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SERVE. LOOP.
BLOCK AND CHOP.
When you walk through our doors you’ll 
enter a world like no other, yet one that 
feels instantly familiar.

From the art on our walls, the intimate 
seating and lounge areas, to the 
entertainment and music we curate, 
every detail has been designed to create 
an atmosphere that drives creativity, 
connection and community.

MAKE YOUR MOVE.
#UNITEDBYPINGPONG

Welcome to SPIN, a place united by ping 
pong... a place that will steal your heart.



THE WAY EVENTS 
WERE MEANT TO 
BE THROWN
We offer something a little different from your typical 
event. Ping pong is a great icebreaker, conversation 
starter and social activator. It adds a layer of comfort 
and engagement beyond traditional events. * �Private room includes up to three tables, lounge area, private bar,

DJ booth, screen with projector, plus optional access to more tables
in the main room

PING PONG TABLE 
PRIVATE ROOM*

WE HOST:

Corporate Events, Team Building Events, Holiday 
Parties, Film + Photo Shoots, Anniversaries, Bachelor/
ette Parties, Birthday Parties, Engagement Parties, 
Bar/Bat Mitzvahs

$150 PER COURT PER HOUR

$2,000 PER HOUR

SPIN 23

THE STEVE 
THE IAN
UPPER LEVEL*

$600 PER HOUR

$1,200 PER HOUR

$3,000 PER HOUR

SPIN 54

* �Exclusive entire space booking



15 tables, extra table space, easy access to bar 
multiple seating options and can create Center 
Court with stadium table and seating. 
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Every club features Olympic-style 
ping pong tables, private lounge 
spaces and full-service catering 
and bar programs offering 
new American cuisine and 
handcrafted cocktails. Our  
on-site event planners will not  
only manage every detail of  
your event, but perhaps share  
a few tidbits of ping pong lore  
to help you with your game.

HOSTING GROUPS 
OF 10-500+

ON-SITE PARTY PONG 
PLANNERS TO ASSIST WITH 

YOUR SPECIFIC NEEDS

PRIVATE ROOM WITH UP TO 
3 PING PONG TABLES AND 

PRIVATE BAR 

FULL-SERVICE BAR

ON-SITE  CATERING

19 PING PONG  
TABLES

MAIN FLOOR THE LOUNGE

1 table, booths, semi- private access to bar,   
multiple seating options

SPIN New York is a 12,000 sq.ft. Ping Pong Social Club 
located in the Flatiron District Boasting:

PRIVATE ROOM

3 tables, extra table space,  easy access to 
bar, multiple seating options



FRONT BAR

Easy access to bar, multiple seating options

VENUE
Every club features Olympic-style 
ping pong tables, private lounge 
spaces and full-service catering 
and bar programs offering 
new American cuisine and 
handcrafted cocktails. Our  
on-site event planners will not  
only manage every detail of  
your event, but perhaps share  
a few tidbits of ping pong lore  
to help you with your game.

HOSTING GROUPS 
OF 10-200

ON-SITE PARTY PONG 
PLANNERS TO ASSIST WITH 

YOUR SPECIFIC NEEDS

PRIVATE ROOM WITH 
1 PING PONG TABLE

FULL-SERVICE BAR

ON-SITE  CATERING

8 PING PONG TABLES

THE IAN

SPIN 54 is an iconic 6000 square foot ping pong social club in the 
heart of Midtown on 54th & 5th Avenue. 8 ping pong tables, a full 
bar, and private room.

Semi Private space, 5 ping pong tables and 
options for seating or food stations

THE STEVE

4 ping pong tables, easy access to bar and 
multiple seating options



THE KITCHEN  
AT SPIN
Ping pong is a social game and we want our food
program to be the same. We offer passed and 
stationary service to ensure your guests can easily 
move between playing and eating.

We believe that simplicity and elegance along 
with quality ingredients and a creative mind are 
the cornerstones of a unique and delicious food 
program. And of course, our commitment to ethical 
eating means we take a farm to table approach 
using locally sourced and sustainable ingredients 
wherever possible.

Our menu will surprise and delight while providing 
you with the perfect fuel to pong the night away.



LET IT SPIN

DECK THE  
BALLS

6 PASSED,  2  STATIONED,   
1  DESSERT

7 PASSED,  2  STATIONED,  
1  ENTRÉE,  1  SIDE,  1  DESSERT

N = NUT
V = VEGETARIAN
VG = VE GAN
GF = GLUTEN FREE

PASSED — ALL INCLUDE D

RISOTTO BALLS - V
Porcini, blackberry, basil aioli, pecorino 

BRAISED SHORT RIB WELLINGTON
Puff pastry, mushroom duxelles

BEEF TENDERLOIN SLIDERS

CITRUS ROASTED BRUSSELS 
SPROUTS - V, VG, GF

LOBSTER AVOCADO TOAST
Avocado, lobster, spiced citrus salt 

SAMOSAS - VG
Coriander and mint chutney

STATIONED — ALL INCLUDE D

BAKED BRIE WHEEL - N, V
Dried fruit, assorted nuts, preserves

DIPS AND CHIPS - V
Salsa, guacamole, hummus, tzatziki 
tortilla, lavash, poppadum, plantain

DESSERT

ASSORTED TREATS PLATTER

Chimichurri, horseradish cream

Pickled onion, sweet fig jam 

PASSED — ALL INCLUDED

RISOTTO BALLS - V

Puff pastry, mushroom duxelles
BRAISED SHORT RIB WELLINGTON

Chimichurri, horseradish cream

Porcini, blackberry, basil aioli, pecorino

BEEF TENDERLOIN SLIDERS

CITRUS ROASTED BRUSSELS 
SPROUTS - V, VG, GF
Pickled onion, sweet fig jam 

LOBSTER AVOCADO TOAST
Avocado, lobster, spiced citrus salt

SAMOSAS - VG
Coriander and mint chutney

FIG AND MASCARPONE TART - V
Tupelo honey, onion caviar

STATIONED  — ALL INCLUDED

BAKED BRIE WHEEL - N, V
Dried fruit, assorted nuts, preserves

Salsa, guacamole, hummus, tzatziki 
tortilla, lavash, poppadum, plantain

DIPS AND CHIPS - V

ENTRÉE — CHOOSE 1

ROAST CHICKEN BREAST - GF
Charred lemon, herbs, pan jus

BEEF TENDERLOIN - GF
Chimichurri, crispy onion

ROASTED PORTABELLO - V, VG, GF
Quinoa, avocado chimichurri

GRILLED SALMON - GF
Cauliflower puree, sautéed leeks

COUSCOUS - N, V, VG  
Dried fruit, almonds, zucchini, eggplant

RACK OF LAMB - GF +$5PP
Herb crust, mint oil

SIDE — CHOOSE 1

TRUFFLE CAULIFLOWER AND  
MASHED POTATOES - V, GF
Smoked mozzarella, chips

MAC N’ CHEESE - V
White cheddar, smoked gouda, 
pecorino, cavatappi, herbed  
bread crumbs

DESSERT

ASSORTED TREATS PLATTER

= $50 PER PE RSON

= $60 PER PERSO N

ROASTED BROCCOLINI - V, N
Almonds, pearl onions, mushrooms

ROASTED ROOT 
VEGETABLES - V, VG
Carrots, parsnip, Brussels sprouts, 
watermelon radish



PEACE JOY AND PONG

8 PASSED,  2  S TAT IONED,  
2  E NTRÉE,  2  SIDE,  1  DESSER T

N = NU T
V = VEGETARIAN
VG = VEGAN
GF  = GLU TEN FREE

PASSED — ALL INCLUDE D

RISOTTO BALLS - V
Porcini, blackberry, basil aioli, pecorino

BRAISED SHORT RIB WELLINGTON
Puff pastry, mushroom duxelles

BEEF TENDERLOIN SLIDERS
Chimichurri, horseradish cream

CITRUS ROASTED BRUSSELS SPROUTS  
- V, VG, GF
Pickled onion, sweet fig jam

LOBSTER AVOCADO TOAST 
Avocado, lobster, spiced citrus salt

SAMOSAS - VG
Coriander and mint chutney

FIG AND MASCARPONE TART - V
Tupelo honey, onion caviar

SALMON BLINI
Smoked salmon, horseradish cream

STATION ED — ALL INCLUDE D

BAKED BRIE WHEEL - N, V 
Dried fruit, assorted nuts, preserves

DIPS AND CHIPS - V
Salsa, guacamole, hummus, tzatziki  
tortilla, lavash, poppadum, plantain

PASSED — ALL INCLUDE D

RISOTTO BALLS - V
Porcini, blackberry, basil aioli, pecorino

BRAISED SHORT RIB WELLINGTON
Puff pastry, mushroom duxelles

BEEF TENDERLOIN SLIDERS
Chimichurri, horseradish cream

CITRUS ROASTED BRUSSELS SPROUTS  
- V, VG, GF
Pickled onion, sweet fig jam

Avocado, lobster, spiced citrus salt
LOBSTER AVOCADO TOAST

SAMOSAS - VG
Coriander and mint chutney

FIG AND MASCARPONE TART - V
Tupelo honey, onion caviar

STATION ED — ALL INCLUDE D

BAKED BRIE WHEEL - N, V 
Dried fruit, assorted nuts, preserves

DIPS AND CHIPS - V
Salsa, guacamole, hummus, tzatziki  
tortilla, lavash, poppadum, plantain

ENTRÉE — CHO OSE 2

ROAST CHICKEN BREAST - GF
Charred lemon, herbs, pan jus

BEEF TENDERLOIN - GF
Chimichurri, crispy onion

ROASTED PORTABELLO - V, VG, GF

GRILLED SALMON - GF

Smoked salmon, horseradish cream

Quinoa, avocado chimichurri

Cauliflower puree, sautéed leeks

COUSCOUS - N, V, VG, GF

RACK OF LAMB - GF +$5PP
Herb crust, mint oil

Dried fruit, almonds, zucchini, eggplant

TRUFFLE CAULIFLOWER AND  
MASHED POTATOES - V, GF
Smoked mozzarella, chips

MAC N’ CHEESE - V
White cheddar, smoked gouda, pecorino, 
cavatappi, herbed bread crumbs

DESSERT

ASSORTED TREATS PLATTER

SIDES —  CHOOSE 2

= $70 PER PERSON

ROASTED BROCCOLINI - V, N
Almonds, pearl onions, mushrooms

ROASTED ROOT VEGETABLES - V, VG
Carrots, parsnip, Brussels sprouts, 
watermelon radish



SLIDERS

PLATTERS

SLIDERS ARE AVAILABLE AS  
ADD-ONS TO PACKAGES ONLY.

FRIED GREEN TOMATO
Crispy mushroom, tapenade, spicy 
remoulade

GROUND LAMB
Tzatziki, pickled onion, cherry tomato

GRASS-FED BEEF
American Cheese, whiskey
pickle, chili ketchup

FRIED CHICKEN SLIDER
Brioche, ginger buttermilk,  
whiskey pickle

SMALL (25 SLIDERS) $80   
LARGE (50 SLIDERS) $120

SMALL (25 SLIDER S) $100 
LAR GE (50 SLIDER S) $180

SMALL (25 SLID ER S) $100  
LAR GE (50 SLID ER S) $180

SMALL (25 SLID ER S) $100  
LAR GE (50 SLID ER S) $180

CHEESE – N, V
Selection of artisan cheese, dried fruit, 
nuts, jams and crostini

CHARCUTERIE PLATTER
Selection of cured meats, mustards, 
cornichon and crostini

STUFFED DATE - N, V
Goat cheese, Marcona almond, 
cabrales cream

CANNOLI – V
Assorted flavors

HOLIDAY COOKIE – N, V
Chocolate chip, ginger snaps,  
peanut butter kiss

SMALL (15- 25 PPL)  $9 0  
LAR GE (25- 35 PPL)  $150

SMALL (15- 25 PPL)  $110 
LAR GE (25- 35 PPL)  $19 0

SMALL (15- 25 PPL)  $9 0  
LAR GE (25- 35 PPL)  $150

SMALL (15- 25 PPL)  $65  
LAR GE (25- 35 PPL)  $105

SMALL (15- 25 PPL)  $65  
LAR GE (25- 35 PPL)  $105

FRIED GREEN TOMATO - V



BEVERAGE PACKAGES SEASONAL 
COCKTAILS

I can see how its location, food and 
classy cocktails offer the perfect 
mix of socialization and stress relief 
for the many, many tech employees 
working nearby.

— Tech Crunch

Select 1, 2, 3 or 4 seasonal cocktails to be 
passed to your guests during the event

1  ($10 PER PERSON)
2 ($15 PER PERSON)
3 ($20 PER PERSON)
4  ($25 PER PERSON)

PREMIUM

Top shelf liquor — includes craft beer  and 
wine, sparkling wine and non alcoholic 
beverages (not inclusive of shots)

C ALL

Spirits — includes craft beer and wine, 
sparkling wine and non alcoholic beverages 
(not inclusive of shots)

C RAFT BEER AND WINE

A rotating roster of craft beer and wine  
and sparkling wine — includes non  
alcoholic beverages

2 HOUR E VEN T  ($6 5 PER  PE RSON)
3 HOUR E VEN T  ($ 7 5 PER  PE RSO N)

2 HOUR E VEN T  ($55 PER  PE RSON)
3 HOUR E VEN T  ($ 6 5 PER  PE RSON)

2 HOUR E VEN T  ($45 PER  P E RSO N)
3 HOUR E VEN T  ($ 55 PER  PE RSON)

CHESTNUT OLD FASHIONED

Rye Whiskey, Chestnut Demerara Syrup, 
Bitters, Orange Peel

PEPPERMINT MULE

Vodka, Lime, Peppermint, Ginger Beer

FRUITCAKE
Rum, Cherry Heering, Pineapple, 

Lime, Allspice

Prosecco, Cognac, Pear, Lemon,  
Cranberry,  Rosemary

MISTLETOE



PING PONG PROS 
AND AMBASSADORS

Our SPIN Pros are one of a kind and can enhance any event, while also getting guests excited about the game. 
Not only can they facilitate tournaments, teach tips and tricks but also incorporate unique games to really 
elevate the experience. Games such as THE BRAWL, RUN-AROUND, KING OF THE COURT, RETURN THE 
SERVE AND SHOOT OUT are just a few that are great for group interaction and team-building. 

BOOK YOUR PRO TODAY! 
* 2-hour minimum 



EXTRAS
From the ping pong to the drinks to the 
food, we’ve got you covered. But why not 
take your next event to the next level and 
add some extra awesomeness?  

We’re talking personalized paddles, balls 
and table decals, SPIN swag for gifts or 
prizes, a custom Photo Booth solution, 
custom cocktails, gift cards and more… 
just ask your sales associate for details 
and we’ll get you set up.



BOOK TODAY
For more information, or to book your event 
directly, contact:

MELISA SCHISEL,
Director of Sales New York City Locations

MELISA@WEARESPIN.COM 
EMAIL

SPIN NEW YORK
48 E. 23RD ST. NEW YORK 
(Between Madison and Park) 
NEW YORK CITY, NY 10010


