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PECIAL EVENTS MANAGER

Taylor Bailey
629.895.1600 | tbailey@foxrc.com

2803 12TH AVE SOUTH, SUITE 105 + NASHVILLE, TN 37204




/ I \ he Henry beckons with a timeless vibe, a blend of Gatsby-era elegance and
modern industrial cool. No matter what you’re planning, your go-to for a

memorable event is the greatest neighborhood restaurant.




Seated: 50 people
Cocktail reception: 70

.

BEROUP BYENTS
Sull propendy buyaut 250

Sllain Faon
Seated: 90 people
Cocktail reception: 200

Bunban Bar

Seated: 20 people
Cocktail reception: 40
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STRATIDNED
BREARFAST MENUS

CONTINENTAL

520 PER PERSON
FrRESH FRuIT v

ASSORTED PASTRY
chef selection of fresh individual muffins

TOASTED BAGELS & CREAM CHEESE Vi
plain or everything

BIG BREAKFAST

535 PER PERSON
SERVED WITH FRESHLY BREWED PASSPORT DRIP COFFEE

FrReEsH FRrRuIT oV ORIGINAL EGG SANDWICH"

BREAKFAST POTATOES ¢ V¢
CALIFORNIA BURRITO

chef selection of fresh individual muffins havarti cheese, potato, avocado, salsa
ENJOY A “BIGGER BREAKFAST” @ $45 PER GUEST, FEATURING THE TWO ADDITIONAL ENTREES BELOW:
QuUINOA BREAKFAST BURRITO Vi FLOWER CHILD SCRAMBLE Gf ViG

eggs, black bean, pasilla chili, blistered pepper, eggs, roasted mushroom, romanesco,
avocado, cotija kale, parmesan

ASSORTED PASTRY eggs, bacon, pepper jack, american cheese,

bacon, avocado, american cheese, mayonnaise

e ADDITIONS
ALL PRICING PER PERSON

CRrisP BACON o - $5 ORANGE JUICE - $20
(SERVES 4-5 GLASSES)

MASON JAR CARAFE OF
IcCEp TEA OR LEMONADE - $40 each
(SERVES 28-30 GLASSES)

BREAKFAST POTATOES «f vic - $5

TOASTED BAGELS &
CREAM CHEESE Vi - $5

GREEK YOGURT PARFAIT ¢ V¢ - $7 TABLESIDE MIMOSA BAR

AvVvOCADO TOAST vic - $6 features prosecco and assorted juices

grilled country bread, olive oil, $65 PER BOTTLE OF BUBBLY (SERVES 4-5 GLASSES)
aged cheddar, sea salt CHARGED UPON CONSUMPTION

*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
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SRUNCH MENVS
Plated

550 PER PERSON
SERVED UNTIL 3:00PM ON WEEKENDS

STARTERS FOR THE TABLE

INDIVIDUAL GREEK YOGURT PARFAITS ¢ V6
FrEsH FRuilT o v

ASSORTED PASTRY
chef selection of fresh individual muffins

ENTREES
chaice of

QuINOA BREAKFAST BURRITO Vi
eggs, black bean, pasilla chili, blistered pepper, avocado, cotija

ORIGINAL EGG SANDWICH"
bacon, avocado, american cheese, mayonnaise,
side of breakfast potatoes

FLOWER CHILD SCRAMBLE G Vi
eggs, roasted mushroom, romanesco, kale, parmesan

CALIFORNIA BURRITO OR BowL
eggs, bacon, pepper jack, american cheese, havarti cheese, potato,
avocado, salsa, breakfast potatoes

SERVED WITH FRESHLY BREWED PASSPORT DRIP COFFEE

T ADDITIONS AN
ALL PRICING PER PERSON

CRrisp BAcoN « -$5 ORANGE JUICE - $20 (SERVES 4-5 GLASSES)
BREAKFAST POTATOES 6 Vi6 - $5 MASON JAR CARAFE OF
ICEDp TEA OR LEMONADE - $40 each
ToASTED BAGELS & (SERVES 28-30 GLASSES)

CREAM CHEESE Vit -$5
TABLESIDE MIMOSA BAR

AvocADO ToAST Vit - $6 features prosecco and assorted juices
grilled country bread, olive oil, $65 PER BOTTLE OF BUBBLY (SERVES 4-5 GLASSES)
aged cheddar, sea salt CHARGED UPON CONSUMPTION
\\ 2/

*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

. )
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SRUNCH MENVS
Plated

550 PER PERSON
SERVED UNTIL 3:00PM ON WEEKENDS

STARTERS FOR THE TABLE

GRILLED & CHILLED SHRIMP f
horseradish cocktail, henry sauce, charred lemon

ENTREES
chaice of

BEVERLY HiLLs CLUB
roasted turkey, bibb lettuce, tomato, bacon, swiss cheese,
mayonnaise, french fries

ScoTTISH SALMON"
farro risotto, roasted beets, pomegranate molasses,
marcona almond pesto

FLOWER CHILD SCRAMBLE Gf Vi¢
eggs, roasted mushroom, romanesco, kale, parmesan

CrLassic CAESAR SALAD
parmesan crouton, black pepper

SERVED WITH FRESHLY BREWED PASSPORT DRIP COFFEE

ADDITIONS

(1 )
ALL PRICING PER PERSON
ASSORTED PASTRY - $4 ORANGE JUICE - $20
chef selection of fresh individual muffins (SERVES 4-5 GLASSES)
Crisp BACON ¢ - $5 MASON JAR CARAFE OF
BREAKFAST POTATOES ¢ V&6 - $5 ICED TEA OR LEMONADE - $40 each
(SERVES 28-30 GLASSES)
ToASTED BAGELS &
CREAM CHEESE Vit -$5 TABLESIDE MiMosA BAR
Avocapo TOAST i - $6 features prosecco and assorted juices
grilled country bread, olive oil, $65 PER BOTTLE OF BUBBLY (SERVES 4-5 GLASSES)
aged cheddar, sea salt CHARGED UPON CONSUMPTION
A\ 2

*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

Y
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LUNCH MeNLs
Faad Sfations

540 PER PERSON
SERVED UNTIL 3:00PM ON WEEKDAYS

SULADS

HENRY HOUSE cucumber, heirloom carrot, tomato, croutons, parmesan VG
CrLassic CAESAR SALAD parmesan crouton, black pepper

SBNDWICHES

HoTt HONEY CRISPY CHICKEN SANDWICH
sriracha aioli, bread and butter pickle slaw

BEVERLY HiLLs CLUB
roasted turkey, bibb lettuce, tomato, bacon, swiss cheese, mayonnaise

SIDES

KALE & APPLE SLAW GUACAMOLE & CHIPS ¢ ViG
roasted poblano,
ASSORTED COOKIES toasted pumpkin seed, cotija

. ADDITIONS -

ALL PRICING PER PERSON
GRILLED & CHILLED SHRIMP ¢ - $10 Spricy TUNI:‘ &
horseradish cocktail, henry sauce, charred lemon CRrisry RICE® ¢ - $8
HarissA HumMMus & PITA - $8 fresno chile, cilantro, scallion, sweet soy
heirloom cherry tomatoes, garden herbs, SEASONAL CROSTINI - $5
cashews, warm pita brie, truffled honey, chives
PARMESAN TRUFFLE FRIES ¢ vic - $5 ASSORTED MINI DESSERTS - $11
truffle aioli seasonal offerings from our henry bakery
©
COFFEE - $72 (SERVES 24) ORANGE JUICE - $20 (SERVES 4-5 GLASSES)
TABLESIDE MiMosA BAR
MASON JAR CARAFE OF features prosecco and assorted juices
ICED TEA OR LEMONADE - $40 each $65 PER BOTTLE OF BUBBLY (SERVES 4-5 GLASSES)
(SERVES 28-30 GLASSES) CHARGED UPON CONSUMPTION
N 2

*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

. )
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LUNCH Menus
Plated

545 PER PERSON WITH CHOICE OF ENTREE
SERVED UNTIL 3:00PM ON WEEKDAYS

STARTERS FOR THE TABLE

GUACAMOLE & CHIPS ¢f ViG
roasted poblano, toasted pumpkin seed, cotija

ENTREES
chaice o

HoT HONEY CRIsPY CHICKEN SANDWICH
sriracha aioli, bread and butter pickle slaw (side of kale & apple slaw)

RoAasTED TURKEY FRENCH Dip
horseradish aioli, havarti, garlic parmesan roll, natural jus (side of kale & apple slaw)

CLAassic CAESAR SALAD
parmesan crouton, black pepper

RIGATONI ALLA VODKA Vit
burrata, calabrian chile, mint, lemon, bread crumb

DESSERTS

ASSORTED MINI DESSERTS
seasonal offerings from our Henry bakery

e ADDITIONS
ALL PRICING PER PERSON

GRILLED & CHILLED SHRIMP i - $10 SpPicy TunNA & CRisPY RICE" ¢ - $8
horseradish cocktail, henry sauce, charred lemon fresno chile, cilantro, scallion, sweet soy

PARMESAN TRUFFLE FRIES o Vi - $5 SEASONAL CROSTINI - $5
truffle aioli brie, truffled honey, chives

©

MASON JAR CARAFE OF TABLESIDE MiMOSA BAR
Icéeép TEA OR LEMONADE features prosecco and assorted juices
$40 each $65 PER BOTTLE OF BUBBLY (SERVES 4-5 GLASSES)
(SERVES 28-30 GLASSES) CHARGED UPON CONSUMPTION

*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

N
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INNER MENUS
Plated

580 PER PERSON

SULAD COURSE

HENRY HOUSE
cucumber, heirloom carrot, tomato, croutons, parmesan ViG

ENTREES
chaice of

BRrAISED SHORT RIB «f
bourbon caramel, roasted mushroom, fourme d’ambert, smashed potato

ScoTrTISH SALMON"
farro risotto, roasted beets, pomegranate molasses, marcona almond pesto

ROASTED CHICKEN
lemon garlic pan sauce, smashed potatoes, grilled broccoli & snap peas

RIGATONI ALLA VODKA Vit
burrata, calabrian chile, mint, lemon, bread crumb

DESSERTS
chaice of

LEMoN OLIVE OIL CAKE
almonds, lemon curd, mascarpone mousse, blueberry compote

CHOCOLATE FUDGE TORTE
peanut butter crunch, milk chocolate mousse, candied peanut caramel

FOR PARTIES OF MORE THAN 25 GUESTS, OUR FEATURED DESSERT IS THE CHOCOLATE FUDGE TORTE
DESSERT SERVED WITH FRESHLY BREWED PASSPORT DRIP COFFEE

ELEVATE YOUR DINNER MENU

BY ADDING AN ENTREE
FILET MIGNON* diane sauce, onions, broccoli, crispy potatoes 6f
FEATURED AT $30 PER GUEST UPON CONSUMPTION

ALL PRICING PER PERSON

GUACAMOLE & CHIPS ¢ Vi¢ - $5 POPOVERS - $4
roasted poblano, toasted pumpkin seed, cotija cheesy truffle popovers, whipped brie,
Sricy Tuna & CRisPY RICE" ¢ - $8 toasted hazelnuts, truffle honey, chive
fresno chile, cilantro, scallion, sweet soy GRILLED & CHILLED SHRIMP ¢ - $10

horseradish cocktail sauce, henry sauce,
charred lemon

CALIFORNIA RoLL - $10
lump crab, avocado, cucumber, toasted sesame

SEASONAL CROSTINI - $5
brie, truffled honey, chives

Sricy Avocapo RoLL Vv -$6
thai basil, cashew, avocado,

*
cucumber, togarashi RainBow RoLL™ - $10
lump crab, ahi tuna, yellowtail, salmon,
PRETZELS & PROVOLONE FONDUE - $8 avocado, lemon oil
our famous recipe V¢ CLassic CAESAR SALAD" - $3
SuorT RIB POTSTICKERS - %4 parmesan crouton, black pepper
toasted sesame, cilantro, ponzu (SUBSTITUTE FOR THE HOUSE SALAD)

N 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

. )
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INNER MeENUS
Plated

535 PER PERSON
A FOUR COURSE SITDOWN DINNER BEGINNING WITH SHARED APPETIZERS

STARTERS FOR THE TABLE

SEASONAL CROSTINI brie, truffled honey, chives
GRILLED & CHILLED SHRIMP horseradish cocktail sauce, henry sauce, charred lemon ¢

SULAD COURSE

HENRY HOUSE Vit cucumber, heirloom carrot, tomato, croutons, parmesan
chaice af

BRAISED SHORT RIB «f
bourbon caramel, roasted mushroom, fourme d’ambert, smashed potato

ROASTED CHICKEN
lemon garlic pan sauce, smashed potatoes, grilled broccoli & snap peas

ScOoTTISH SALMON"
farro risotto, roasted beets, pomegranate molasses, marcona almond pesto

RI1GATONI ALLA VODKA Vit
burrata, calabrian chile, mint, lemon, bread crumb

DESSERTS
chaice of

LEMoN OLIVE OIL CAKE
almonds, lemon curd, mascarpone mousse, blueberry compote

CHocCOLATE FUDGE TORTE
peanut butter crunch, milk chocolate mousse, candied peanut caramel

FOR PARTIES OF MORE THAN 25 GUESTS, OUR FEATURED DESSERT IS THE CHOCOLATE FUDGE TORTE
DESSERT SERVED WITH FRESHLY BREWED PASSPORT DRIP COFFEE

ELEVATE YOUR DINNER MENU

BY ADDING AN ENTREE
FILET MIGNON* diane sauce, onions, broccoli, crispy potatoes
FEATURED AT $30 PER GUEST UPON CONSUMPTION

ADDITIONS
ALL PRICING PER PERSON

Spricy Avocapo RoLL V- $6 CALIFORNIA RoLL - $10
thai basil, cashew, avocado, cucumber, togarashi lump crab, avocado, cucumber, toasted sesame

RAaiINBow RoLL® - $10
lump crab, ahi tuna, yellowtail, salmon, avocado, lemon oil

*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

. )
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INNER MENUS
Plated

5110 PER PERSON

RECEPTION-STYLE APPETIZERS FOLLOWED BY A THREE-COURSE SEATED DINNER
PERFECT FOR A COCKTAIL RECEPTION UPON ARRIVAL, FOLLOWED BY A SEATED DINNER

STARTERS

SEASONAL CROSTINI brie, truffled honey, chives
CALIFORNIA RoOLL lump crab, avocado, cucumber, toasted sesame
GRILLED & CHILLED SHRIMP horseradish cocktail sauce, henry sauce, charred lemon ¢

SULAD COURSE

HENRY HOUSE cucumber, heirloom carrot, tomato, croutons, parmesan VG
chaice of

BRrRAISED SHORT RIB o
bourbon caramel, roasted mushroom, fourme d’ambert, smashed potato

RoASTED CHICKEN ¢f
lemon garlic pan sauce, smashed potatoes, grilled broccoli & snap peas

ScoTTISH SALMON"
farro risotto, roasted beets, pomegranate molasses, marcona almond pesto

RI1GATONI ALLA VODKA V¢
burrata, calabrian chile, mint, lemon, bread crumb

DESSERTS
chaice of

LeEMoN OLIVE OIL CAKE almonds, lemon curd, mascarpone mousse, blueberry compote
CHOCOLATE FUDGE TORTE peanut butter crunch, milk chocolate mousse, candied peanut caramel

FOR PARTIES OF MORE THAN 25 GUESTS, OUR FEATURED DESSERT IS THE CHOCOLATE FUDGE TORTE
DESSERT SERVED WITH FRESHLY BREWED PASSPORT DRIP COFFEE

ELEVATE YOUR DINNER MENU

BY ADDING AN ENTREE
FILET MIGNON* diane sauce, onions, broccoli, crispy potatoes 6f
FEATURED AT $30 PER GUEST UPON CONSUMPTION

ADDITIONS
ALL PRICING PER PERSON

Spricy AvocApo RoOLL vr-$6 RaiNnBow RoLL" - $10
thai basil, cashew, avocado, lump crab, ahi tuna, yellowtail,
cucumber, togarashi salmon, avocado, lemon oil

*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

. )
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ITEMS ARE REPLENISHED FOR 90 MINUTES
640 PER GUEST 545 PER GUEST 658 PER GUEST
Choice of 4 small bites Choice of 5 small bites Choice of 7 small bites
UMAaMI BRUSSELS SPROUTS ¢f Vi¢ SHORT RiIB POTSTICKERS
toasted sesame, cilantro, ponzu
CrLAassic CAESAR SALAD ($4 - 2 PIECES PER PERSON)
parmesan crouton, black pepper Sricy AVOCADO ROLL V&
SEASONAL CROSTINI thai basil, cashew,(sag/g)E:RaPolEc;,S;:':J)cumber, togarashi
brie, truffled honey, chives
ALL-AMERICAN BURGER SLIDER
ASSORTED MINI DESSERTS henry sauce, pickle, american cheese
seasonal offerings from our ($6 - 1 SLIDER PER PERSON)
henry bakery HoTtr HONEY CRIsPrY CHICKEN SLIDER
sriracha aioli, bread and butter pickle slaw
GUACAMOLE & CHIPS 6 ViG ($6 - 1 SLIDER PER PERSON)
roasted poblano, toasted pumpkin seed, cotija .
Spricy TuNna & CRrisry RICE® o
BeEVERLY HiLLs CLuB fresno chile, cilantro, scallion, sweet soy
(HALVED) ($8 - 2 PIECES PER PERSON)
roasted turkey, bibb lettuce, tomato, CALIFORNIA RoOLL
bacon, swiss cheese, mayonnaise lump crab, avocado, cucumber, toasted sesame
($10 PER PERSON)
PRETZELS & PROVOLONE FONDUE vic
% DUR FAMOUS RECIPE % % BRAISED SHORT RIB SKEWER ¢
bourbon caramel
($10 - 1 PER PERSON)
GRILLED & CHILLED SHRIMP G
horseradish cocktail, henry sauce, charred lemon
($10 - 2 PER PERSON)
RAaiNBow RoLL’®
lump crab, ahi tuna, yellowtail, salmon,
avocado, lemon oil
($10 PER PERSON)
Ri1GATONI ALLA VODKA VG
burrata, calabrian chile, mint, lemon, bread crumb
($10 PER PERSON)
CHEF’S CHEESE BOARD
($10 PER PERSON)
*available for parties of 50 guests or more
*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish,
9 or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions )
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PASSED APPETIZIERS
menu

San panties of Jl+

PRICED BY THE PIECE. MINIMUM 50 PIECES PER ITEM

54 PER PIEGE

GRILLED & CHILLED SHRIMP
horseradish cocktail 6F

SEASONAL CROSTINI
brie, truffled honey, chives

Sricy Tuna & CRrispy RicE”
fresno chile, cilantro, scallion, sweet soy ¢f

56 PER PIEGE

ALL-AMERICAN BURGER SLIDER"
henry sauce, pickle, american cheese

PRESSED YELLOWTAIL SUSHI®
avocado, spicy yuzu marmalade, truffle chili crunch, thai basil

HoTr HoONEY CRISPY CHICKEN SLIDER
bread & butter pickle slaw, sriracha aioli

Sricy AvocAapo RoLL
thai basil, cashew, avocado, cucumber, togarashi V 6f

S10 PER PIEGE

CALIFORNIA RoLL
lump crab, avocado, cucumber, toasted sesame

BRAISED SHORT RIB SKEWER
bourbon caramel ¢F

RaiNnBow RoLL®
lump crab, ahi tuna, yellowtail, salmon, avocado, lemon oil

*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

Y
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ADSTED PACHABES

Uine & Boon
HOUR 1 520 PER PERSON - HOURS 2+ 515 PER PERSON 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, Calera Chardonnay, Fox Block Pinot Noir,
and Label Story Napa Cabernet Blend.

T0O CUSTOMIZE YOUR WINE PROGRAM ADDITIONAL VARIETALS MAY BE SUBSTITUTED

THE ESSENTIAL BAR

HOUR 1 $27 PER PERSON . HOURS 2+ $18 PER PERSON PER HOUR

All soft drinks, juices, coffee, iced tea, and lemonade.
All draught, craft, domestic, imported, and non-alcoholic beers.
Vavasour Sauvignon Blanc, Calera 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:

EVAN WILLIAMS KY BOURBON, SMIRNOFF VODKA, NEW AMSTERDAM GIN, CUERVO TRADICIONAL BLANCO TEQUILA
JOHNNIE WALKER RED LABEL SCOTCH, DON Q PLATINUM RUM

THE ELEVATED BAR

HOUR 1 $33 PER PERSON ° HOURS 2+ $23 PER PERSON PER HOUR

All soft drinks, juices, coffee, iced tea, and lemonade.
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:

TITO’S VODKA, BUFFALO TRACE BOURBON, TANQUERAY GIN, CORAZON REPOSADO TEQUILA
JOHNNIE WALKER BLACK SCOTCH, SAILOR JERRY RUM

THE EXCLUSIVE BAR

HOUR 1 $40 PER PERSON . HOURS 2+ $30 PER PERSON PER HOUR

All soft drinks, juices, coffee, iced tea, and lemonade.
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:

VODKA - TITO’S, GREY GOOSE, KETEL ONE, BELVEDERE
TEQUILA - CASAMIGOS BLANCO, CODIGO BLANCO, PATRON SILVER, DON JULIO REPOSADO, 1800 ANEJO
BOURBON & RYE - BUFFALO TRACE, MAKER’S MARK, BULLEIT, BASIL HAYDEN’S, KNOB CREEK, ANGEL’S ENVY BOURBON, ELIJAH CRAIG
GIN - BOMBAY SAPPHIRE, HENDRICK’S, TANQUERAY
RUM - DON Q RESERVA, SAILOR JERRY, SANTA TERESA 1796, PLANTERAY
SCOTCH - MACALLAN 12YR, GLENLIVET 15YR, OBAN 14YR, JOHNNIE WALKER BLACK
CORDIALS & BRANDY - GRAND MARNIER, HENNESSY VS, FERNET BRANCA

LERD PROOF COCHTAILS ——

YUZU PRESS lychee, orange preserve, sparkling citrus
PINEAPPLE & THAI BASIL SODA pressed lime, agave, seltzer
HONEYDEW HIGHBALL pink grapefruit, lime, clover honey, soda

THE TIMELINE FOR YOUR BEVERAGE PACKAGE WILL BE THE ENTIRE DURATION OF YOUR SELECTED SERVICE HOURS,
UNLESS OTHERWISE ARRANGED WITH YOUR EVENTS MANAGER

*Wine Varietals and Spirits subject to availability, please contact your Special Events Manager to confirm selections.

Y
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EVENT FACTS & HELPFUL INFO

Foop & BEVERAGE 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 CHARGE VSs. GRATUITY

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.

CONFIRMING YOUR EVENT

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

MENU 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.

FiNnaAL GUuEsT COUNT

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.

CANCELLATIONS

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.

ARRIVING ON TIME

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.

DECORATIONS

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).

Locos & COLLATERAL

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.

CREDIT CARD INFORMATION

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.

FiNAL PAYMENT

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.

Y
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