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Your Super Bowl Game Plan

A guide to celebrating the big game in the Big Apple
By Meghan Rooney

The big game comes to the Big Apple for the first time. Whether you’re planning to throw a hell of a
Super Bowl party or let NYC host your football festivities, heed our advice for a winning weekend.

Staying In

Kickoff is at 6:30 p.m., but kick your festivities off early with a Bantam Bagels tailgate box (includes
a dozen). The bite-size balls come in three football-themed flavors: hot pretzel (salt bagel, cheddar
Dijon cream cheese), Bleecker Street (pizza dough bagel, pepperoni, marinara mozzarella cream
cheese), and Buffalo (celery carrot bagel, Buffalo chicken blue cheese cream cheese).

Let the booze come to you. Get cases, kegs, spirits, and wine (plus ice buckets, chips, mixers, and
ping-pong balls) delivered to your doorstep by BoozeCarriage.com, which partners with local liquor
stores by zip code. Cheers to no markups or ordering fees.

Make Momofuku the star of the half-time show with carryout Super Bowl specials from Ssam Bar
(bo ssdam, loaded nachos; order by Jan. 30), Ma Péche (glazed lamb ribs, jerk chicken wings; order
by Jan. 29), and Noodle Bar (Korean-style fried chicken wings, nugget potatoes; order by Jan. 29) for
pickup on Sunday.

Take a time-out for game-day taquitos from the LES’s Taquitoria. Order a delivery box of 40
buffalitos (braised in Marc Forgione’s Bloody Mary mix and Buffalo sauce) with blue cheese ranch
dressing, pickled carrots, celery chips, and pancho sauce (orders must be placed 24 hours in
advance).

Score a touchdown with The Meatball Shop’s Bucket o’ Balls: 25 balls paired with your choice of
sauce. Insider tip: Go for the special Buffalo chicken balls with blue cheese dressing (available at all
five locations from Jan. 31 until Feb. 4.).

Feed your team with Num Pang’s Super Pang (pictured above). The three-foot-long sub is packed
with the sandwich shop’s signatures: ginger barbecue brisket or five-spice pork belly (feeds ten to
twelve) with Cambodian slaw on the side (order by Jan. 31 for pickup at the NoMad location on Feb.
2). Keep it classy and wash it down with a 40-ounce beer.



