
A GRAND NEW YEAR AT THE MARK

THE MARK



This New Year’s Eve, The Mark is setting the stage for the most

extraordinary celebration. For three unforgettable nights, The Mark

Penthouse becomes the ultimate setting to ring in 2027, bringing

together the very best of New York for one spectacular weekend.

Created for up to 10 guests, the celebration unfolds with

Champagne and caviar, Jean-Georges feasts, a private rooftop

skating rink, fireworks over Manhattan, Broadway, private access to

The Whitney, and plenty of surprises in between. This is New Year’s

in New York as only The Mark could do it.

 

Guests arrive to The Mark Penthouse and are welcomed

with Afternoon Tea by Michelin-starred Chef Jean-Georges

Vongerichten, featuring savory finger sandwiches, warm

scones with clotted cream and jam, and an assortment of

pastries

As evening falls, a lavish Caviar Kaspia themed dinner takes

center stage, with Champagne flowing and a live pianist

setting the tone in The Penthouse’s grand living room.

A private DJ takes over for the evening before guests head

to the private skating rink on The Mark Penthouse terrace,

cocktails in hand, as fireworks light up the Manhattan

skyline and ring in 2027.

After midnight, the celebration continues in The Penthouse

ballroom with the DJ, followed by The Mark’s signature

Black Truffle Pizza by Jean-Georges at 2:00 AM. 

Day One - New Year’s Eve



 

The first day of 2027 begins with a New Year’s Day brunch by

Jean-Georges, served in the dining room of The Mark Penthouse

The afternoon is devoted to the ultimate New Year reset with a

selection of bespoke treatments at The Mark’s Wellness &

Longevity Spa by Augustinus Bader.

Guests then enjoy exclusive access to The Whitney Museum of

American Art for a private tour, offering an intimate way to

experience one of New York’s most iconic cultural institutions

Guests return to The Penthouse for a movie night featuring The

Mark’s iconic Hot Dog Cart, Jean-Georges hot dogs and French

fries, expertly crafted martinis, and freshly popped popcorn on

the Penthouse’s spectacular 115-inch 4K screen.

Day Two - New Year’s Day

Day Three

 

The day begins with a Jean-Georges power breakfast and a light

workout in The Mark Penthouse’s private Technogym, followed

by an optional first cold plunge of the New Year on the private

terrace

Guests are whisked away by private Mercedes-Benz Sprinter for

a Broadway matinee of Buena Vista Social Club.

For the grand finale, Two-Michelin-starred Chef Nozomu Abe of

Sushi Noz presents an exquisite private 20-course Edomae-style

omakase dinner in The Mark Penthouse.



 

Guests enjoy one final morning in The Mark Penthouse, taking

in sweeping views over Manhattan before bidding farewell to

New York.

Private Mercedes-Benz transportation ensures a seamless

departure from The Mark, complete with expedited airport

immigration services.

F o r  p r i c i n g  a n d  a v a i l a b i l i t y ,  p l e a s e  c o n t a c t
S a l e s @ T h e M a r k H o t e l . c o m

Day Four
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