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“This place is essentially an 
architectural M&M - 

a hard concrete shell with a 
sumptuous, velvety interior.”

LAYLOW is our social cocktail lounge, tucked away 
in the historic Asbury Park Press basement below 
our sister restaurants, Barrio Costero & REYLA.

We opened our doors in November 2019 as 
a “collaborative lab” for our talented bar team 
to experiment. The intimate ten-seat bar and 
surrounding nooks create a spirit-filled but relaxed 
atmosphere for roamers and seekers to let loose, 
take in the show, and be inspired. 
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O P E N  E V E N T :  Smaller groups will be able to enjoy the 
energy of Laylow while it is open to the public. An intimate 

area will be reserved for your party.

• G U E S T  C O U N T :  11 min - 25 max

• R A T E :  $40/guest (minimum guarantee)

P R I V A T E  B U Y O U T  E V E N T :  Larger groups can have 
Laylow closed to the public. Hourly rates vary by day & time 
with a 3-hr minimum required.

• G U E S T  C O U N T :  25 min - 60 max

• E V E N T  D U R A T I O N :  3-hr minimum required

• R A T E :  Hourly rates vary by day & time

• M O N  -  W E D :  $300/hr

• T H U R S  &  S U N :  $400/hr

• F R I  &  S A T  ( 2 P M - 7 P M ) :  $400/hr

• F R I  &  S A T  ( 7 P M - 1 0 P M ) :  minimum 

$5,000 spend + tax, gratuity, & service fee

C O C K T A I L  C L A S S :  Enjoy an afternoon with our bar team.

• G U E S T  C O U N T :  Minimum of 10 guests required

• E V E N T  D U R A T I O N :  75 minutes 

A V A I L A B I L I T Y  &  P R I C I N G
CHARGED FLAT HOURLY RATE PLUS FOOD & BEVERAGE CONSUMPTION.
TAX & GRATUITY AUTOMATICALLY ADDED. 

FOR OUR CURRENT COCKTAIL LIST VISIT OUR WEBSITE

54 A V A I L A B I L I T Y  &  P R I C I N GA V A I L A B I L I T Y  &  P R I C I N G

https://laylowap.com/
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P A R T Y  M E N U
FOR PARTIES OF 11-25 GUESTS 

FOR THE LOUNGE BUYOUT MENU 
SEE THE NEXT PAGE. 

P L A T T E R  O P T I O N S
EACH SERVES 15 GUESTS

C H E E S E  &  C R A C K E R  P L A T T E R   45
assorted cheeses & artisan crackers

C H A R C U T E R I E  P L A T T E R   55
genoa salami, soppressata, chorizo, sliced prosciutto, 
fresh mozzarella, roasted red peppers

C H I P S  &  G U A C   40 
house tortilla chips & homemade guacamole

C H I P S  &  S A L S A   30  
house tortilla chips & homemade salsa

H U M M U S  &  P I T A   35  
house pita chips & REYLA hummus

C H I C K E N  S L I D E R S   65
fried chicken, cheese, aioli, pickles

D E S S E R T  P L A T T E R   65 
bite size assortment
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B U Y O U T  M E N U 

P L A T T E R  O P T I O N S  ( C O N T . )
EACH SERVES 25 GUESTS

C H I P S  &  G U A C   80 
house tortilla chips & homemade guacamole

C H I P S  &  S A L S A   60  
house tortilla chips & homemade salsa

H U M M U S  &  P I T A   75  
house pita chips & REYLA hummus

S P I N A C H  D I P   65  
creamy spinach & artichokes with garlic crostini

H E R B  G O A T  C H E E S E  &  C A V I A R   75
herb garlic crostini

T O M A T O  B A S I L  B R U S C H E T T A   75
herb garlic crostini

C H I C K E N  S L I D E R S   130
fried chicken, cheese, aioli, pickles

M I N I  B U R G E R  P U F F S   145
beef, cheese, puff pastry

C H I C K E N  W I N G S   135
assorted sauces

D E S S E R T  P L A T T E R   140
bite size assortment

P L A T T E R  O P T I O N S
EACH SERVES 25 GUESTS

ONLY AVAILABLE FOR PARTIES 
RESERVING THE FULL BAR

C H E E S E  &  C R A C K E R  P L A T T E R   85
assorted cheeses & artisan crackers

F R E S H  F R U I T  P L A T T E R   55
cantaloupe, pineapple, & mixed berries

G R I L L E D  V E G E T A B L E  P L A T T E R   75
marinated peppers, zucchini, portobello mushrooms, 
onions, squash

C H A R C U T E R I E  P L A T T E R   135
genoa salami, soppressata, chorizo, sliced prosciutto, 
fresh mozzarella, roasted red peppers 9B U Y O U T  F O O D  M E N U8 B U Y O U T  F O O D  M E N U



A M B A S S A D O R
H E R I T A G E

COCKTAIL 
CLASS

Enjoy an af ternoon with our ta lented bar team to learn how 
to bui ld your home bar ,  recreate the c lassics,  & design 
your own or ig inal  cockta i ls  when at  home.  

We’ l l  teach your group how to make three (3)  recipes,  & 
inv i te you behind the bar for  some cockta i l  shaking.

Lay low wi l l  be c losed to the publ ic & exclus ive ly  opened 
for  your group to enjoy the fu l l  bar  & lounge.

C L A S S  D E TA I L S

O F F - S I T E  C L A S S E S 
C O N S I D E R E D  O N  A 

C A S E  B Y  C A S E  B A S I S

1 1C O C K T A I L  C L A S S


