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RAISE 
YOUR 
GLASS 

TO 
FRIENDS 
COMING 

TOGETHER

Located in the Design District, Culinary Dropout breaks 
all the rules with its uniform-free staff and relaxed 
ambiance, serving up classics in an unbeatable manner.  

Get ready to host your event with us and enjoy amped-up 
comfort foods, endless creative craft cocktails and local 
beers. Whether you’re looking to throw a big shindig or kick 
back in a smaller, intimate setting with a few friends, we will 
have you covered. Explore our private and semi-private event 
spaces, perfect for your occasion.

T H E  D I S H
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T H E  S T R A I T  ( F U L L  R O O F T O P  P D R ) :T H E  S T R A I T  ( F U L L  R O O F T O P  P D R ) :  
90 seated  II   100 reception 

T H E  S T E V I E  ( L A R G E  R O O F T O P ) :T H E  S T E V I E  ( L A R G E  R O O F T O P ) : 
54 seated  II   60 reception  

T H E  N E L S O N  ( S M A L L  R O O F T O P ) :  T H E  N E L S O N  ( S M A L L  R O O F T O P ) :  
36 seated  II   45 reception 

T H E  C A S H  ( D O W N S T A I R S ) :  T H E  C A S H  ( D O W N S T A I R S ) :  
36 seated  II   45 reception 

T H E  R O O F T O P :  T H E  R O O F T O P :  
150 reception

G R O U P  D I N I N G  O P T I O N
&  S P A C E  C A P A C I T I E S
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O U R  S P A C E S
M A I N  D I N I N G  R O O M :M A I N  D I N I N G  R O O M :  20 seated  II   indoor and patio seating available   

R O O F T O P  H I G H T O P S :R O O F T O P  H I G H T O P S :  14 seated  II   20 reception style  

R O O F T O P  B A R :R O O F T O P  B A R :  36 seated  II   45 reception style  

patio & full buyout options available up to 1000 reception style
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$ 3 5  P E R  P E R S O N$ 3 5  P E R  P E R S O N   choice of 2 starters  II   2 entrées  II   1 dessert

$ 4 0  P E R  P E R S O N$ 4 0  P E R  P E R S O N   choice of 3 starters  II   3 entrées  II   1 dessert

( 2 0  G U E S T S  O R  L E S S )( 2 0  G U E S T S  O R  L E S S )

P L A T E D  B R U N C HP L A T E D  B R U N C H

Available on Saturdays 
and Sundays

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

S T A R T E R 
(for the table)

S O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U E S O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U E 
sea salt 

F R E S H  S E A S O N A L  F R U I T  P L A T E F R E S H  S E A S O N A L  F R U I T  P L A T E 

H O U S E  P O T A T O  C H I P SH O U S E  P O T A T O  C H I P S 
famous onion dip

E N T R É E  C O U R S E 
(choice of entrée on-site)

H A M  &  E G G  G R I L L E D  C H E E S EH A M  &  E G G  G R I L L E D  C H E E S E **  
tavern ham, white cheddar, avocado, ciabatta, potato hash 

S T R A W B E R R Y  &  S P I N A C H  S A L A D S T R A W B E R R Y  &  S P I N A C H  S A L A D 
golden raisin, snap pea, goat cheese, farro, garden herbs, smoked almond, poppyseed vinaigrette 

F R I E D  C H I C K E N  &  B U T T E R M I L K  B I S C U I T S F R I E D  C H I C K E N  &  B U T T E R M I L K  B I S C U I T S 
spicy old bay gravy, fresh herb, scrambled egg 

T U R K E Y  P A S T R A M I T U R K E Y  P A S T R A M I 
pretzel roll, swiss, coleslaw 

B R E A K F A S T  B U R R I T O B R E A K F A S T  B U R R I T O 
egg, sausage, crispy potato, avocado, sour cream, provolone fondue 

L I T T L E  G E M  C A E S A R L I T T L E  G E M  C A E S A R 
romaine, shaved parmesan, toasted cheese croutons

D E S S E R T 
(for the table)

M O N K E Y  B R E A D M O N K E Y  B R E A D 
cinnamon apple brioche & vanilla ice cream 

M I S S I S S I P P I  M U D  P I E M I S S I S S I P P I  M U D  P I E 
chocolate ganache, espresso fudge, whipped cream, toffee crunch
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$ 4 0  P E R  P E R S O N$ 4 0  P E R  P E R S O N   choice of 2 starters  II   2 entrées  II   1 dessert

$ 4 5  P E R  P E R S O N$ 4 5  P E R  P E R S O N   choice of 3 starters  II   3 entrées  II   1 dessert

( 2 0  G U E S T S  O R  L E S S )( 2 0  G U E S T S  O R  L E S S )

P L A T E D  L U N C HP L A T E D  L U N C H

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

S T A R T E R 
(for the table)

S O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U E S O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U E 
sea salt 

L E B A N E S E  H U M M U S L E B A N E S E  H U M M U S 
garden herb, za’atar, crudité vegetables 

W A G Y U  P I G S  I N  A  B L A N K E T W A G Y U  P I G S  I N  A  B L A N K E T 
honey mustard crème fraîche 

H O U S E  P O T A T O  C H I P SH O U S E  P O T A T O  C H I P S 
famous onion dip

E N T R É E  C O U R S E 
(choice of entrée on-site)

S P I C Y  V E G A N  C U R R Y S P I C Y  V E G A N  C U R R Y 
griddled sweet potato, eggplant, snap pea, bok choy, shiitake mushroom, black rice 

L I T T L E  G E M  C A E S A R L I T T L E  G E M  C A E S A R 
romaine, shaved parmesan, toasted cheese croutons 

T U R K E Y  P A S T R A M I T U R K E Y  P A S T R A M I 
pretzel roll, swiss, coleslaw 

F R I E D  C H I C K E N F R I E D  C H I C K E N 
buttermilk biscuit, smashed potato, gravy, coleslaw 

S T R A W B E R R Y  &  S P I N A C H  S A L A D S T R A W B E R R Y  &  S P I N A C H  S A L A D 
golden raisin, snap pea, goat cheese, farro, garden herbs, smoked almond, poppyseed vinaigrette 

C R I S P Y  C H I C K E N  K A T S U  S A N D W I C H C R I S P Y  C H I C K E N  K A T S U  S A N D W I C H 
japanese milk bread, spicy miso aioli, napa slaw, hoisin

D E S S E R T 
(for the table)

S T R A W B E R R Y  T O R T E  S T R A W B E R R Y  T O R T E  
torched meringue, lemon curd, butter toasted almonds, strawberry coulis 

M I S S I S S I P P I  M U D  P I E M I S S I S S I P P I  M U D  P I E 
chocolate ganache, espresso fudge, whipped cream, toffee crunch 

A S S O R T E D  C O O K I E SA S S O R T E D  C O O K I E S

H O U S E M A D E  B R O W N I E SH O U S E M A D E  B R O W N I E S
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$ 5 0  P E R  P E R S O N$ 5 0  P E R  P E R S O N   choice of 2 starters  II   2 entrées  II   1 dessert
$ 6 0  P E R  P E R S O N$ 6 0  P E R  P E R S O N   choice of 3 starters  II   3 entrées  II   1 dessert
$ 7 0  P E R  P E R S O N$ 7 0  P E R  P E R S O N   choice of 4 starters  II   4 entrées  II   1 dessert
$ 7 5  P E R  P E R S O N$ 7 5  P E R  P E R S O N   choice of 5 starters  II   5 entrées   II   1 dessert

( 2 0  G U E S T S  O R  L E S S )( 2 0  G U E S T S  O R  L E S S )

P L A T E D  D I N N E RP L A T E D  D I N N E R

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

S T A R T E R 
(for the table) 

S O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U E S O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U E 
sea salt 
L E B A N E S E  H U M M U S L E B A N E S E  H U M M U S 
garden herb, za’atar, crudité vegetables 
W A G Y U  P I G S  I N  A  B L A N K E T W A G Y U  P I G S  I N  A  B L A N K E T 
honey mustard crème fraîche 
C R I S P Y  P O P C O R N  S H R I M P C R I S P Y  P O P C O R N  S H R I M P 
zucchini, grilled lemon, roasted garlic aioli 
A N T I P A S T I A N T I P A S T I 
meats, cheeses & snacks 
H O U S E  S A L A D H O U S E  S A L A D 
grape tomato, cucumber, heirloom carrot, parmesan, buttermilk ranch 
S T R A W B E R R Y  &  S P I N A C H  S A L A D S T R A W B E R R Y  &  S P I N A C H  S A L A D 
golden raisin, snap pea, goat cheese, farro, garden herbs, smoked almond, poppyseed vinaigrette 

H O U S E  P O T A T O  C H I P SH O U S E  P O T A T O  C H I P S 
famous onion dip 
A S I A N  C R U N C H  S A L A DA S I A N  C R U N C H  S A L A D  
purple cabbage, avocado, sesame, roasted cashew, fresno, dried mango, thai curry vinaigrette

E N T R É E  C O U R S E 
(choice of entrée on-site) 

S P I C Y  V E G A N  C U R R Y  S P I C Y  V E G A N  C U R R Y  griddled sweet potato, eggplant, snap pea, bok choy, shiitake mushroom, black rice 
F R I E D  C H I C K E N  F R I E D  C H I C K E N  buttermilk biscuit, smashed potato, gravy, coleslaw 
R O A S T E D  S A L M O NR O A S T E D  S A L M O N **   sweet corn, toasted couscous, heirloom caper relish 
P A S T A  B O L O G N E S E  P A S T A  B O L O G N E S E  tagliatelle, italian meat sauce, parmesan, basil 
3 6 - H O U R  P O R K  R I B S  3 6 - H O U R  P O R K  R I B S  jalapeño, molasses, fries 
S P I C Y  K O R E A N  S K I R T  S T E A K *  S P I C Y  K O R E A N  S K I R T  S T E A K *  forbidden rice, zucchini, mushroom, ginger chili sauce

D E S S E R T 
(for the table) 

M O N K E Y  B R E A D M O N K E Y  B R E A D 
cinnamon apple brioche & vanilla ice cream  
S T R A W B E R R Y  T O R T E  S T R A W B E R R Y  T O R T E  
torched meringue, lemon curd, butter toasted almonds, strawberry coulis  
M I S S I S S I P P I  M U D  P I E M I S S I S S I P P I  M U D  P I E 
chocolate ganache, espresso fudge, whipped cream, toffee crunch
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S T A R T E R S
T H E  S L I C E R  T H E  S L I C E R  +$8 per person 
chef ’s selection of thinly sliced meats, cheese and snacks 

H O T  W I N G S  H O T  W I N G S  +$6 per person 
buffalo sauce, honey mustard seed, shaved carrots & celery 

B B Q  P O R K  B E L L Y  N A C H O S  B B Q  P O R K  B E L L Y  N A C H O S  +$5 per person 
black bean, guacamole, sour cream, pico de gallo

S U S H I
C A L I F O R N I A  R O L L   1 7C A L I F O R N I A  R O L L   1 7  
spicy crab, avocado, cucumber, toasted sesame 

R A I N B O W  R O L L *   2 1R A I N B O W  R O L L *   2 1 
tuna, salmon, shrimp, avocado, spicy crab, cucumber 

S H R I M P  T E M P U R A  C R U N C H   1 7S H R I M P  T E M P U R A  C R U N C H   1 7 
avocado, radish, miso aioli, sweet soy 

E N T R É E S
( P L AT E D  E V E N T S  O N LY )

M O N G O L I A N  S H O R T  R I B *  M O N G O L I A N  S H O R T  R I B *  +$10 per person 
charred scallion, bok choy, egg, yuzu sticky rice, thai chili 

P E P P E R O N I  &  I T A L I A N  S A U S A G E  P I Z Z A  P E P P E R O N I  &  I T A L I A N  S A U S A G E  P I Z Z A  +$7 per person  
di napoli tomato, mozzarella cheese 

B L A C K  T R U F F L E  M U S H R O O M  P I Z Z A  B L A C K  T R U F F L E  M U S H R O O M  P I Z Z A  +$7 per person  
smoked onion alfredo, mozzarella cheese, arugula

D E S S E R T
S T R A W B E R R Y  T O R T E  S T R A W B E R R Y  T O R T E  +$5 per person  
torched meringue, lemon curd, butter toasted almonds, strawberry coulis 

M I S S I S S I P P I  M U D  P I E  M I S S I S S I P P I  M U D  P I E  +$5 per person 
chocolate ganache, espresso fudge, whipped cream, toffee crunch 

M O N K E Y  B R E A DM O N K E Y  B R E A D   +$5 per person 
cinnamon apple brioche & vanilla ice cream

E N H A N C E E N H A N C E 
Y O U R  M E N UY O U R  M E N U

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  



# P A R T Y W I T H C U L I N A R Y D R O P O U T    II   1 0

O P T I O N  1O P T I O N  1  
($45 per person) 
1  S T A R T E R  O R  S A L A D 1  S T A R T E R  O R  S A L A D 
2  E N T R É E S   2  E N T R É E S   ||   1  D E S S E R T   1  D E S S E R T 

O P T I O N  2O P T I O N  2  
($55 per person) 
2  S T A R T E R S  O R  S A L A D S 2  S T A R T E R S  O R  S A L A D S 
3  E N T R É E S   3  E N T R É E S   ||   1  D E S S E R T   1  D E S S E R T 

O P T I O N  3O P T I O N  3  
($65 per person) 
3  S T A R T E R S  O R  S A L A D S 3  S T A R T E R S  O R  S A L A D S 
3  E N T R É E S   3  E N T R É E S   ||   1  D E S S E R T  1  D E S S E R T

( G R O U P S  O F  3 0  O R  L E S S ) ( G R O U P S  O F  3 0  O R  L E S S ) 

F A M I L Y  S T Y L EF A M I L Y  S T Y L E

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

S T A R T E R S
S O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U ES O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U E  sea salt 
C R I S P Y  B R U S S E L S  S P R O U T SC R I S P Y  B R U S S E L S  S P R O U T S  gochujang, mint, cilantro 
W A G Y U  P I G S  I N  A  B L A N K E T  W A G Y U  P I G S  I N  A  B L A N K E T  honey mustard crème fraîche
C R I S P Y  P O P C O R N  S H R I M PC R I S P Y  P O P C O R N  S H R I M P  zucchini, grilled lemon, roasted garlic aioli 

H O U S E  P O T A T O  C H I P SH O U S E  P O T A T O  C H I P S  famous onion dip 

S A L A D S
H O U S E  S A L A DH O U S E  S A L A D  
grape tomato, cucumber, heirloom carrot, parmesan, buttermilk ranch 
S T R A W B E R R Y  &  S P I N A C H S T R A W B E R R Y  &  S P I N A C H 
golden raisin, snap pea, goat cheese, farro, garden herbs, smoked almond, poppyseed vinaigrette 
A S I A N  C R U N C HA S I A N  C R U N C H  
purple cabbage, avocado, sesame, roasted cashew, fresno, dried mango, thai curry vinaigrette

E N T R É E S
F R I E D  C H I C K E N  F R I E D  C H I C K E N  
buttermilk biscuits, smashed potato, gravy  
3 6 - H O U R  P O R K  R I B S  3 6 - H O U R  P O R K  R I B S  
jalapeño, molasses, fries 
P E P P E R O N I  &  I T A L I A N  S A U S A G E  P I Z Z A  P E P P E R O N I  &  I T A L I A N  S A U S A G E  P I Z Z A  
di napoli tomato, mozzarella cheese 
R O A S T E D  S A L M O N *R O A S T E D  S A L M O N *    
sweet corn, toasted couscous, heirloom caper relish 
P A S T A  B O L O G N E S E  P A S T A  B O L O G N E S E  
tagliatelle, italian meat sauce, parmesan, basil 

C H I C K E N  C A C I OC H I C K E N  C A C I O   ee   P E P EP E P E   vegetarian option available  
spaghetti, pecorino, cracked peppercorn butter, parmesan broth 
B L A C K  T R U F F L E  M U S H R O O M  P I Z Z A  B L A C K  T R U F F L E  M U S H R O O M  P I Z Z A  
smoked onion alfredo, mozzarella cheese, arugula 
S P I C Y  K O R E A N  S K I R T  S T E A KS P I C Y  K O R E A N  S K I R T  S T E A K **    
forbidden rice, zucchini, mushroom, ginger chili sauce (+$10 per person)

D E S S E R T S
M O N K E Y  B R E A DM O N K E Y  B R E A D  
cinnamon apple brioche & vanilla ice cream 
S T R A W B E R R Y  T O R T E  S T R A W B E R R Y  T O R T E  
torched meringue, lemon curd, butter toasted almonds, strawberry coulis 
M I S S I S S I P P I  M U D  P I EM I S S I S S I P P I  M U D  P I E  
chocolate ganache, espresso fudge, whipped cream, toffee crunch



# P A R T Y W I T H C U L I N A R Y D R O P O U T    II   1 1

D I S C O 
$$ 2 0  P E R  P E R S O N2 0  P E R  P E R S O N

L E B A N E S E  H U M M U S L E B A N E S E  H U M M U S 
garden herb, za’atar, crudité vegetables 

S O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U ES O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U E  
sea salt 

H O T  W I N G SH O T  W I N G S  
buffalo sauce, honey mustard seed,  
shaved carrots & celery

R & B 
$$ 2 8  P E R  P E R S O N2 8  P E R  P E R S O N

S O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U ES O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U E  
sea salt 

H O U S E  P O T A T O  C H I P SH O U S E  P O T A T O  C H I P S 
famous onion dip 

L E B A N E S E  H U M M U S L E B A N E S E  H U M M U S 
garden herb, za’atar, crudité vegetables 

T U R K E Y  P A S T R A M IT U R K E Y  P A S T R A M I  
pretzel roll, swiss, coleslaw 

H O T  W I N G SH O T  W I N G S  
buffalo sauce, honey mustard seed,  
shaved carrots & celery

H I P  H O P 
$$ 3 5  P E R  P E R S O N3 5  P E R  P E R S O N

T H E  S L I C E R T H E  S L I C E R 
chef ’s selection of thinly sliced meats, cheese and snacks 

L E B A N E S E  H U M M U S L E B A N E S E  H U M M U S 
garden herb, za’atar, crudité vegetables 

S O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U ES O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U E  
sea salt 

T U R K E Y  P A S T R A M IT U R K E Y  P A S T R A M I  
pretzel roll, swiss, coleslaw 

H O T  W I N G SH O T  W I N G S  
buffalo sauce, honey mustard seed,  
shaved carrots & celery 

H O U S E  S A L A DH O U S E  S A L A D  
grape tomato, cucumber, heirloom carrot, parmesan, 
buttermilk ranch

R E G G A E 
$$ 4 0  P E R  P E R S O N4 0  P E R  P E R S O N

T H E  S L I C E RT H E  S L I C E R 
chef ’s selection of thinly sliced meats, cheese and snacks 

H O U S E  P O T A T O  C H I P SH O U S E  P O T A T O  C H I P S 
famous onion dip 

L E B A N E S E  H U M M U S L E B A N E S E  H U M M U S 
garden herb, za’atar, crudité vegetables 

S O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U ES O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U E    
sea salt 

H O U S E  S A L A DH O U S E  S A L A D  
grape tomato, cucumber, heirloom carrot, parmesan, 
buttermilk ranch 

T U R K E Y  P A S T R A M IT U R K E Y  P A S T R A M I  
pretzel roll, swiss, coleslaw 

S T R A W B E R R Y  T O R T E S T R A W B E R R Y  T O R T E   
torched meringue, lemon curd, butter toasted almonds, 
strawberry coulis

H E A V Y  M E T A L 
$$ 4 8  P E R  P E R S O N4 8  P E R  P E R S O N

T H E  S L I C E R T H E  S L I C E R 
chef ’s selection of thinly sliced meats, cheese and snacks 

L E B A N E S E  H U M M U S L E B A N E S E  H U M M U S 
garden herb, za’atar, crudité vegetables 

S O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U ES O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U E  
sea salt 

S T R A W B E R R Y  &  S P I N A C H  S A L A D S T R A W B E R R Y  &  S P I N A C H  S A L A D 
golden raisin, snap pea, goat cheese, farro, garden herbs, 
smoked almond, poppyseed vinaigrette 

H O U S E  S A L A DH O U S E  S A L A D  
grape tomato, cucumber, heirloom carrot, parmesan, 
buttermilk ranch 

T U R K E Y  P A S T R A M IT U R K E Y  P A S T R A M I  
pretzel roll, swiss, coleslaw 

H O T  W I N G S H O T  W I N G S 
buffalo sauce, honey mustard seed,  
shaved carrots & celery 

M I S S I S S I P P I  M U D  P I EM I S S I S S I P P I  M U D  P I E  
chocolate ganache, espresso fudge, whipped cream,  
toffee crunch

R E C E P T I O NR E C E P T I O N

L I G H T  B I T E SL I G H T  B I T E S

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

∙∙•  add Sushi to your Menu  •∙∙



# P A R T Y W I T H C U L I N A R Y D R O P O U T    II   1 2

P R I C E D  B Y  T H E  P I E C E ,  M I N I M U M  5 0  P I E C E S  P E R  I T E M P R I C E D  B Y  T H E  P I E C E ,  M I N I M U M  5 0  P I E C E S  P E R  I T E M 
(passed or placed)

P R O S C I U T T O  D E V I L E D  E G GP R O S C I U T T O  D E V I L E D  E G G  

Z U C C H I N I  F R I T T E RZ U C C H I N I  F R I T T E R     parmesan aioli 

S O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U E   S O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U E   sea salt  

H E I R L O O M  T O M A T O  T O A S TH E I R L O O M  T O M A T O  T O A S T     grilled asparagus, pesto & garlic crostini 

P R O S C I U T T O  &  A S P A R A G U S  T O A S TP R O S C I U T T O  &  A S P A R A G U S  T O A S T     crescenza, truff le, garlic crostini 

S P I C Y  C R I S P Y  S H R I M P  S K E W E R   S P I C Y  C R I S P Y  S H R I M P  S K E W E R   sriracha aioli, basil, grilled zucchini 

T U R K E Y  P A S T R A M I  S L I D E RT U R K E Y  P A S T R A M I  S L I D E R     pretzel roll, swiss cheese, coleslaw 

W A G Y U  P I G S  I N  A  B L A N K E T   W A G Y U  P I G S  I N  A  B L A N K E T   honey mustard crème fraîche 

J U M B O  J U M B O  P O A C H E D  S H R I M PP O A C H E D  S H R I M P     horseradish cocktail, lemon, chili 

K O R E A N  S T E A K  K A B O B *K O R E A N  S T E A K  K A B O B *     seared ribeye, zucchini, mushroom 

M I N I  C H I C K E N  K A T S U  S A N D W I C HM I N I  C H I C K E N  K A T S U  S A N D W I C H     japanese milk bread, spicy miso aioli, napa slaw, hoisin

R E C E P T I O NR E C E P T I O N

H O R S  D ’ O E U V R E SH O R S  D ’ O E U V R E S

$3

$4

$5

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  



# P A R T Y W I T H C U L I N A R Y D R O P O U T    II   1 3

$ 3 2  P E R  P E R S O N$ 3 2  P E R  P E R S O N   choice of 2 entrées  II   3 sides

$ 4 2  P E R  P E R S O N$ 4 2  P E R  P E R S O N   choice of 3 entrées  II   3 sides

$ 5 0  P E R  P E R S O N$ 5 0  P E R  P E R S O N   choice of 4 entrées  II   4 sides

B R U N C H  S T A T I O N SB R U N C H  S T A T I O N S

Available on Saturdays 
and Sundays

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

E N T R É E S
L I T T L E  G E M  C A E S A R L I T T L E  G E M  C A E S A R 
romaine, shaved parmesan, toasted cheese crautons 

S T R A W B E R R Y  &  S P I N A C H  S A L A D S T R A W B E R R Y  &  S P I N A C H  S A L A D 
golden raisin, snap pea, goat cheese, farro, garden herbs, smoked almond, poppyseed vinaigrette 

B U T T E R M I L K  B I S C U I T  &  S A U S A G E  G R A V Y B U T T E R M I L K  B I S C U I T  &  S A U S A G E  G R A V Y 

B A N A N A  B R E A D  F R E N C H  T O A S T B A N A N A  B R E A D  F R E N C H  T O A S T 
butter toasted almond, banana caramel 

B R E A K F A S T  B U R R I T O B R E A K F A S T  B U R R I T O 
egg, sausage, crispy potato, roasted poblano, pico de gallo, havarti, f ire roasted salsa 

S M O K E H O U S E  H A S HS M O K E H O U S E  H A S H **  
slow roasted bbq pork, crispy potato, charred onion, poblano pepper 

S I D E S 
( A D D I T I O N A L  S I D E  $ 4  E A C H )( A D D I T I O N A L  S I D E  $ 4  E A C H )

S C R A M B L E D  E G G S  S C R A M B L E D  E G G S    II     C R I S P Y  B A C O N  C R I S P Y  B A C O N    II     C R I S P Y  B R E A K F A S T  P O T A T O E S C R I S P Y  B R E A K F A S T  P O T A T O E S 

F R E S H  F R U I T  P L A T T E R  F R E S H  F R U I T  P L A T T E R    II     S E A S O N A L  M U F F I N S  S E A S O N A L  M U F F I N S    II     F R E S H  B A K E D  B U T T E R M I L K  B I S C U I T S F R E S H  B A K E D  B U T T E R M I L K  B I S C U I T S 

E A R L Y  S T A R T 
Y O G U R T  P A R F A I T ,  M U F F I N S  &  F R E S H  F R U I T  P L A T T E R   Y O G U R T  P A R F A I T ,  M U F F I N S  &  F R E S H  F R U I T  P L A T T E R   $ 1 5  P E R  P E R S O N$ 1 5  P E R  P E R S O N

enough said



# P A R T Y W I T H C U L I N A R Y D R O P O U T    II   1 4

L U N C H  S T A T I O N SL U N C H  S T A T I O N S

$ 3 8  P E R  P E R S O N$ 3 8  P E R  P E R S O N   choice of 2 appetizers  II   1 salad  II   2 sandwiches  II   1 dessert
$ 4 3  P E R  P E R S O N$ 4 3  P E R  P E R S O N   choice of 2 appetizers  II   1 salad  II   1 sandwich  II   1 entrée  II   1 dessert
$ 4 8  P E R  P E R S O N$ 4 8  P E R  P E R S O N   choice of 2 appetizers  II   2 salads  II   1 sandwich  II   1 entrée  II   1 dessert

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

A P P E T I Z E R
S O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U ES O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U E  sea salt 
H O U S E  P O T A T O  C H I P SH O U S E  P O T A T O  C H I P S  famous onion dip 
L E B A N E S E  H U M M U SL E B A N E S E  H U M M U S  garden herb, za’atar, crudité vegetables 
H O T  W I N G SH O T  W I N G S  buffalo sauce, honey mustard seed, shaved carrots & celery (+$4 per person) 

S A L A D S
L I T T L E  G E M  C A E S A RL I T T L E  G E M  C A E S A R 
romaine, shaved parmesan, toasted cheese croutons 
S T R A W B E R R Y  &  S P I N A C H S T R A W B E R R Y  &  S P I N A C H 
golden raisin, snap pea, goat cheese, farro, garden herbs, smoked almond, poppyseed vinaigrette 
H O U S E  S A L A DH O U S E  S A L A D 
grape tomato, cucumber, heirloom carrot, parmesan, buttermilk ranch  
A S I A N  C R U N C HA S I A N  C R U N C H 
purple cabbage, avocado, sesame, roasted cashew, fresno, dried mango, thai curry vinaigrette 

S A N D W I C H E S
C H I C K E N  K A T S UC H I C K E N  K A T S U 
japanese milk bread, spicy miso aioli, napa slaw, hoisin 
T U R K E Y  P A S T R A M IT U R K E Y  P A S T R A M I 
pretzel roll, swiss cheese, coleslaw 
S E A S O N A L  V E G E T A B L E  &  Q U I N O A  T A B B O U L E H  W R A PS E A S O N A L  V E G E T A B L E  &  Q U I N O A  T A B B O U L E H  W R A P 
piquillo hummus, charred f lour tortilla

E N T R É E S
F R I E D  C H I C K E NF R I E D  C H I C K E N  
buttermilk biscuits 
S U M M E R  P A S T A S U M M E R  P A S T A  
charred corn, parmesan cream, grilled asparagus, house crouton 
M O N G O L I A N  S H O R T  R I B *M O N G O L I A N  S H O R T  R I B * 
charred scallion, bok choy, egg, yuzu sticky rice, thai chili (+$2 per person) 
D E T R O I T  S T Y L E  C H E E S E  P I Z Z A D E T R O I T  S T Y L E  C H E E S E  P I Z Z A 
provolone, havarti, mozzarella cheese, parmesan, di napoli tomato & lots of fresh basil 
F O R B I D D E N  R I C E  &  K O R E A N  V E G E T A B L E SF O R B I D D E N  R I C E  &  K O R E A N  V E G E T A B L E S  
griddled sweet potato, ginger chile sauce 
R O A S T E D  S A L M O N *R O A S T E D  S A L M O N *  
sweet corn, toasted couscous, heirloom caper relish (+$2 per person) 
P A S T A  B O L O G N E S EP A S T A  B O L O G N E S E  
fusilli , italian meat sauce, parmesan, basil 
3 6 - H O U R  P O R K  R I B S3 6 - H O U R  P O R K  R I B S  
jalapeño, molasses (+$2 per person) 

D E S S E R T (add cookies $3 & brownies $4)
M O N K E Y  B R E A DM O N K E Y  B R E A D  cinnamon apple brioche 
S T R A W B E R R Y  T O R T E  S T R A W B E R R Y  T O R T E  torched meringue, lemon curd, butter toasted almonds, strawberry coulis 
Y U Z U  T A R TY U Z U  T A R T  pistachio shortbread, berry puree, cashew, coconut 
M I S S I S S I P P I  M U D  P I EM I S S I S S I P P I  M U D  P I E  chocolate ganache, espresso fudge, whipped cream, toffee crunch 
S A L T E D  C A R A M E L  B U D I N OS A L T E D  C A R A M E L  B U D I N O  chantilly cream



# P A R T Y W I T H C U L I N A R Y D R O P O U T    II   1 5

D I N N E R  S T A T I O N SD I N N E R  S T A T I O N S

$ 5 0  P E R  P E R S O N$ 5 0  P E R  P E R S O N   choice of 2 appetizers  II   1 salad  II   2 entrées  II   1 dessert 
$ 5 5  P E R  P E R S O N$ 5 5  P E R  P E R S O N   choice of 3 appetizers  II   1 salad  II   1 side  II   2 entrées  II   1 dessert 
$ 6 0  P E R  P E R S O N$ 6 0  P E R  P E R S O N   choice of 2 appetizers  II   2 salads  II   1 side  II   3 entrées  II   1 dessert 
$ 6 5  P E R  P E R S O N$ 6 5  P E R  P E R S O N   choice of 2 appetizers  II   2 salads  II   2 sides  II   4 entrées  II   1 dessert

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

A P P E T I Z E R
S O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U ES O F T  P R E T Z E L S  &  P R O V O L O N E  F O N D U E  sea salt
H O U S E  P O T A T O  C H I P S  H O U S E  P O T A T O  C H I P S  famous onion dip
L E B A N E S E  H U M M U SL E B A N E S E  H U M M U S  garden herb, za’atar, crudité vegetables 
H O T  W I N G SH O T  W I N G S  buffalo sauce, honey mustard seed, shaved carrots & celery (+$4 per person) 
T H E  S L I C E RT H E  S L I C E R  chef ’s selection of thinly sliced meats, cheese and snacks (+$4 per person)

S A L A D S
L I T T L E  G E M  C A E S A RL I T T L E  G E M  C A E S A R 
romaine, shaved parmesan, toasted cheese croutons 
S T R A W B E R R Y  &  S P I N A C H S T R A W B E R R Y  &  S P I N A C H 
golden raisin, snap pea, goat cheese, farro, garden herbs, smoked almond, poppyseed vinaigrette 
H O U S E  S A L A DH O U S E  S A L A D  
grape tomato, cucumber, heirloom carrot, parmesan, buttermilk ranch 
A S I A N  C R U N C HA S I A N  C R U N C H  
purple cabbage, avocado, sesame, roasted cashew, fresno, dried mango, thai curry vinaigrette 

E N T R É E S 
F R I E D  C H I C K E NF R I E D  C H I C K E N  buttermilk biscuits 
S U M M E R  P A S T A  S U M M E R  P A S T A  charred corn, parmesan cream, grilled asparagus, house crouton 
M O N G O L I A N  S H O R T  R I B *  M O N G O L I A N  S H O R T  R I B *  charred scallion, bok choy, egg, yuzu sticky rice, thai chili  (+$2 per person) 
F O R B I D D E N  R I C E  &  K O R E A N  V E G E T A B L E SF O R B I D D E N  R I C E  &  K O R E A N  V E G E T A B L E S  griddled sweet potato, ginger chile sauce 
D E T R O I T  S T Y L E  C H E E S E  P I Z Z AD E T R O I T  S T Y L E  C H E E S E  P I Z Z A  provolone, havarti, mozzarella cheese, parmesan, di napoli tomato  
& lots of fresh basil 
R O A S T E D  S A L M O N *R O A S T E D  S A L M O N *  sweet corn, toasted couscous, heirloom caper relish (+$2 per person) 
P A S T A  B O L O G N E S EP A S T A  B O L O G N E S E  fusilli , italian meat sauce, parmesan, basil 
3 6 - H O U R  P O R K  R I B S3 6 - H O U R  P O R K  R I B S  jalapeño, molasses (+$2 per person) 

D E S S E R T 
M O N K E Y  B R E A DM O N K E Y  B R E A D  cinnamon apple brioche 
S T R A W B E R R Y  T O R T E  S T R A W B E R R Y  T O R T E  torched meringue, lemon curd, butter toasted almonds, strawberry coulis  
Y U Z U  T A R TY U Z U  T A R T  pistachio shortbread, berry puree, cashew, coconut 
M I S S I S S I P P I  M U D  P I EM I S S I S S I P P I  M U D  P I E  chocolate ganache, espresso fudge, whipped cream, toffee crunch 
S A L T E D  C A R A M E L  B U D I N OS A L T E D  C A R A M E L  B U D I N O  chantilly cream 

S I D E S  A D D I T I O N A L  S I D E S :  $ 4  P E R  I T E MA D D I T I O N A L  S I D E S :  $ 4  P E R  I T E M 
Crusty Bread, Garlic Oil & Balsamic  II   Buttermilk Biscuits  II   Coleslaw  II   Smashed Potatoes & Gravy  
Crispy Brussels Sprouts  II   Macaroni & Cheese  II   Roasted Seasonal Vegetables



# P A R T Y W I T H C U L I N A R Y D R O P O U T    II   1 6

B E V E R A G E  O F F E R I N G S
We’ve built several options for you to choose from to best suit your guests needs.  
Please let your Special Events Manager know if you have questions, or would like to further customize  
your beverage options. 

H O S T E D  F U L L  B A R H O S T E D  F U L L  B A R 
Charged on consumption (non-alcoholic drinks included). 
Strongly recommended to preselect craft cocktails, in advance for groups of 30 or more.

T O K E N  S Y S T E MT O K E N  S Y S T E M  
Pre-determine a set number of tokens for your guests, to limit 
consumption or remain within a certain budget.

B E E R  &  W I N E  O N L Y B E E R  &  W I N E  O N L Y 
Offer a customized menu featuring our most popular beers and by the glass wines.

C A S H  B A R C A S H  B A R 
Allows your guests to pay for their own beverages. 
Cash transactions do not apply to the F&B minimum spend.

N O N - A L C O H O L I C  B E V E R A G E S  O N L Y N O N - A L C O H O L I C  B E V E R A G E S  O N L Y 
Add any of our four handcrafted zero proof drinks to elevate your guest experience.

O P T I O N A L  E N H A N C E M E N T S
T R A Y  P A S S E D  W E L C O M E  C O C K T A I L S T R A Y  P A S S E D  W E L C O M E  C O C K T A I L S 
(priced per cocktail)

U N L I M I T E D  N O N - A L C O H O L I C  B E V E R A G E S  U N L I M I T E D  N O N - A L C O H O L I C  B E V E R A G E S  4 hour limit    
soft drinks, iced tea, lemonade  $6 per person 

C O F F E E  U R N S  $ 7 0  C O F F E E  U R N S  $ 7 0  
Serves 25 guests

Z E R O  P R O O F  9
S I C I L I A N  L E M O N A D E  S T A N D S I C I L I A N  L E M O N A D E  S T A N D 
puréed strawberry, fever-tree sparkling lemonade 

V I D A  V E R D I T A V I D A  V E R D I T A 
jalapeño, mint, pineapple, cilantro, bubbly water 

S O C I E T Y  C R U S H S O C I E T Y  C R U S H 
ruby red grapefruit, citrus oleo, toasted cinnamon, seltzer water  

J U I C Y  W A T E R M E L O N  S P R I T Z  J U I C Y  W A T E R M E L O N  S P R I T Z  
fresh pressed lemon, smashed watermelon, sparkling coconut water

P I C K  P I C K  Y O U R Y O U R 
P O I S O NP O I S O N



# P A R T Y W I T H C U L I N A R Y D R O P O U T    II   1 7

S P A R K L I N G S P A R K L I N G 
P R O S E C C OP R O S E C C O   Fiori d ’Acacia - Veneto, Italy	 1 2 	 4 61 2 	 4 6 
S P A R K L I N GS P A R K L I N G   G.H. Mumm “Grand Cordon” Brut  - Reims, France	 - 	 1 0 5- 	 1 0 5

W H I T E W H I T E 
S A U V I G N O N  B L A N CS A U V I G N O N  B L A N C   Crossings - New Zealand	 1 2 	 4 6 1 2 	 4 6 
S A U V I G N O N  B L A N CS A U V I G N O N  B L A N C   Silverado “Miller Ranch” Estate - Napa Valley, California   	 1 5 	 5 8 1 5 	 5 8 
C H A R D O N N A YC H A R D O N N A Y   Duckhorn “Decoy” - California	 1 3 	 5 0 1 3 	 5 0 
C H A R D O N N A YC H A R D O N N A Y   Hahn Family - California	 1 0 	 3 8 1 0 	 3 8 
P I N O T  G R I G I OP I N O T  G R I G I O   Bollini - Vigneti Delle Dolomiti Igt, Italy	 1 1 	 4 2 1 1 	 4 2 
R I E S L I N GR I E S L I N G   The Seeker - Mosel, Germany	 1 0 	 3 81 0 	 3 8

R O SR O S ÉÉ  
R O SR O S ÉÉ   Fleurs de Prairie - Languedoc, France	 1 1 	 4 21 1 	 4 2

R E D R E D 
R E D  B L E N DR E D  B L E N D   The Prisoner Wine Co. “Unshackled” - California	 1 5 	 5 8 1 5 	 5 8 
R E D  B L E N DR E D  B L E N D   Daou “The Pessimist” - Paso Robles, California	 1 2 	 4 6 1 2 	 4 6 
P I N O T  N O I RP I N O T  N O I R   Sokol Blosser “Evolution” - Willamette Valley, Oregon	 1 5 	 5 8 1 5 	 5 8 
P I N O T  N O I RP I N O T  N O I R   Banshee - Santa Barbara, California 	 1 2 	 4 6 1 2 	 4 6 
C A B E R N E TC A B E R N E T   Illicit - California	 1 1 	 4 2 1 1 	 4 2 
C A B E R N E TC A B E R N E T   Bonanza “Lot 8” by Chuck Wagner - California	 1 4 	 541 4 	 54

 G L A S S      B T L G L A S S      B T L

H O U S E  W I N E  S E L E C T I O N S

W I N E  N O T ?W I N E  N O T ?

L I Q U I D  C O U R A G EL I Q U I D  C O U R A G E
K I TK I T

B Y O  
M I M O S A  B A R :
S T A N D A R D  $ 6 5S T A N D A R D  $ 6 5

C H O O S E  3 :C H O O S E  3 :
P I N E A P P L E ,  C R A N B E R R Y ,  P I N E A P P L E ,  C R A N B E R R Y ,  
O R A N G E ,  G R A P E F R U I T ,  D R O P O U T  P O G O R A N G E ,  G R A P E F R U I T ,  D R O P O U T  P O G 
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W H A T  D O E S  A  F O O D  &  B E V E R A G E  W H A T  D O E S  A  F O O D  &  B E V E R A G E  
M I N I M U M  C O N S I S T  O F ?M I N I M U M  C O N S I S T  O F ?
A food and beverage minimum goes towards any food 
and beverage spending for your event. If this minimum 
amount is not met, the remainder is considered a room 
charge. It’s helpful to keep in mind that minimums 
vary based on the day of the week, time of year, space 
requested, and group size. This does not include the 4.25% 
service charge, sales tax, and gratuity.

W H A T  I S  T H E  D I F F E R E N C E  B E T W E E N  T H E W H A T  I S  T H E  D I F F E R E N C E  B E T W E E N  T H E 
4 . 2 5 %  S E R V I C E  C H A R G E  &  G R A T U I T Y ?4 . 2 5 %  S E R V I C E  C H A R G E  &  G R A T U I T Y ?
Gratuity is the amount you decide to leave the team who 
executes your event. You may indicate that amount on 
the online agreement or at the end of your event. As 
always, gratuity is determined solely by you. The service 
charge pays for any associated operating costs. 
For events with a food and beverage minimum exceeding 
$10,000 or full restaurant buyouts, where the restaurant 
is closed to the public, a 23% service charge will replace 
the 4.25% service charge and gratuity option. A deposit 
will also apply. Please speak to your Special Events 
Manager for details.

H O W  D O  I  C O N F I R M  M Y  E V E N T H O W  D O  I  C O N F I R M  M Y  E V E N T 
R E S E R V A T I O N ?R E S E R V A T I O N ?
After your dedicated Special Events Manager sends the 
online event agreement, please sign and return within 
three business days.

W H E N  D O  I  S U B M I T  M Y  F O O D  A N D  W H E N  D O  I  S U B M I T  M Y  F O O D  A N D  
B E V E R A G E  S E L E C T I O N S ?B E V E R A G E  S E L E C T I O N S ?
Please submit food and beverage options to your Special 
Events Manager two weeks prior to your event. This will 
help ensure product is ordered and delivered on time.

W H E N  D O  I  P R O V I D E  M Y  F I N A L  W H E N  D O  I  P R O V I D E  M Y  F I N A L  
G U E S T  C O U N T ?G U E S T  C O U N T ?
Your final guest count depends on your group size. Your 
Special Events Manager will inform you on the due date 
when you go into contract. If your guests are not able 
to confirm their attendance in time, we will work off 
the original guest count included in the agreement. If 
the guest count is higher than the number included in 
the agreement, we will do our best to accommodate the 
increase.

W H A T  T Y P E  O F  M E N U S  A R E  U S E D  F O R  W H A T  T Y P E  O F  M E N U S  A R E  U S E D  F O R  
G R O U P  E V E N T S ?G R O U P  E V E N T S ?
You will select a prix-fixe menu consisting of an array 
of signature items from the restaurant’s regular menu. 
All locations have a variety of options to choose from 
and our menus change seasonally to ensure you and 
your guests have a top-notch culinary experience. 
While choosing menu items, please keep in mind some 
substitutions may occur based on seasonality and 
availability.

W H A T  H A P P E N S  I F  I  C A N C E L  M Y  E V E N T ?W H A T  H A P P E N S  I F  I  C A N C E L  M Y  E V E N T ?
We understand that life doesn’t always go to plan 
and that you may need to cancel your event. To avoid 
cancellation fees make sure cancellation occurs two 
weeks prior to the event date. This same term doesn’t 
apply for restaurant buyouts.

W H A T  A R E  C A N C E L L A T I O N  F E E S ?W H A T  A R E  C A N C E L L A T I O N  F E E S ?
If you cancel within two weeks of your event, 50% 
of the food and beverage minimum will be charged. 
Cancellations that occur less than 24 hours out from 
the event will result in a 100% charge of the food and 
beverage minimum. Different cancellation polices apply 
for group reservations in a main dining room or full 
restaurant buyouts. If this applies to your event, please 
ask your Special Events Manager for more information. 
Cancellation fees are not transferable.

W H A T  H A P P E N S  I F  I  B O O K  A  P A T I O  W H A T  H A P P E N S  I F  I  B O O K  A  P A T I O  
E V E N T  A N D  I T  R A I N S ? E V E N T  A N D  I T  R A I N S ? 
We try our best to be on Mother Nature’s good side; 
however, your patio event will go on rain or shine. If 
the weather is not cooperating, we will do our best to 
relocate your group to another location. If there is not 
a “plan B” available, the guest is responsible for the 
required cancellation fee. 

W H A T  H A P P E N S  I F  I ’ M  L A T E  T O  M Y W H A T  H A P P E N S  I F  I ’ M  L A T E  T O  M Y 
E V E N T ?E V E N T ?
If you are more than 30 minutes late without a phone 
call, we have the right to release the space. This will be 
considered as a cancellation and fees will apply.

A R E  D E C O R A T I O N S  A L L O W E D ?A R E  D E C O R A T I O N S  A L L O W E D ?
We love when guests make our space their own by adding 
special touches. Centerpieces, candles, balloons attached 
to weights, and table runners are all great ways to 
customize the space. In order to ensure future guests 
can have the same custom experience, we don’t allow 
anything that will stick around any longer than your 
event. These include, but are not limited to, feathers, 
confetti, adhesives on any surfaces, loose balloons, and, 
of course, glitter (yes it is f lashy and fun, but it lasts 
forever.) 

C A N  I  U S E  A N  F R C  L O G O  O N  C O L L A T E R A L  C A N  I  U S E  A N  F R C  L O G O  O N  C O L L A T E R A L  
F O R  M Y  E V E N T ?F O R  M Y  E V E N T ?
If you would like to include our logo on event collateral, 
please request a brand standard kit and hi-resolution 
logo from your Special Events Manager. All collateral will 
need to be approved by our marketing department before 
it’s produced and sent out.

W H A T  H A P P E N S  T O  M Y  C R E D I T  C A R D W H A T  H A P P E N S  T O  M Y  C R E D I T  C A R D 
I N F O R M A T I O N ?I N F O R M A T I O N ?
In order to secure the reservation, we do require a credit 
card on file for cancellation purposes or possible event 
deposits if applicable. The numbers and information are 
encrypted for your security, so you will also need to have 
this card (or whichever card you’d like) with you at the 
conclusion of the event.

H O W  D O E S  F I N A L  P A Y M E N T  W O R K ?H O W  D O E S  F I N A L  P A Y M E N T  W O R K ?
Final payment is due at the end of your event and one 
check will be presented; we do not offer separate checks 
for group events. The total cost includes food, beverage, 
sales tax, service charge, and gratuity. Unfortunately, we 
do not accept discounted Fox Restaurant Concepts gift 
cards for event payment.

F R E Q U E N T L Y  A S K E D  Q U E S T I O N S


