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Harp & Crown is brought to you by critically acclaimed chef & restaurateur Michael Schulson.  

In the completely renovated space located on Sansom Street between 15th and 16th streets,  

Harp & Crown brings together old-world touches of charm and luxury with modern sensibility and functionality. 

GROUP DINING OPTIONS:

Group Dining up to  20 guests

Ful l  Buyouts  can be  reser ved in  the  Main Dining Room

140 Guests  Seated,  220 Guests  Standing

If  in te re s ted  in  book ing  an  event  a t  Har p  &  Crown,  p l ease  emai l :

HARPCROWNEVENTS@SCHULSON.COM

& our  events  department  wi l l  contact  you  shor t ly .

For  more  in for mat ion  about  Schul son  Col l ec t ive ,  p l ease  v i s i t :

WWW.MICHAELSCHULSON.COM
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Dinner
Group Dining Option #1 | $55/person

first Course

M U S H R O O M  T O A S T

gouda ,  aged  sher r y,  a r ugula

FIG & RICOTTA TOAST

port, cinnamon, thyme

second Course

LAMB MEATBALL

date  r e l i sh ,  mint ,  yogurt

CAESAR SALAD

miso ,  anchovy,  par mesan .

third Course

P O R K S C H N I T Z E L

cabbage ,  spaetz l e ,  l emon

COCKSCOMB MAC & CHEESE

font ina ,  g r uyère ,  b readcr umb

ROASTED SALMON

g igante  bean ,  andoui l l e ,  d i l l

JAPANESE SWEET POTATO

green  tah in i ,  pep i tas ,  ch i l i

 Supplemental Options

dessert

PAS T RY C H E F’S  S E L EC T I O N

SPICY SOPRESSATA

MUSHROOM & TRUFFLE

TOMATO PIE

ROAST PORK

MARGHERITA

sh i sh i to ,  honey,  p rovo lone

ar ugula ,  font ina ,  sher r y

tomato ,  bours in ,  gar l i c

brocco l i  rabe ,  long  hot ,  p rovo lone

mozzarella, tomato, basil

pizza $5
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Dinner
Group Dining Option #2 | $65/person

first Course

M U S H R O O M  T O A S T
gouda ,  aged  sher r y,  a r ugula

FIG & RICOTTA TOAST

port, cinnamon, thyme

ROASTED BEET SALAD

f e ta ,  a lmonds ,  herbs

second Course

HAMACHI RICE CRACKER

sp icy  a io l i ,  s ca l l ion ,  ch i l i

LAMB MEATBALL

date ,  r e l i sh ,  mint ,  yogurt

COCKSCOMB MAC & CHEESE

font ina ,  g r uyère ,  b readcr umb

third Course

PORK SCHNITZEL

cabbage ,  spaetz l e ,  l emon

HALIBUT

brown butter, leeks, potato

CRISPY BRUSSELS SPROUT

apple  jam,  on ion ,  peppercor n

JAPANESE SWEET POTATO

green  tah in i ,  pep i tas ,  ch i l i

dessert

PAS T RY C H E F’S  S E L EC T I O N

 Supplemental Options

pizza $5

SPICY SOPRESSATA

MUSHROOM & TRUFFLE

TOMATO PIE

ROAST PORK

MARGHERITA

sh i sh i to ,  honey,  p rovo lone

ar ugula ,  font ina ,  sher r y

tomato ,  bours in ,  gar l i c

brocco l i  rabe ,  long  hot ,  p rovo lone

mozzarella, tomato, basil



*Menus  are  sub jec t  to  change  due  to  s easonal i ty Pr i ce s  do  not  inc lude  tax ,  g ratu i ty,  o r  spec ia l  event  f ee

Dinner
Group Dining Option #3 | $80/person

first Course

MUSHROOM TOAST
gouda ,  aged  sher r y,  a r ugula

FIG & RICOTTA TOAST

port, cinnamon, thyme

CAESAR SALAD

miso ,  anchovy,  par mesan

second Course

GA R L I C P R AW N S 

chor izo ,  par s l ey,  g r i l l ed  bread

LAMB MEATBALL

date ,  r e l i sh ,  mint ,  yogurt

COCKSCOMB MAC & CHEESE

font ina ,  g r uyère ,  b readcr umb

third Course

pizza ( s e l e c t  o n e)

fourth Course

ROASTED SALMON

g igante  bean ,  andoui l l e ,  d i l l

HALIBUT

brown butter, leeks, potato

STEAK FRITES

ch imichur r i ,  gar l i c ,  n .y .  s t r ip

CAULIFLOWER GRATIN

pecor ino ,  b lack  pepper,  par s l ey

dessert
PASTRY CHEF’S SELECTION

SPICY SOPRESSATA

MUSHROOM & TRUFFLE

TOMATO PIE

ROAST PORK

MARGHERITA

sh i sh i to ,  honey,  p rovo lone

ar ugula ,  font ina ,  sher r y

tomato ,  bours in ,  gar l i c

brocco l i  rabe ,  long  hot ,  p rovo lone

mozzarella, tomato, basil
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Imbibe
SERVED FOR three HOURS

beverage Option #1

$45 /per son 

SOFT DRINKS

ALL DRAFT BEER

SELECT WINE BY THE GLASS

.........................

beverage Option #2

$57 /per son

SOFT DRINKS

ALL DRAFT BEER

SELECT WINE BY THE GLASS

SPECIALTY COCKTAILS

SELECT LIQUORS:
Tito’s  Vodka ,  Tanqueray  London Dr y  Gin ,

Hor ni tos  Blanco  Tequi la ,  J im Beam Bourbon ,  Old  Overho l t  Rye , 

Teacher s  Blended  Scotch ,  Sa i lor  Je r r y ’s  Sp iced  Rum

.........................

beverage Option #3

$70/per son

S O F T  D R I N K S

A L L  D R A F T  B E E R  A N D  B O T T L E D  B E E R

S E L E C T  W I N E  B Y  T H E  G L A S S

S P E C I A LT Y  C O C K TA I L S

SELECT PREMIUM LIQUORS:
 Kete l  One  Vodka ,  Tanqueray  No .  Ten  Gin ,

Don Ju l io  Blanco  Tequi la ,  Bu l l e i t  Bourbon ,  Bu l l e i t  Rye ,  Johnnie 

Walker  Black  Blended  Scotch ,  Sa i lor  Je r r y ’s  Sp iced  Rum

.........................

CHAMPAGNE TOAST

Star t ing  at  $4 /per son .
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Passed Hors D’oeuvres
Choose  5  a t  $30/gues t      o r      Choose  7  a t  $40/gues t

SERVED FOR TWO HOURS* 
*available for private events only *available for one hour if followed by seated dinner

seafood meat vegetable
& more

PICKLED SHRIMP ( gf )
f enne l ,  smoked  papr ika ,  p i ck l ed  f r e sno

TUNA POKE ( gf )
avocado ,  wasab i  pea ,  s e same  o i l

LOBSTER TOAST*
ce l e r y,  avocado ,  sourdough

CRAB CROQUETTE
sp icy  mayo

BEET CURED SALMON ( gf )
caper,  d i l l ,  c e l e r y  c ream cheese

SHRIMP ARANCINI
bas i l  a io l i

SALMON POKE
se same ,  wasab i  peas ,  nor i

SHRIMP SKEWER
a j i  amar i l lo ,  he rbs

CRAB AND AVOCADO
l emon,  herbs ,  gem l e t tuce  Cup 

CHEESEBURGER SLIDER
amer ican  cheese ,  i c eberg ,  spec ia l  sauce

SPICY CHICKEN SLIDER
hot  sauce ,  ranch ,  p i ck l e

LAMB MEATBALL
date  r e l i sh ,  mint ,  yogurt

PIGS IN A BLANKET
white  g ra in  mustard

BEEF TARTARE TOAST*
sourdough ,  caper,  hor se rad i sh

PULLED PORK SLIDERS
bbq  sauce ,  app le  s law

CHICKEN SKEWER
garam masa la ,  hummus

SHORT RIB SKEWER
sp iced  ch i l i  g laze

( g f )  g l u t e n - f r e e  |  ( v g )  v e g a n
* c a n  b e  m a d e  g l u t e n - f r e e

FIG & RICOTTA TOAST* 
port ,  c innamon,  thyme

SPRING PEA TARTLET
r i cot ta ,  mint

CRUDITÉ ( gf , vg)
seasonal  vegetab le ,  edamame hummus

VEGETABLE FLAT BREAD
che f ’s  s easonal  s e l ec t ion

MINI QUICHE
che f ’s  s easonal  s e l ec t ion

BURRATA TOAST *
l e ek ,  wa lnut ,  sourdough

DEVILED EGG ( gf )
sour  c ream,  smoked  papr ika

AVOCADO TOAST 
pick led  f r e sno ,  l ime ,  herbs

TOMATO TOAST 
pick led  sha l lo t ,  bas i l ,  ba l samic

BEET HUMMUS TART 
tah in i ,  l emon

 stationary items
P I Z Z A

C R I S PY B R U S S E L S  S P R O U T  
apple  jam,  on ion ,  peppercor n

A S S O RT E D  C H E E S E  B OA R D

C H A R C U T E R I E  B OA R D

S H R I M P C O C K TA I L  
sp icy  cockta i l  sauce ,  l emon

M A R I N AT E D &  
ROAS T E D V EG E TA B L E S 

green  goddes s ,  whipped  goat  cheese

 sweet

FRESH BAKED CHOCOLATE CHIP 
COOKIE

CHOCOLATE MOUSEE
caramel ized  banana

MARSCAPONE CHEESECAKE
marcerated  ber r i e s

S P I C Y S O P P R E S S ATA
shishito, honey, provolone

M U S H R O O M  & T R U F F L E
arugula, fontina, sherry

TO M ATO  P I E
omato, boursin, garlic

R OA S T P O R K
broccoli rabe, long hot, provolone

M A R G H E R I TA 
mozzarella, tomato, basil

P R I M E  R I B  -  $8  P E R  G U E S T 
salsa verde, horseradish cream

P O R C H E T TA 
chermoula, roasted garlic aioli

R OA S T E D  C H I C K E N 
herb pesto (nut free), lemon aioli

$ 5  p e r  g u e s t  /  e a c h


