
Experience 

NEW YORK CITY
Storytelling Through Food



THE AVITAL PHILOSOPHY
Our mission is to help people experience the world differently through 

storytelling and food.

A COLLECTION OF EXPERIENCES
Each 4-course progressive meal starts with appetizers, then an entree and finally 
dessert with each course served at a different restaurant. Along the way, our expert 
guides will provide a snapshot of an iconic neighborhood by telling its authentic story 
through its people and great food (and drink, of course!) #BuildAwesomeExperiences

DISCOVER NEW PLACES & REDISCOVER OLD FAVORITES
We pride ourselves on working with the best quality restaurants in each 
neighborhood ranging from hidden gems to local favorites. Let us tell you their story! 
#CreateCommunity

QUALITY OVER QUANTITY
We choose restaurant partners for their quality and stories. Yes, you’ll leave satisfied, 
but we want you to taste and experience food in a new way – and to us its about the 
quality and flavor — and quality isn’t cheap. #BreatheCuriosity

BUILT BY LOCALS FOR LOCALS
Our goal is that someone who lives in the East Village comes on our East Village 
Progressive Meal and learns something about her own neighborhood – exploring her 
own backyard through curious eyes. Ask lots of questions and take the experience to 
new levels for yourself. #SeizeOwnership

BEST DARN GUIDES OUT THERE!
We are energetic, fun and quirky — and are ridiculously passionate about everything edible 
we put in our mouths. And most importantly, we will make you laugh! #EmbraceQuirky

A FEW OF  
OUR CLIENTS:



“I CONTINUE TO RECEIVE 
MANY COMPLIMENTS ABOUT 
YOUR TOUR, AND MY TEAM IS 
SAYING THIS IS PROBABLY THE 
BEST TEAM BUILDING WE’VE 
EVER HAD!”

We really enjoyed every aspect of the tour, from your charisma and energy 

describing the murals, to the flavor and quality of the food and drinks at 

every stop. Thank you so much, for a wonderful event, and also the little 

detail of remembering how much Lee loves karaoke. ;-)

- NANCY SLATER, GENENTECH
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HOW IT WORKS
 3 HOURS

 4-COURSE PRIX FIXE MENU WITH GUIDE

 $800 MINIMUM

•  Expert and fun guide to tell culinary history and chef stories of the neighborhood

• Thoughtfully Curated experience at NYC’s best restaurants

• Team Building facilitation with #EmbraceQuirky game

•  Seamless Logistics where tables are reserved and guests are seated upon arrival and 
food is already ordered so you can focus on your colleagues

• Lifetime 10% discount on all future public culinary experiences in NYC, SF and LA

WHAT’S OUR VALUE:

Our 4-course progressive meal visits 4 restaurants – two appetizers, one entree, and one dessert, 

with a sprinkling of culinary history and stories in between.

INTRODUCTION
to neighborhood's 
culinary history

1 3 5 7

ICONIC 
LANDMARK

DESSERTNEIGHBORHOOD 
STORY

APPETIZER

2 4 6

APPETIZER ENTREE
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Come explore the trendy and bohemian East Village culinary scene, a diverse 

neighborhood brimming with delicious ethnic cuisines: Irish, Italian, Ukrainian, Indian, 

Japanese, Chinese, Basque and more! 

POSSIBLE TA STINGS:  (E ACH TOUR FE ATURES 4 RESTAUR ANTS!)

•  Handmade Penne breakfast pasta with egg, 
pancetta, and kale at well-loved modern Italian 
restaurant (Bar Primi)

•  Unique Sichuan dry pot and thousand year old 
eggs from young Chinese chef who is making 
waves in the east village as a Michelin Bib 
Gourmand Favorite (Mala Project)

•  Savory steamed multi-flavor Pierogi at historic 
Ukrainian restaurant known as a locals 
institution (Veselka)

•  Enjoy duck croquette and Gilda pintxos at 
trendy basque restaurant from Chef Jonah 
Miller featured “Generation Chef” in the book 
about his journey  (Huertas) 

•  Mouthwatering Vegan Pizza from acclaimed 
Chef Matthew Kenney who is reshaping the 
future of food and delivering a unique artistic 
food experience (Double Zero)

•  The Original NYC cheesecake at 
historic stained-glass frescoed Italian 
Bakery (Veniero’s)

• Delicious Steamed Pork Belly Buns from 
acclaimed Momofuku Chef David Chang who 
reinvigorated the East Village culinary scene 
(Ssam Bar)

• Lobster Knuckles escargot-style (trust us, its 
delicious!) and Fluke Crudo with Carrot Puree 
and black sesame at local oysterbar East Village 
favorite (Mermaid Inn)

EAST VILLAGE PROGRESSIVE MEAL

OFFERED
MON TUE WED THU FRI

 11am, noon, 3pm, 
4pm, 5pm, 6pm

11am, noon, 3pm, 
4pm, 5pm, 6pm

11am, noon, 3pm, 
4pm, 5pm, 6pm

11am, noon, 3pm, 
4pm, 5pm, 6pm

11am, noon,  
3pm, 4pm

Want a different start time or a weekend? Ask your private tour representative if we have a guide available for your experience.
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PRICING PACKAGES FOR EAST VILLAGE:

THE  
TASTY

$80
PER PERSON

+$20 PER PERSON  
PRIVATE TOUR GRATUITY

Treat your group to 
a fun activity! The 

Tasty package is our 
most basic package 
that still includes a 

4-course meal.

3 HOURS

4 RESTAURANTS

4 TASTINGS

TAKE-HOME  
GIFT

$5+
PER PERSON

EXTRA FOOD  
TASTING

$10
PER PERSON

EXTRA BEVERAGE 
PAIRING

$15
PER PERSON

MAKE IT  
HANDS-ON

$20+
PER PERSON

THE  
YUMMY

$100
PER PERSON

+$20 PER PERSON  
PRIVATE TOUR GRATUITY

For the food 
enthusiast, The 

Yummy puts the focus 
on the food!  Enjoy a 
7-course meal across 

4 restaurants!

3 HOURS

4 RESTAURANTS

7 TASTINGS

THE  
DELECTABLE

$120
PER PERSON

+$20 PER PERSON  
PRIVATE TOUR GRATUITY

The Delectable brings 
your group on a 

4 course adventure 
complete with 3 

alcoholic beverage 
pairings along the way!

3 HOURS

4 RESTAURANTS

4 TASTINGS

3 ALCOHOLIC 
BEVERAGE 
PAIRINGS

THE  
SCRUMPTIOUS

$150
PER PERSON

+$20 PER PERSON  
PRIVATE TOUR GRATUITY

Looking to impress the 
group? The Scrumptious 

package delights your 
guests with 7 courses, 3 
alcoholic beverages, plus 

a special bonus taste!

3 HOURS

4 RESTAURANTS

7 TASTINGS

3 ALCOHOLIC 
BEVERAGE 
PAIRINGS

1 BONUS TASTE

TOP IT OFF!
Customize your experience with these awesome add-ons:

MOST 
POPULAR
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From the Gilded Age entertainment mecca, the Flatiron and NoMad neighborhood 

retains its modern day reputation as a center for some of NYC best high end restaurants 

around Madison Square Park. Boasting elevated ethnic cuisine from some of the world’s 

best chefs, come eat your way through this epic culinary scene.

POSSIBLE TA STINGS:  (E ACH TOUR FE ATURES 4 RESTAUR ANTS!)

•  Authentic Mole Sope from Mexico’s most 
celebrated chef, Chef Enrique Olvera, number 
40 on the San Pelligrino’s list of the Wold’s 50 
Best Restaurants  (Cosme)

•  Take it to the next level and assemble your 
own Red Caviar and Smoked Salmon Blini at 
high end Russian restaurant paired with unique   
infused-vodka shots (Mari Vanna)

• Modern Eggplant Chaat at modern Indian 
Michelin-one-starred restaurant (Junoon)

• One of the largest and most delicious 
soudough pancakes with spiced apple jam, granny 
smith compote and candied pecan butter at Chef 
April Bloomfield’s Michelin starred follow up in the 
Ace Hotel (The Breslin) 

• Handmade Pasta Carbonara at Danny 
Meyer’s Hospitality focused Italian restaurant on 
Gramercy Park (Maialino)

• Classic French Dessert L’ile Flottante 
featuring a fluffy light meringue floating on top 
of creme anglaise perfectly executed by pastry 
chef Matthieu Simon at French chef Antoine 
Westermann’s first NYC restaurant (Le Coq Rico) 

FLATIRON AND NOMAD PROGRESSIVE MEAL

OFFERED
MON TUE WED THU FRI

11am, noon, 3pm, 
4pm, 5pm, 6pm

11am, noon, 3pm, 
4pm, 5pm, 6pm

11am, noon, 3pm, 
4pm, 5pm, 6pm

11am, noon, 3pm, 
4pm, 5pm, 6pm

11am, noon, 3pm, 
4pm

Want a different start time or a weekend? Ask your private tour representative if we have a guide available for your experience.
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PRICING PACKAGES FOR FLATIRON AND NOMAD:

THE  
TASTY

$130
PER PERSON

+$20 PER PERSON  
PRIVATE TOUR GRATUITY

Treat your group to 
a fun activity! The 

Tasty package is our 
most basic package 
that still includes a 

4-course meal.

3 HOURS

4 RESTAURANTS

4 TASTINGS

TAKE-HOME  
GIFT

$5+
PER PERSON

EXTRA FOOD  
TASTING

$10
PER PERSON

EXTRA BEVERAGE 
PAIRING

$15
PER PERSON

MAKE IT  
HANDS-ON

$20+
PER PERSON

THE  
YUMMY

$150
PER PERSON

+$20 PER PERSON  
PRIVATE TOUR GRATUITY

For the food 
enthusiast, The 

Yummy puts the focus 
on the food!  Enjoy a 
7-course meal across 

4 restaurants!

3 HOURS

4 RESTAURANTS

7 TASTINGS

THE  
DELECTABLE

$170
PER PERSON

+$20 PER PERSON  
PRIVATE TOUR GRATUITY

The Delectable brings 
your group on a 

4 course adventure 
complete with 3 

alcoholic beverage 
pairings along the way!

3 HOURS

4 RESTAURANTS

4 TASTINGS

3 ALCOHOLIC 
BEVERAGE 
PAIRINGS

THE  
SCRUMPTIOUS

$200
PER PERSON

+$20 PER PERSON  
PRIVATE TOUR GRATUITY

Looking to impress the 
group? The Scrumptious 

package delights your 
guests with 8 courses, 3 
alcoholic beverages, plus 

a special bonus taste!

3 HOURS

4 RESTAURANTS

7 TASTINGS

3 ALCOHOLIC 
BEVERAGE 
PAIRINGS

1 BONUS TASTE

TOP IT OFF!
Customize your experience with these awesome add-ons:

MOST 
POPULAR
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Explore Hipster heaven with Michelin-trained chefs who are cooking great food in 

approachable and trendy Williamsburg Restaurants. Journey across the Williamsburg 

Bridge for a fun progressive meal in the well-known culinary borough.

POSSIBLE TA STINGS:  (E ACH TOUR FE ATURES 3 BAR S!)

•  Decadent Pancake with Maple Praline 
butter at perennially packed brunch place 
(Sunday in Brooklyn)

•  Glazed Short ribs and Dan Dan Noodles at 
Modern Sichuan Restaurant from Michelin-
starred chefs (Birds of a Feather)

•  Freshly shucked oysters and cod brandade 
at unique French seafood Absinthe Bar 
(Maison Premiere)

•  Delicious Chocolate Chip cookie from 
Brooklyn-born bean to bar chocolate maker 
(Mast Brothers)

• Midblowing Foie Gras Al Pastor at under-the-
radar Chic Modern Mexican restaurant on the 
Michelin Bib Gourmand list (Xixa)

• Detroit-style The Emmy pizza from passionate 
culinary couple (Emmy Squared)

WILLIAMSBURG PROGRESSIVE MEAL

OFFERED
MON TUE WED THU FRI

11am, noon, 3pm,  
4pm, 5pm, 6pm

11am, noon, 3pm,  
4pm, 5pm, 6pm

11am, noon, 3pm,  
4pm, 5pm, 6pm

11am, noon, 3pm,  
4pm, 5pm, 6pm

11am, noon,  
3pm, 4pm

Want a different start time or a weekend? Ask your private tour representative if we have a guide available for your experience.
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PRICING PACKAGES FOR WILLIAMSBURG:

THE  
TASTY

$90
PER PERSON

+$20 PER PERSON  
PRIVATE TOUR GRATUITY

Treat your group to 
a fun activity! The 

Tasty package is our 
most basic package 
that still includes a 

4-course meal.

3 HOURS

4 RESTAURANTS

4 TASTINGS

TAKE-HOME  
GIFT

$5+
PER PERSON

EXTRA FOOD  
TASTING

$10
PER PERSON

EXTRA BEVERAGE 
PAIRING

$15
PER PERSON

MAKE IT  
HANDS-ON

$20+
PER PERSON

THE  
YUMMY

$110
PER PERSON

+$20 PER PERSON  
PRIVATE TOUR GRATUITY

For the food 
enthusiast, The 

Yummy puts the focus 
on the food!  Enjoy a 
7-course meal across 

4 restaurants!

3 HOURS

4 RESTAURANTS

7 TASTINGS

THE  
DELECTABLE

$130
PER PERSON

+$20 PER PERSON  
PRIVATE TOUR GRATUITY

The Delectable brings 
your group on a 

4 course adventure 
complete with 3 

alcoholic beverage 
pairings along the way!

3 HOURS

4 RESTAURANTS

4 TASTINGS

3 ALCOHOLIC 
BEVERAGE 
PAIRINGS

THE  
SCRUMPTIOUS

$160
PER PERSON

+$20 PER PERSON  
PRIVATE TOUR GRATUITY

Looking to impress the 
group? The Scrumptious 

package delights your 
guests with 7 courses, 3 
alcoholic beverages, plus 

a special bonus taste!

3 HOURS

4 RESTAURANTS

7 TASTINGS

3 ALCOHOLIC 
BEVERAGE 
PAIRINGS

1 BONUS TASTE

TOP IT OFF!
Customize your experience with these awesome add-ons:

MOST 
POPULAR
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HANDS-ON MIXOLOGY ENHANCEMENT
Nerd-out with master bartenders about spirits and mixology while shaking 

your own cocktail! Learn about the spirits in your cocktails, their origins and 

backstories and how to mix them.

HANDS-ON DESSERT ENHANCEMENT
Take your dessert course to the next level with this enhancement to go behind-the-

scenes with NYC pastry chefs or learn about how chocolate is made and taste out 

of the melangers.

WANT TO MAKE YOUR EXPERIENCE MORE HANDS-ON?

 
*Add-ons start  at  $20 per  person and enhance one course of  your  4-course meal  to create an 
exper ience for  your  budget and goals
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MULTI NEIGHBORHOOD PACKAGES

THE  
MOUTHWATERING

$250
PER PERSON

+$20 PER PERSON  
PRIVATE TOUR GRATUITY

Impress your guests on wheels as you take a spin 
through 3 of NYC’s best foodie neighborhoods. Great 
for entertaining clients and donors, or treating your 

top-performing employees. All the perks, all the 
pairings, and delightful bonuses.

4 HOURS

3 NEIGHBORHOODS

4 RESTAURANTS

8 TASTINGS

3 ALCOHOLIC BEVERAGE PAIRINGS

1 BONUS TASTE

TRANSPORTATION INCLUDED

THE  
HEAVENLY

$500+
PER PERSON

+$20 PER PERSON  
PRIVATE TOUR GRATUITY

Our most opulent package. Take it to the next level with 
high-end service and a private limousine. Your guests will 
never forget this luxurious all-in package. Multi-course, 

multi-neighborhood prix fixe tasting menu complete 
with delicious craft-cocktails and wine pairings. Beautiful 

thank-you gifts leave your guests full and impressed.

4 HOURS

3+ NEIGHBORHOODS

4 RESTAURANTS

8+ TASTINGS

3+ DELUXE BEVERAGE PAIRINGS

INCLUDES HIGH-END ENTREE COURSE  
CUSTOM CURATED TO FIT YOUR GROUP

TRANSPORTATION INCLUDED

Not sure how many tickets to purchase? Not sure which upgrades to choose? Don’t worry!  
You can make changes up to 3 business days prior to your event without fees. Book Now to secure your 
preferred date and time! 
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•  Add a guide: Want a higher guide:guest 
ratio? Add a guide for $150!

•  Shuttle transport to & from event: 
Starts at $700 per group

•  Walking from nearby? Your guide can 
meet you in advance at your nearby 
hotel or office to escort your group to 
the experience start point $150

•  Events booked less than 2 weeks in 
advance are subject to a $150 rush 
curation fee

•  Same-day reorders (such as 
for undisclosed dietary restrictions) are 
subject to a $10 per tasting reorder fee

•  Need to reschedule? No problem!  $150 
rescheduling fee and 1 week’s notice 
gets you a new date and time!

• $800 Private tour minimum

ADDITIONAL OPTIONSFEES
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Do you accommodate dietary restrictions?

Yes, we are able to accommodate dietary with 
advance notice. 

We regularly welcome guests with common 
restrictions like vegetarian, gluten free, no 
seafood, etc. All allergies and restrictions MUST 
be reported 3 days prior to your activity to ensure 
a great experience for all guests. Ask your culinary 
curator which neighborhood is best for you based 
on your restrictions. 

What is the difference between the different 
package options?

We say that our 3-hour tour with 4 tastings (2 
appetizers, an entree and dessert) is a light meal 
for an average sized eater, suitable for lunch. IF 
you’re joining us in the evening, or want larger 
portions and more variety of tastings, choose our 7 
tasting packages.

The drink pairings included in the packages have 3 
small tastings at 3 of the restaurants, to provide a 
perfect complement to your food. OR choose a la 
carte drink pairings.

Can we order additional food and drinks on 
the tour?

We spend about 20-30 minutes at each restaurant 
which is not enough time to place an order, for 
the kitchen to make the food, and for the guest 
to eat it before we have to leave and head to the 
next restaurant. We encourage you to purchase 
the correct package for your group ahead of time. 

Some people in my group don’t drink alcohol. 
What should I do?

Simply report “no alcohol” as a dietary restriction 
for those guests who will not be drinking and we’ll 
provide subsititutions like mocktails, agua fresca 
or other specialty beverages. 

Can I change my headcount once its booked?

Yes. You may adjust your guest count by +/- 2 
guests up to 3 days prior to the event and receive 

the appropriate charge/refund.

Do I choose my own restaurants?

Our job is to curate a fun and unique experience 
for our guests, taking into consideration your 
group goals. We choose your restaurants from 
our community of partners in order to provide a 
holistic story of the neighborhood culinary history. 
Trust us, we pride ourselves on curating a balanced 
experience which highlights the layers of complexity 
in each neighborhood, while taking into account 
your goals and interests. Please let us know if a 
particular tasting is exciting to you and we’ll do our 
best to feature it. 

How much walking is there?

Each route is about 1 mile to 1.5 miles total and all 
flat. It is typically 2-4 blocks between restaurants.

FAQs
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Send the following details to your culinary curator at groups@avitaltours.com:

Date:

Start time:

Number of guests:

Neighborhood:    
 East Village     Flatiron/NoMad    Williamsburg

Packages: 
 The Tasty     The Yummy    The Delectable 
 The Scrumptious    The Mouthwatering   The Heavenly

Top It Off! 
 Take Home Gift   Extra Food Tasting   
 Extra Beverage Pairing  Make it hands on!

HOW DO I BOOK?

WAHOO! YOU’RE READY! NOW WHAT?

2 3 4

Your curator will send 
you a payment link to 

complete your 
reservation

You'll receive a 
booking confirmation 

email from Peek 

Gather 
dietary restrictions/ 

allergy info from your 
group. 

Submit dietary info, 
change guest count, 

upgrade to deluxe, etc. 
up to 3 business days 

prior. Receive meeting 
location.

1

5 SHOW UP ON THE DAY OF YOUR TOUR AND HAVE A GREAT TIME!
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TERMS & CONDITIONS 
All information in this contract is subject to the following terms & conditions:

Payment: This document outlines the terms and agreement of payment. A 100% non refundable balance is 
required to hold the tour date and tour guide. We can accept all major credit cards or check.

Headcount: The final headcount is due 3 business days prior to the tour. Changes of +/- 2 guests may be made up 
to three business days before the tour. 

Dietary Restrictions: Dietary restrictions/allergy information is due 3 business days prior to the event. Undisclosed 
dietary restrictions may require reorders to create a great experience for all guests. Reorders may be subject to a 
$10 per tasting reorder charge.

Incidentals: Your credit card on file will be charged for tour incidentals for re-ordered food (see above) and on-tour 
upgrades.

Weather: The Client understands that the tour will run rain or shine. In the event of inclement weather, all efforts 
will be made by Avital Tours to minimize guest exposure to the elements. No discounts or refunds will be issued. 

Mediation: If a dispute arises relating to this agreement, the parties will follow this procedure before pursuing any 
other remedy: 

 1. The parties will promptly meet to attempt in good faith to negotiate a resolution of the dispute.

 2.  If, within 30 days after that meeting, the parties have not resolved the dispute, they will submit the dispute to a 
mediator appointed by Avital Tours and both parties will bear the costs equally. 

 3.  After a mediator is appointed, the parties will participate in good faith in the mediation. If the dispute is not 
resolved within 30 days, it will be settled by arbitration and judgment upon the award rendered by the arbitrator 
may be entered in any court having jurisdiction.

Cancellations: Client cancellation, rescheduling, or postponement for any reason of a program within 3 business 
days of the tour is subject to a 50% non-refundable booking fee. In the unlikely event that Avital Tours must cancel 
the scheduled event date the Client may either:

 1.   Receive a refund of all payments made to Avital Tours for this scheduled event.  Avital Tours will fully refund 
monies owed within 2 weeks of the  cancellation, thereby releasing Avital Tours of further liability to perform 
the services outlined in the original contract. OR

 2.   Reschedule the program. If the client chooses to reschedule at the time of the cancellation, payments made to 
Avital Tours for this scheduled event will not  be refunded and will apply as payment towards the program on 
the rescheduled date. Any remaining total balance is due upon receipt of services.

Liability Release: The Client hereby voluntarily releases, discharges, waives and relinquishes any and all actions or 
causes of action for personal injury, property damage or wrongful death occurring to any participants arising as a 
result of engaging in [or receiving instructions in] the Avital Food Tour or activities incidental hereto, wherever or 
however the same may occur and for whatever period said activities, or instructions may continue, and the Client, 
does for him/herself, his/her heirs, share holders, executors, administrators and assigns hereby release, waive, 
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discharge and relinquish any action or causes of action, aforesaid, which may hereafter arise for the Client, and 
agrees that under no circumstances will he/she or his/her heirs, executors, administrators and assigns prosecute 
or in any way whatsoever, present any claim for personal injury, property damage or wrongful death against Avital 
Tours, or any of its officers, agents, servants or employees.

 The Client shall indemnify and hold harmless Avital tours, its officers, directors and employees from any and all 
claims, liability, damages, costs or expenses that may incur as a result or in connection with any claim, demand, 
action or other proceeding arising from the actions of the Client or any third party retained or utilized by the Client 
in connection with the performance of Avital Tours and it’s services.

The Client acknowledges that he/she has read the foregoing two paragraphs of the liability release, has been fully 
and completely advised of the potential dangers incidental to engaging in an Avital Tour, and is fully aware of the 
legal consequences of signing this instrument.


