The Beventyy Bealtncon

Space Rental

Monday - Wednesday $1,000
Thursday $1,500
Friday $2,000
Saturday $3,000
Sunday $1,800

This pricing includes tables, chairs, glassware, plateware, flatware, and
linen napkins. Valet parking for all guests available as an add-on.

Taxes and service fees not included.

———( PRIVATE EVENTS )————




Frssed Hons & veraweses

Spiced Melon, Lime, Prosciutto 4.00 pp / hr
Pork & Scallion-Stuffed Shishitos 5.00 pp / hr
Smoked Trout Dip 5.00 pp / hr
Bone Marrow Tartine 5.00 pp / hr
Deviled Egg, Caviar, Hot Sauce 6.00 pp / hr
Pickled Shrimp with Fennel & Orange 6.00 pp / hr
Cola-Glazed Lamb Ribs 6.00 pp / hr

Adaned Beto S rtoons

Crudité, Seaweed butter 4.00 pp / hr

Marinated Olives, herbs, citrus zest 5.00 pp / hr

Charcuterie, Local cheese, fresh fruit, jams, honey 7.00 pp / hr

e RBon

Oysters on the Half-Shell
Littleneck Clams

Gulf Shrimp Ceviche
Marinated Blue Crab Claws

Taxes and service fees not included.

———( PRIVATE EVENTS )————




Family Style Dinner

Do Chotet Prckoge

$65 per person.
Choice of one entree, one side, one salad, one baked item and one dessert.

Y

Soft Greens, Lemon Cream, Radish, Mint

Kale Caesar, Pecorino, Garlic Shallot Breadcrumbs

é’m

Prime Rib, Jus
Roasted Chicken, Herb Pistou
Whole Roasted Trout, Tomato, Lemon, Herbs

Shiitake Mushroom Risotto

Soides

Roasted Cauliflower Gratin, Mornay, Panko
Caramelized Carrots, Hazelnut
Pommes Puree

Market Crudité & Seaweed Butter

@M

Dark Chocolate Peanut Butter Profiteroles

Espresso Budino & Macadamia Crumble

Baked Apple Crisp

Taxes and service fees not included.

———( PRIVATE EVENTS )————




Family Style Dinner

Do Srsthorn Pockage

$65 per person.
Choice of one entree, one side, one salad, one baked item and one dessert.

Solwd

Wild Greens, Crushed Pecans, Apple Cider Dressing
Spinach & Strawberries, Chevre, Rhubarb Vinaigrette

(fm

Pork Loin, Country Ham, Oyster Stuffing, Blackberry Jam
Fried Chicken, Buttermilk Vin. Sweet Mustard
Braised Beef Burnt Ends, Pepper Relish

Whole Roasted Trout, Tomato, Lemon, Herbs

s

Mac and Cheese Gratin, Panko
Collards, Hot Sauce, Sesame Crackers
Plain Ol Cole Slaw

White Beans, Sausage, Kale

@M

Dark Chocolate Peanut Butter Profiteroles
Banana Pudding, Nilla Wafers, Cinnamon Meringue

Baked Apple Crisp

Taxes and service fees not included.

———( PRIVATE EVENTS )————




Beer & Wine 20.00 pp / hr
Beer, Wine & Classic Cocktails™ 25.00 pp / hr
Beer, Wine, Classic Cocktails, & Specialty Cocktails™ 28.00 pp / hr

*For ultra premium liquor upgrade, add $3 pp / hr.

Beer 7.00 ea

Classic cocktails™ 12.00 ea
House wine by the glass / bottle™™ 10.00 / 39.00
Soft Beverages 4.00 ea

*For ultra premium liquor upgrade, add $3 pp / hr.
**Please let us know if you'd like to see a complete wine list.

Minimum spend required. Two hour minimum required.

Taxes and service fees not included.

———( PRIVATE EVENTS )————




Space Rental

Half Day (up to 4 hours) / Full Day (up to 8 hours)
*$75 per hour fee applies beyond 8 hours

Monday - Wednesday $400 / $700
Thursday $500 / $800
Friday - Sunday $600 / $900

Versatile table and chair arrangements and elegant tenting
add-on options available.

Taxes and service fees not included.

———( PRIVATE EVENTS )————




Space Rental

Half Day (up to 4 hours) / Full Day (up to 8 hours)
*$50/hr fee applies beyond 8 hours

Sunday - Wednesday $400 / $700
Thursday - Saturday $500 / $800

Beverage Service

Unlimited coffee, tea, juice, & soda $6.00 pp / hr

Unlimited Bloody Mary & Mimosa $20.00 pp / hr

Niedlov's pastries and lunch menu available upon request.

Taxes and service fees not included.

———( PRIVATE EVENTS )————




