
F I V E  P O I N T S

1 6 9  W .  S A N T A  C L A R A  S T .     D O W N T O W N  S A N  J O S E

E V E N T S  P A C K A G E
BIRTHDAYS, FAMILY GATHERINGS, CORPORATE EVENTS, RECEPTIONS, HOLIDAY PARTIES & MORE



Neighborhood bar located in the heart of downtown
San Jose with new American fare, craft cocktails & craft

beers in a space with exposed brick & dark wood
accents, embellished with antique furnishings.



Five Points, New York was not only the nation's largest

melting pot, but also one of the most notorious
neighborhoods of the 19th century. Defined by vice,
poverty & political corruption, Five Points captured

Americans’ imaginationsfor over 70 years. 



Five Points is one of downtown San Jose's most popular
craft cocktail bars. All of the flavors, ingredients & ideas
behind both our food & drink menus are firmly rooted &

inspired by the legendary Five Points, New York.



At Five Points, we honor those traditions & cultures of
saloons & speakeasies that once graced the

most infamous neighborhood of America.



15 SEATED | 25 STANDING
Located at the front of Five Points,
the Penny Room functions as a semi-
private space with access to the
main bar. Enjoy drinks surrounded by
shelves of collectors' items while
standing on 33,000 pennies. 

P E N N Y   R O O M

20 SEATED | 30 STANDING
Tucked away at the very back of Five
Points, this private, speakeasy-style
bar room is the epitome of elegance.
Exposed brick, dark woods and
marble-stained bar top set the scene
for your event.  

110 SEATED | 180 STANDING
Designed & decorated with the pre-
Prohibition era in mind, the bar serves
as a gathering area. Admire our bar
top that spans the length of the room
with towering shelves of premium
spirits & liqueurs. 

B O W E R Y  R O O M

B A R  B U Y O U T






MIXED GREEN SALAD 
spring mix, cherry tomatoes, shredded carrots, house vinaigrette



CAESAR SALAD

romaine, crouton, parmesan, anchovy salt



FRENCH FRIES 
ketchup



GREEN BEANS 

sautéed green beans, garlic, crispy onions, parsley, chives



VEGGIE PLATTER 
sautéed seasonal veggies, garlic, fresh herbs



BUFFALO WINGS 

crispy fried wings, buffalo, ranch



CHEESEBURGER SLIDERS 
100% Angus beef, cheddar, diced onions, pickles, secret sauce



BBQ PORK SLIDERS 

pulled pork, bbq sauce, cabbage slaw 



CHICKEN SKEWERS 
marinated chicken, onion, bell pepper, lime lemongrass glaze



MUSHROOM SKEWERS 

button & shiitake mushrooms, green onion, garlic cream sauce



PENNE BOLOGNESE 
beef bolognese, olive oil, capers, parmesan 

STATIONARY PLATES



(reception-style | feeds up to 25)



We have been instructing team-building and private cocktail classes since 2016. Our team-building
classes are designed to be not only educational, but interactive and hands-on.  It’s not simply a
demonstration class, our class is structured to foster conversation between team members and with
our instructor. Let our master mixologists whip your libational skills into shape. Five Points’ mixology
classes provide an exceptional team-building experience for corporate events big and small.
Classes can be held at Five Points, your home or your office and can be catered to your
preference. Once everyone settles in, our in-house mixologist will guide attendees through all the
basics of the most popular spirits. Technical processes such as fermentation and distillation are
presented in a fun, approachable manner. Learn about flavor profiles and the proper mixing
techniques for favorite classics. Throughout the demo, attendees will have the opportunity to taste-
test and put their new skills to use. Attendees are encouraged to experiment and ask questions.
After, instruction is over, attendees can sip on their creations and engage in conversation and
friendly banter among co-workers and friends. It’s social. It’s casual. It’s interactive.

M I X O L O G Y  C L A S S E S  
TWO SPIR ITS ,  TWO COCKTAILS 
CHOOSE TWO: WHISKEY, SCOTCH, RUM, VODKA, GIN, TEQUILA OR MEZCAL


