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group dining 
ISABELLA GALINDO & MONICA TRAVITZ 

Special Events Managers 

469-520-1084 
igalindo@foxrc.com  I   mtravitz@foxrc.com



The Henry beckons with a timeless vibe, a blend of Gatsby-era elegance and modern industrial 

cool. Whether you choose the private dining room, upstairs bar, or large patio, our spaces 

can provide the perfect backdrop for your event. No matter what you’re planning,  

your go-to for a memorable event is the greatest neighborhood restaurant.
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G R O U P  E V E N T S

Private Dining Room
Our Private Dining Room is ideal for wedding 
rehearsals, corporate dinners/happy hours, and 
engagement celebrations. Located on our second 
level this room provides you access to a private 
patio overlooking the Dallas skyline and ample 
natural lighting. Fully equipped with a 72” flat 
screen TV and wireless mic for any speeches or 
presentations. Multiple seating configurations 
available. 

Seated Events:  48 guests

Reception:  60 guests

Rooftop Reservation
Ideal for guests looking to enjoy our rooftop 
bar & patio, without having a private space. 
Wonderful for parties of 10-20 guests looking 
to enjoy a happy hour, late night cocktail, or a 
birthday celebration. Hightop tables, booths, and 
fire-pit seating available for reservations. Fire-pit 
reservations are weather permitting. 

Seated Events:  18 guests
Reception:  25 guests

*Rooftop table reservations are accepted no more 
than two weeks in advance.
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ROOFTOP PATIO BUYOUT
Complete with cozy fire-pits, overhead string 
lighting and views of Uptown, our Rooftop 
Patio is one of the most coveted spaces in 
the restaurant. Can be enjoyed al fresco or 
enclosed and climate controlled.

Seated Events:  40 guests 
Reception:  100 guests

ROOFTOP BAR & PATIO BUYOUT 
Guests are welcome to reserve the Rooftop 
Bar & Patio for larger events. Complete with 
a fully private indoor/outdoor bar, A/V 
connections for live entertainment and 
speeches, and mixed bar top and booth style 
seating.

Reception:  200 guests

FULL UPSTAIRS BUYOUT 
Ideal for larger events such as wedding 
receptions and corporate events, a Full 
Upstairs Buyout provides you with access to 
our entire second level. Guests will enjoy the 
wrap around patio and downtown Dallas 
views as well as a fully private indoor/outdoor 
bar. Ample mix of seating including four fire-
pit tables. A/V connections available for live 
entertainment and speeches.

Reception:  300 guests

G R O U P  E V E N T S
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*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

C O N T I N E N T A L 
$ 2 0  P E R  P E R S O N 

Fr esh Fruit GF  V 
Assorted Pastr ies 

muffins, scones, danish 

Toasted Bagels & Cr ea m Cheese VEG 
plain or everything

S T A T I O N E D  
B R E A K F A S T  M E N U S

Fr esh Fruit GF V 
Br eak fast Potatoes GF  VEG 

Assorted Pastr ies 
muffins, scones, danish 

Or igina l Egg Sa ndwich* 
bacon, avocado, american cheese, mayonnaise 

Ca lifor nia Bur r ito 
eggs, bacon, pepper jack, american cheese, 

havarti cheese, potato, avocado, salsa

Quinoa Br eak fast Bur r ito VEG 
eggs, black bean, pasilla chili, blistered pepper,  

avocado, cotija 

Flower Child Scr a m ble GF  VEG 
eggs, roasted mushroom & asparagus,  

romanesco, kale, parmesan

E N J O Y  A  “ B I G G ER   B REAKFA      S T ”  @  $ 4 5  PER    G U E S T ,  FEAT    U R I N G  T H E  T W O  A D D I T I O N A L  E N TREE    S  B E L O W :

B I G  B R E A K F A S T 
$ 3 5  P E R  P E R S O N 

S ER  V E D  W I T H  FRE   S H L Y  B RE  W E D  PA  S S P O RT   D R I P  C O FFEE  

A D D I T I O N S
A L L  P R I C I N G  P E R  P E R S O N

Cr isp Bacon GF - $5 
Br eak fast Potatoes GF  VEG - $5 

Toasted Bagels & 
Cr ea m Cheese VEG  - $5 

Gr eek Yogurt Par fait GF  VEG - $7 
Avoca do Toast VEG - $6 
grilled country bread, olive oil,  

aged cheddar, sea salt 

Or a nge Juice - $20 
(serves 4-5) 

M A S O N  J AR   CARAFE       O F 
Iced Tea or Lemona de 

$40 each (serves 30 glasses) 

Tab leside Mimosa Bar 
Features prosecco and assorted juices 

$ 6 5  PER    B O TT  L E  O F  B U B B L Y  ( S ER  V E S  APPR    O X  5  G L A S S E S ) 

C H AR  G E D  U P O N  C O N S U M PT  I O N
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*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

$ 5 0  P E R  P E R S O N
S ER  V E D  U N T I L  3 : 0 0 P M  O N  W EEKE    N D S

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

S T A R T E R S  F O R  T H E  T A B L E  
Individua l Gr eek Yogurt Par faits GF  VEG 

Fr esh Fruit GF  V 
Assorted Pastr ies 

muffins, scones, danish 

E N T R É E S 
choice of 

Quinoa Br eak fast Bur r ito VEG 
eggs, black bean, pasilla chili, blistered pepper, avocado, cotija 

Or igina l Egg Sa ndwich* 
bacon, avocado, american cheese, mayonnaise,  

side of breakfast potatoes 

Flower Child Scr a m ble GF  VEG 
eggs, roasted mushroom & asparagus, romanesco, kale, parmesan 

Ca lifor nia Bur r ito or Bowl 
eggs, bacon, pepper jack, american cheese, havarti cheese, potato,  

avocado, salsa, breakfast potatoes

S ER  V E D  W I T H  FRE   S H L Y  B RE  W E D  PA  S S P O RT   D R I P  C O FFEE  

A D D I T I O N S
A L L  P R I C I N G  P E R  P E R S O N

Cr isp Bacon GF - $5 

Br eak fast Potatoes GF  VEG - $5 

Toasted Bagels & 
Cr ea m Cheese VEG  - $5 

Avoca do Toast VEG - $6 
grilled country bread, olive oil,  

aged cheddar, sea salt 

Or a nge Juice - $20 
(serves 4-5) 

House Ma de  
Cupcak es  - $3 per cupcake  

vanilla, chocolate, lemon, and red-velvet  
with buttercream icing 

M A S O N  J AR   CARAFE       O F 
Iced Tea or Lemona de 

$40 each (serves 30 glasses) 

Tab leside Mimosa Bar 
Features prosecco and assorted juices 

$ 6 5  PER    B O TT  L E  O F  B U B B L Y  ( S ER  V E S  APPR    O X  5  G L A S S E S ) 
C H AR  G E D  U P O N  C O N S U M PT  I O N



# P A R T Y W I T H T H E H E N R Y L un  c h  M e nu    |   8

*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 D D I T I O N S
A L L  P R I C I N G  P E R  P E R S O N

Food Stations 
$ 4 0  P E R  P E R S O N

S ER  V E D  U N T I L  3 : 0 0 P M  O N  W EEK   D A Y S

L U N C H  M E N U S

Gr illed & Chilled Shr im p  GF - $10 
horseradish cocktail,  

henry sauce, charred lemon 

Par m esa n Tru ffle Fr ies  GF  VEG - $5 
truffle aioli 

Spicy Tu na &  
Cr ispy R ice* GF - $8 

fresno chile, cilantro, scallion, sweet soy 

Seasona l Crostini  - $5 
whipped ricotta & artichoke, lemon oil 

House Ma de  
Cupcak es  - $3 per cupcake  

vanilla, chocolate, lemon, and red-velvet  
with buttercream icing 

Assorted Mini Desserts - $11 
seasonal offerings from our henry bakery

Ka le & Apple Slaw 

Assorted Cook ies 

Chips & Guaca mole GF  VEG 
roasted poblano,  

toasted pumpkin seed, cotija

S A N D W I C H E S 
Hot Honey Cr ispy Chick en Sa ndwich 

sriracha aioli, bread and butter pickle slaw  

Bever ly Hills Clu b 
roasted turkey, bibb lettuce, tomato, bacon, swiss cheese, mayonnaise

Henry House cucumber, heirloom carrot, tomato, croutons, parmesan VEG 

Classic Ca esar parmesan crouton, black pepper

Coffee  - $72 (serves 24) 

M A S O N  J AR   CARAFE       O F 
Iced Tea or Lemona de  - $40 each 

(serves 30 glasses) 

Or a nge Juice  - $20 (serves 4-5) 

Tab leside Mimosa Bar 
Features prosecco and assorted juices 

$ 6 5  PER    B O TT  L E  O F  B U B B L Y  ( S ER  V E S  APPR    O X  5  G L A S S E S ) 
C H AR  G E D  U P O N  C O N S U M PT  I O N

S A L A D S

S I D E S
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*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 D D I T I O N S
A L L  P R I C I N G  P E R  P E R S O N

Plated 
$ 4 5  P E R  P E R S O N  W I T H  C H O I C E  O F  E N T R É E

S ER  V E D  U N T I L  3 : 0 0 P M  O N  W EEK   D A Y S 

S T A R T E R S  F O R  T H E  T A B L E 
Chips & Guaca mole GF  VEG 

roasted poblano, toasted pumpkin seed, cotija 

E N T R É E S 
choice of 

Hot Honey Cr ispy Chick en Sa ndwich 
sriracha aioli, bread and butter pickle slaw (side of kale & apple slaw) 

Roasted Tur k ey Fr ench Dip 
horseradish aioli, havarti, garlic parmesan roll, natural jus (side of kale & apple slaw) 

Classic Ca esar Sa la d 
parmesan crouton, black pepper 

Rigatoni a lla Vodk a VEG 
burrata, calabrian chile, mint, lemon, bread crumb 

D E S S E R T S 
Assorted Mini Desserts 

seasonal offerings from our Henry bakery

L U N C H  M E N U S

Gr illed & Chilled Shr im p  GF - $10 
horseradish cocktail, henry sauce, charred lemon 

Spicy Tu na & Cr ispy R ice* GF - $8 
fresno chile, cilantro, scallion, sweet soy 

Par m esa n Tru ffle Fr ies  GF  VEG - $5 
truffle aioli 

Seasona l Crostini  - $5 
whipped ricotta & artichoke, lemon oil 

Assorted Mini Desserts  - $11 
seasonal offerings from our henry bakery 

House Ma de  
Cupcak es  - $3 per cupcake  

vanilla, chocolate, lemon, and red-velvet  
with buttercream icing 

M A S O N  J AR   CARAFE       O F 
Iced Tea or Lemona de 

$40 each  (serves 30 glasses) 

Tab leside Mimosa Bar 
Features prosecco and assorted juices 

$ 6 5  PER    B O TT  L E  O F  B U B B L Y  ( S ER  V E S  APPR    O X  5  G L A S S E S ) 
C H AR  G E D  U P O N  C O N S U M PT  I O N



# P A R T Y W I T H T H E H E N R Y D inn   e r  M e nu    |   1 0

*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 D D I T I O N S
A L L  P R I C I N G  P E R  P E R S O N

S A L A D  C O U R S E 
Henry House cucumber, heirloom carrot, tomato, croutons, parmesan VEG 

E N T R É E S 
choice of 

Br aised Short Rib GF 
bourbon caramel, roasted mushroom, fourme d’ambert, smashed potato 

Scottish Sa lmon * 
farro risotto, roasted beets, pomegranate molasses, marcona almond pesto 

Roasted Chick en GF 
lemon garlic pan sauce, smashed potatoes, asparagus & snap peas 

Rigatoni a lla Vodk a VEG 
burrata, calabrian chile, mint, lemon, bread crumb 

D E S S E R T S 
choice of 

Lemon Olive Oil Cak e 
strawberry coulis, lemon curd, whipped mascarpone, basil 

Chocolate Fudge Torte 
peanut butter crunch, milk chocolate mousse, candied peanut caramel

D I N N E R  M E N U S

Guaca mole & Chips  GF  VEG - $5 
roasted poblano,  

toasted pumpkin seed, cotija 

Spicy Tu na & 
Cr ispy R ice* GF - $8 

fresno chile, cilantro, scallion, sweet soy 

Seasona l Crostini  - $5 
whipped ricotta & artichoke, lemon oil 

Short Rib Potstick er s  - $4 
toasted sesame, cilantro, ponzu 

Gr illed & Chilled Shr im p  GF - $10 
horseradish cocktail sauce, henry sauce,  

charred lemon 

Classic Ca esar 
parmesan crouton, black pepper  

S U B S T I T U TE   F O R  T H E  H O U S E  S A L A D   @  $ 3  PER    G U E S T

F O R  PART    I E S  O F  M O RE   T H A N  2 5  G U E S T S ,  O U R  FEAT    U RE  D  D E S S ERT    I S  T H E  C H O C O L ATE    F U D G E  T O RTE   
D E S S ERT    S ER  V E D  W I T H  FRE   S H L Y  B RE  W E D  PA  S S P O RT   D R I P  C O FFEE  

Plated 
$ 8 0  P E R  P E R S O N

E L E V A T E  Y O U R  D I N N E R  M E N U  
B Y  A D D I N G  A N  E N TR  É E  

F I L ET   M I G N O N *  loaded twice baked potato, asparagus, steak diane sauce GF 
FEAT    U RE  D  AT   $ 3 0  PER    G U E S T  U P O N  C O N S U M PT  I O N
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*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

Plated 
$ 9 5  P E R  P E R S O N 

A  F O U R  C O U R S E  S I T  D O W N  D I N N ER   B E G I N N I N G  W I T H  S H ARE   D  APPET     I Z ER  S

D I N N E R  M E N U S

F O R  PART    I E S  O F  M O RE   T H A N  2 5  G U E S T S ,  O U R  FEAT    U RE  D  D E S S ERT    I S  T H E  C H O C O L ATE    F U D G E  T O RTE   
D E S S ERT    S ER  V E D  W I T H  FRE   S H L Y  B RE  W E D  PA  S S P O RT   D R I P  C O FFEE  

S T A R T E R S  F O R  T H E  T A B L E 
Seasona l Crostini whipped ricotta & artichoke, lemon oil 

Gr illed & Chilled Shr im p horseradish cocktail sauce, henry sauce, charred lemon GF 

S A L A D  C O U R S E 
Henry House VEG 

cucumber, heirloom carrot, tomato, croutons, parmesan 

E N T R É E S 
choice of 

Br aised Short Rib GF 
bourbon caramel, roasted mushroom, fourme d’ambert, smashed potato 

Roasted Chick en GF 
lemon garlic pan sauce, smashed potatoes, asparagus & snap peas 

Scottish Sa lmon * 
farro risotto, roasted beets, pomegranate molasses, marcona almond pesto 

Rigatoni a lla Vodk a VEG 
burrata, calabrian chile, mint, lemon, bread crumb 

D E S S E R T S 
choice of 

Lemon Olive Oil Cak e 
strawberry coulis, lemon curd, whipped mascarpone, basil 

Chocolate Fudge Torte  
peanut butter crunch, milk chocolate mousse, candied peanut caramel GF

E L E V A T E  Y O U R  D I N N E R  M E N U  
B Y  A D D I N G  A N  E N TR  É E  

F I L ET   M I G N O N *  loaded twice baked potato, asparagus, steak diane sauce GF 
FEAT    U RE  D  AT   $ 3 0  PER    G U E S T  U P O N  C O N S U M PT  I O N
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*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 
Seasona l Crostini whipped ricotta & artichoke, lemon oil 

Gr illed & Chilled Shr im p horseradish cocktail sauce, henry sauce, charred lemon GF 

S A L A D  C O U R S E 
Henry House VEG 

cucumber, heirloom carrot, tomato, croutons, parmesan 

E N T R É E S 
choice of 

Br aised Short Rib GF 
bourbon caramel, roasted mushroom, fourme d’ambert, smashed potato 

Roasted Chick en GF 
lemon garlic pan sauce, smashed potatoes, asparagus & snap peas 

Scottish Sa lmon * 
farro risotto, roasted beets, pomegranate molasses, marcona almond pesto 

Rigatoni a lla Vodk a VEG 
burrata, calabrian chile, mint, lemon, bread crumb 

D E S S E R T S 
choice of 

Lemon Olive Oil Cak e 
strawberry coulis, lemon curd, whipped mascarpone, basil 

Chocolate Fudge Torte  
peanut butter crunch, milk chocolate mousse, candied peanut caramel  GF

Plated 
$ 1 1 0  P E R  P E R S O N 

RECEPT      I O N - S T Y L E  APPET     I Z ER  S  F O L L O W E D  B Y  A  T H REE   - C O U R S E  S EATE    D  D I N N ER  
PERFECT        F O R  A  C O CKTA    I L  RECEPT      I O N  U P O N  ARR   I V A L ,  F O L L O W E D  B Y  A  S EATE    D  D I N N ER

D I N N E R  M E N U S

F O R  PART    I E S  O F  M O RE   T H A N  2 5  G U E S T S ,  O U R  FEAT    U RE  D  D E S S ERT    I S  T H E  C H O C O L ATE    F U D G E  T O RTE   
D E S S ERT    S ER  V E D  W I T H  FRE   S H L Y  B RE  W E D  PA  S S P O RT   D R I P  C O FFEE  

E L E V A T E  Y O U R  D I N N E R  M E N U  
B Y  A D D I N G  A N  E N TR  É E  

F I L ET   M I G N O N *  loaded twice baked potato, asparagus, steak diane sauce GF 
FEAT    U RE  D  AT   $ 3 0  PER    G U E S T  U P O N  C O N S U M PT  I O N



# P A R T Y W I T H T H E H E N R Y D inn   e r  M e nu    |   1 3

*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

D I N N E R  M E N U S
Food Stations 

S I D E S  &  D E S S ERT   S  I N C L U D E D

$ 9 0  P E R  P E R S O N 
choice of 2 starters  

& 3 entrées 

$ 1 0 0  P E R  P E R S O N 
3 starters & choice of  

3 entrées  

$ 1 2 0  P E R  P E R S O N 
3 starters &  
4 entrées

S T A R T E R S 
Pr etzels & Provolone Fondu e our famous recipe VEG 

Chips & Guaca mole roasted poblano, toasted pumpkin seed, cotija GF  VEG 
Seasona l Crostini whipped ricotta & artichoke, lemon oil 

S A L A D S 
Henry House cucumber, heirloom carrot, tomato, croutons, parmesan VEG 

E N T R É E S 
Scottish Sa lmon * 

farro risotto, roasted beets, pomegranate molasses, marcona almond pesto 

Roasted Chick en GF 
lemon garlic pan sauce, smashed potatoes, asparagus & snap peas 

Bolognese 
traditional meat sauce, truffle mushroom butter, herbed ricotta, garlic toast 

Rigatoni Alla Vodk a VEG 
burrata, calabrian chile, mint, lemon, bread crumb 

S I D E S 
Sm ashed Potatoes GF  VEG  .   Um a mi Brussels Sprouts GF  VEG 

D E S S E R T S 
Seasona l Miniatur e Dessert  .  Assorted Cook ies

A D D I T I O N S 
A L L  P R I C I N G  P E R  P E R S O N

Gr illed & Chilled Shr im p  - $8 
horseradish cocktail,  

henry sauce, charred lemon GF 

Spicy Tu na & 
Cr ispy R ice* - $8 

fresno chile, cilantro, scallion, sweet soy GF 

Classic Ca esar Sa la d  
parmesan crouton, black pepper   

( S U B S T I T U TE   F O R  T H E  H O U S E  S A L A D  @  $ 3  PER    G U E S T ) 

Br aised Short Rib GF 
bourbon caramel, roasted mushrooms 

( + $ 1 5  PER    G U E S T ) 

E L E V A T E  Y O U R  D I N N E R  M E N U  
B Y  A D D I N G  A N  E N TR  É E  

F I L ET   M I G N O N *  loaded twice baked potato, asparagus, steak diane sauce GF 
FEAT    U RE  D  AT   $ 3 0  PER    G U E S T  U P O N  C O N S U M PT  I O N
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*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

I TE  M S  ARE    REP   L E N I S H E D  F O R  9 0  M I N U TE  S

C O C K T A I L  
A P P E T I Z E R  M E N U

$ 4 0  P E R  G U E S T 
Choice of 4 small bites 

$ 4 5  P E R  G U E S T 
Choice of 5 small bites 

$ 5 5  P E R  G U E S T 
Choice of 7 small bites 

E N H A N C E M E N T
Short Rib Potstick er s 
toasted sesame, cilantro, ponzu 

( $ 4  -  2  P I ECE   S  PER    PER   S O N )  

All-Am er ica n Burger Slider  
henry sauce, pickle, american cheese 

( $ 6  -  1  S L I D ER   PER    PER   S O N ) 

Hot Honey Cr ispy  
Chick en Slider 

sriracha aioli, bread and butter pickle slaw  
( $ 6  -  1  S L I D ER   PER    PER   S O N ) 

Spicy Tu na & Cr ispy R ice* GF 
fresno chile, cilantro, scallion, sweet soy 

( $ 8  -  2  P I ECE   S  PER    PER   S O N ) 

Br aised Short Rib Sk ewer GF 
bourbon caramel 
( $ 1 0  -  1  PER    PER   S O N ) 

Gr illed & Chilled Shr im p GF 
horseradish cocktail, henry sauce, 

 charred lemon 
( $ 1 0  -  2  PER    PER   S O N ) 

Rigatoni Alla Vodk a VEG 
burrata, calabrian chile, mint, lemon, bread crumb 

( $ 1 0  PER    PER   S O N ) 

Chef’s Cheese Boar d 
( $ 1 0  PER    PER   S O N ) 

*available for parties of 50 guests or more

S M A L L  B I T E S 
Har issa Hum mus & Pita 

heirloom cherry tomatoes, garden herbs, 
cashews, warm pita 

Um a mi Brussels Sprouts GF  VEG 

Classic Ca esar  
parmesan crouton, black pepper  

Seasona l Crostini 
whipped ricotta & artichoke, lemon oil 

Assorted Mini Desserts 
seasonal offerings from our  

henry bakery 

Guaca mole & Chips GF  VEG 
roasted poblano, toasted pumpkin seed, cotija 

Bever ly Hills Clu b  
( H A L V E D ) 

roasted turkey, bibb lettuce, tomato, 
bacon, swiss cheese, mayonnaise 

Pr etzels & Provolone Fondu e   VEG 

 OU R  FA MOUS  R E C I P E 
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*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

For parties of 50+ 
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

$ 4  P E R  P I E C E 
Gr illed & Chilled Shr im p 

horseradish cocktail GF 

Seasona l Crostini 
whipped ricotta & artichoke, lemon oil 

Pr essed Yellowtail Sushi* 
avocado, spicy yuzu marmalade, truffle chili crunch, thai basil 

Spicy Tu na & Cr ispy R ice* 
fresno chile, cilantro, scallion, sweet soy GF 

$ 6  P E R  P I E C E 
All-Am er ica n Burger Slider* 

henry sauce, pickle, american cheese 

Hot Honey Cr ispy Chick en Slider 
bread & butter pickle slaw, sriracha aioli 

$ 1 0  P E R  P I E C E 
Br aised Short Rib Sk ewer 

bourbon caramel GF

P A S S E D  A P P E T I Z E R S 
M E N U
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*Wine Varietals and Spirits subject to availability, please contact your Special Events Manager to confirm selections.

Wine & Beer 
H O U R  1  $ 2 0  P E R  P E R S O N   ∙   H O U R S  2 +  $ 1 5  P E R  P E R S O N  P E R  H O U R

All soft drinks, juices, coffee, iced tea, lemonade, and menu-featured zero proof cocktails 
All draught, craft, domestic, imported, and non-alcoholic beers. 

Vavasour Sauvignon Blanc, Martin Ray Chardonnay, Fox Block Pinot Noir, and  
Label Story Napa Cabernet Blend. 

T O  C U S T O M I Z E  Y O U R  W I N E  PR  O G RA  M  A D D I T I O N A L  V AR  I ETA   L S  M A Y  B E  S U B S T I T U TE  D

H O S T E D  B A R  P A C K A G E S

T H E  E S S E N T I A L  B A R 
hour 1 $27 per per son   ∙   hour s 2+ $18 per per son per hour

All soft drinks, juices, coffee, iced tea, lemonade, and menu-featured zero proof cocktails 
All draught, craft, domestic, imported, and non-alcoholic beers. 

Vavasour Sauvignon Blanc, Banshee Chardonnay, Fox Block Pinot Noir, and Label Story Napa Cabernet Blend. 
Choice of any 2 menu cocktails as well as single pour drinks featuring the following spirits:

E VA N  W I L L I A M S  K Y  B O U R B O N ,  S M I R N O FF   V O D KA  ,  N E W  A M S TER   D A M  G I N ,  C U ER  V O  TRA   D I C I O N A L  B L A N C O  TE  Q U I L A
J O H N N I E  W A L KER    RE  D  L A B E L  S C O TC  H ,  D O N  Q  P L AT I N U M  R U M

T H E  E L E V A T E D  B A R 
hour 1 $33 per per son   ∙   hour s 2+ $23 per per son per hour

All soft drinks, juices, coffee, iced tea, lemonade, and menu-featured zero proof cocktails 
All draught, craft, domestic, imported, and non-alcoholic beers. 

All available menu-listed wines by-the-glass. 
Choice of any 2 menu cocktails as well as call drinks featuring the following spirits:

T I T O ’ S  V O D KA  ,  B U FFA   L O  TRACE      B O U R B O N ,  TA N Q U ERA  Y  G I N ,  C O RA  Z Ó N  REP   O S A D O  TE  Q U I L A
J O H N N I E  W A L KER    B L ACK    S C O TC  H ,  S A I L O R  J ERR   Y  R U M

T H E  E X C L U S I V E  B A R 
hour 1 $40 per per son   ∙   hour s 2+ $30 per per son per hour

All soft drinks, juices, coffee, iced tea, lemonade, and menu-featured zero proof cocktails 
All draught, craft, domestic, imported, and non-alcoholic beers. 

All available menu-listed wines by-the-glass. 
Choice of any 4 menu cocktails as well as call drinks featuring the following spirits:

V O D KA   –  T I T O ’ S ,  G RE  Y  G O O S E ,  KETE    L  O N E ,  B E LV E D ERE 
TE  Q U I L A  –  CA  S A M I G O S  B L A N C O ,  C Ó D I G O  B L A N C O ,  PATR   O N  S I LV ER  ,  D O N  J U L I O  REP   O S A D O ,  1 8 0 0  A Ñ E J O

B O U R B O N  &  R Y E  –  B U FFA   L O  TRACE     ,  M AKER    ’ S  M ARK   ,  B U L L E I T ,  B A S I L  H AY D E N ’ S ,  K N O B  CREEK     ,  A N G E L’ S  E N V Y  B O U R B O N ,  E L I J A H  CRA   I G
G I N  –  B O M B AY  S APP   H I RE  ,  H E N D R I CK  ’ S ,  TA N Q U ERA  Y

R U M  –  D O N  Q  RE  S ER  VA ,  S A I L O R  J ERR   Y,  S A N TA  TERE    S A  1 7 9 6 ,  P L A N TERA   Y
S C O TC  H  –  M ACA   L L A N  1 2 Y R ,  G L E N L I V ET   1 5 Y R ,  O B A N  1 4 Y R ,  J O H N N I E  W A L KER    B L ACK 

C O R D I A L S  &  B RA  N D Y  –  G RA  N D  M AR  N I ER  ,  H E N N E S S Y  V S ,  FER   N ET   B RA  N CA

T H E  T I M E L I N E  F O R  Y O U R  B E V ERA   G E  PACKA     G E  W I L L  B E  T H E  E N T I RE   D U RAT   I O N  O F  Y O U R  S E L ECTE    D  S ER  V I CE   H O U R S ,  
U N L E S S  O T H ER  W I S E  ARRA    N G E D  W I T H  Y O U R  E V E N T S  M A N A G ER
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EVENT FACTS & HELPFUL INFO
Food & Bever age Minimums 
Your food & beverage minimum is simply the 
amount you’ll spend on food and drinks for your 
event. If the minimum isn’t reached, the difference 
becomes a room charge. Minimums vary based on 
the day of the week, time of year, space reserved, 
and group size. Please note: service charge 
(4.25%), tax, and gratuity are not included in the 
minimum. 

Service Ch arge vs. Gr atuity 
Think of gratuity as your thank-you to the team 
who makes your event shine. You can add it to 
your agreement or at the close of your event- 
always at your discretion. The 4.25% service 
charge helps cover operating costs. For events 
with a food & beverage minimum over $10,000, 
or full restaurant buyouts, a 23% service charge 
will replace the 4.25% service charge and gratuity 
option. Deposits may also apply. Your Special 
Events Manager will walk you through the details. 

Confir ming Your Event 
Once you receive your online agreement from 
your Special Events Manager, please sign and 
return within three days to secure your space. 

Men u Selection 
To ensure everything is prepped and perfect, we 
ask that menu selections are shared two weeks 
prior to your event. Our menus are prix-fixe, 
featuring seasonal favorites from our regular 
menu, with occasional substitutions based on 
availability. 

Fina l Gu est Cou nt 
Please provide your final guest count three days 
before your event. If more guests join, we’ll do 
our best to accommodate them and adjust your 
bill accordingly. If fewer attend, we’ll honor the 
original count in your agreement. 

Ca ncellations 
We know life happens. If you need to cancel, 
please let us know at least two weeks prior to 
avoid fees. Cancellations within two weeks are 
subject to 50% of the food & beverage minimum; 
less than 24 hours out, the full minimum applies. 
Policies may vary for main dining groups and full 
restaurant buyouts—your Special Events Manager 
can guide you. 

Patio Events & Weather 
We’ll always hope for sunny skies, but your patio 
event will go forward rain or shine. If needed, we’ll 
do our best to move you inside. If no alternate 
space is available, the cancellation fee would 
apply. 

Ar r iving on Tim e 
If your group is running more than 30 minutes late 
without a call, we may release the space, which 
would be treated as a cancellation. 

Decor ations 
We love when you add personal touches! Think 
centerpieces, candles, weighted balloons, and 
table runners. To keep our spaces fresh for all 
guests, we can’t allow items that linger (glitter, 
confetti, feathers, adhesives, or loose balloons).

Logos & Collater a l 
Want to use our logo for event materials? Just ask 
your Special Events Manager for our brand kit and 
hi-res logo. All designs need approval from our 
marketing team before being shared. 

Cr edit Car d Infor m ation 
We require a card on file to secure your 
reservation and/or deposit. Your information is 
encrypted for security. Please bring this card 
(or another you prefer) to settle your bill at the 
conclusion of the event. 

Fina l Paym ent 
Final payment is due at the end of your event. One 
check will be presented (we’re unable to provide 
separate checks for groups). Your total will include 
food, beverage, tax, service charge, and gratuity. 
Please note: Fox Restaurant Concepts discounted 
gift cards can’t be applied toward event payment.


