
Engagement reservation:
Please call the Rink at 212-332-7654 for availability of  sessions and dates and to reserve.

Details
Your proposal will take place at the conclusion of a skating session. All other skaters will be asked to exit the Rink while the 
two of you stay on.  Your song will be played shortly after everyone exits the Rink. After your proposal, any flowers that you 
provide will be skated out for you to present your fiancée. Skate around once more for your “victory lap”. At the Rock Center 
Café, overlooking the northside of the Rink, enjoy your champagne toast to celebrate.

We also offer a post engagement celebratory dinner for two at Rock Center Café & The Sea Grill.  
The romantic dinner will include a special window table for the couple that overlooks the ice skating rink. 

$225 October 15 – November 10, 2011		  $300 November 11, 2011 – January 6, 2012
$225 January 7 – April 2012				    **$225 additional dinner package – Rock Center Café
							       **$325 additional dinner package – The Sea Grill

Frequently asked questions
Q.	 When should I drop off my CD and/or flowers?
A.	 You or a friend can drop it off on the same day prior to your appointment.
Q.	 What if there is a long line for skating?
A.	 Your admission passes will allow two guests to bypass the line.  
	 The easiest way to gain entry is through the exit staircase on the right side when facing the Prometheus statue.
Q.	 Where is Rock Center Café?
A.	 It is the restaurant overlooking the Rink. Your ticket will enable you to bypass the line and go straight to the 
	 lounge for your champagne toast.



ENGAGEMENT ON ICE RESERVATION FORM

Day, Date & Session To Be Reserved 

Session End Time 

Your Name                                                                                      Age (optional) 

Mailing Address

Phone Number							       Email  

Include Dinner Package – Rock Center Café $225		  The Sea Grill $325		       No

Will you be dropping off:      a CD?			                Flowers?
					        (No MP3 CD’s)

Please mail your CD to:		 The Rink at Rockefeller Center
				    600 Fifth Avenue – Office 6
				    New York, NY 10020

Admission tickets will be mailed to you if your reservation sheet is received at least two weeks prior to your reservation date.
Reservations received within two weeks, your admission tickets will be held at the ice rink and may be picked up the day of your event. 

Engagement on ice package credit card pre-payment section

Circle one:	 Visa		  MasterCard		  Amex		  Discover

Name as it appears on the Card

Credit Card Number							       Exp. Date

Billing Address 	  

City, State & Zip Code	 Telephone Number

Authorized Signature

Your credit card will be charged on the day of your event with an applicable charge.
This charge will appear on your next credit card statement.

Please fill out the following information and fax the filled in and signed form (type or print clearly) to: 212-332-7603.  
** Note: Please send a signed copy of both sides of the credit card with this form **
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Dinner Menu

First Course
Prosciutto di Parma, Sheep’s Milk Ricotta

Toasted Peasant Bread

Second Course
Jumbo Lump Crab Arancini

Grainy Mustard Aïoli

Third Course
Calamaretti Pasta

Shrimp, Clams, Mussels, Calamari, Tomatoes, Chili, Garlic, White Wine and Parsley

Fourth Course
10 oz. Filet Mignon 

Creamy Mashed Potatoes, Moscato Wine Sauce

Dessert Course
Deep Dish Apple Pie 
Maple Cream Anglaise

&

Chocolate Blackout Cake 
Valhrona Chocolate Sauce

Executive Chef  Antonio Prontelli
Pastry Chef  Michael Gabriel
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Dinner Menu

First Course
Chilled oysters, caviar pearls

Piper-Heidsieck, Brut, Champagne, NV

Second Course
Arborio risotto, “Frutti di mare”
Syrah, Terlato, Sonoma, California

Third Course
Jumbo lump crab cake, stone-ground mustard sauce

Chardonnay, B.R. Cohn, Sonoma, California

Fourth Course
Filet mignon and butter poached lobster, black truffle mashed potatoes

Cabernet Sauvignon, Robert Mondavi, California

Dessert Course
The Sea Grill key lime pie, Angostura bitters glaze, fresh cream

Moscato D’Asti, Castillo del Poggio, Italy

Executive Chef  Jawn Chasteen
Pastry Chef  Michael Gabriel


