM PACKAGE
• $85 per person for 2 hours
• Two specialty cocktails, premium spirits, beer, wine, and sparkling
$25 per person for each addtional hour

STANDARD PACKAGE
• $65 per person for 2 hours
• House spirits, house beer and wines.
$15 per person for each additional hour

LIMITED PACKAGE
• $55 per person for 2 hours
• House beer and wines
$10 per person for each additional hour 

Beverage Packages

ALL PRICING IS SUBJECT TO A ROOM RENTAL FEE, 5% ADMINISTRATIVE FEE, AND 8.875% SALES TAX.



CHARDE
Cucumber-dill vodka, clarified lemon, aloe vera, seltzer, 
and a touch of elderflower

BETWEEN THE LINES
London dry gin, lime, cranberry gin and dusted  
with rose gold

BURNING DOWN THE HOUSE
Tequila, passionfruit, jalapeno, agave, grapefruit

QUEENS PARK SWIZZLE
Rum, fresh mint, lime, angostura

THE SENTRY MARGARITA
Tequila, lime, cardamon, licor 43, jalepeno tincture

AVIATION
Gin, clarified lemon, maraschino, creme de violette

A LITTLE NIGHT MUSIC
Blanc de blancs bubbles with cardamaro, amontillado 
sherry and banana liqueur

All pricing is subject to 5% Administative fees and 8.875% NYC Sales Tax

Cocktails



Gallery


