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ROOM INFORMATION

SALON
Capacity: 50 Seated | 80 Standing

Add Board Room: 60 Seated | 100 Standing

Salon Room Fee: $300-500 
Board Room may be added for an additional fee.

Room fees vary seasonally; listed prices are ranges. 

Features: Private Entry, Private Bar, Coat Closet, Private Bathroom
3 Smart TVs & Audio System

JUNIPER
Capacity: 75 Seated | 120 Standing

Add Salon & Board Room: 150 Seated | 225 Standing

Juniper Room Fee: $500-750 
Salon or Salon & the Board Room may be added for an

additional fee.
Room fees vary seasonally; listed prices are ranges. 

Features: Private Entry,Private Bar, Coat Closet,Private Bathroom
4 Smart TVs & Audio System

BOARD ROOM

Room Fee: $100

Features: Smart TV & Audio System

Capacity: 16 Seated

Please review the important information on the last page of this document,
including food and beverage minimums and pricing for specialty linens. Our

standard tables are farmhouse style and include table runners.
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HORS D'OEUVRES
MINIMUM OF 20 PIECES PER ITEM
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grilled peaches, honey, goat cheese, toasted baguette
PEACH & GOAT CHEESE | $4

chipotle aioli
DIRTY RICE ARACINI | $3

thinly sliced tenderloin, creamy horseradish, greens
BEEF TENDERLOIN CROSTINI | $4.5

basil pesto
GRILLED BEEF SKEWERS | $4

smoked salmon, capers, red onion, cream cheese, crostini
MINI LOX | $5

remoulade or sriracha cocktail
MINI CRAB CAKES | $5

choice of buffalo, thai chili, hickory BBQ or old bay
blue cheese or ranch

CRISPY WINGS | $2 

lightly dusted & fried, honey mustard (2 pieces)
MUSTARD-CRUSTED CHICKEN BITES | $3.5

avocado, cilantro, shaved radish, honey-lime vinaigrette, crispy tortilla 
TUNA TARTARE | $5

jumbo shrimp, sriracha cocktail
CHILLED SHRIMP COCKTAIL | $5

cucumber rounds, hummus, olives, feta
MEDITERRANEAN CANAPE | $3

Gluten
Free Vegan Vegetarian



HORS D'OEUVRES
MINIMUM OF 20 PIECES PER ITEM
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toasted brioche, scallions, lemon mayo
minimum of 30

MINI LOBSTER ROLLS | $7

crab imperial 
STUFFED MUSHROOM | $5

PANKO BUFFALO CHICKEN SLIDERS | $5

dijon mustard cream
BACON-WRAPPED SCALLOPS | $5

spicy avocado sauce, cilantro
HOT GRILLED ACHIOTE SHRIMP | $5 

BEEF TENDERLOIN SLIDERS | $7

CRAB CAKE SLIDERS | $7

scallion puree
SHRIMP & CHORIZO SKEWERS | $5

roasted butternut squash, zucchini, tomato
onion, fresh mozzarella cheese

MEDITERRANEAN SKEWERS | $5

SHORT RIB EGG ROLLS | $8
caramelized onions, provolone, horseradish cream, demi

CHEESEBURGER SLIDERS | $7
american cheese, pickles & condiments on side

Gluten
Free Vegan Vegetarian



HORS D'OEUVRES
PORTION SIZES & PRICING FOR 20 PEOPLE

vegetable crisps, grilled pita
HUMMUS BI TAHINI | $80

charcuterie & cheese, house accoutrements
MASTER BOARD | $240

toasted baguettes
CRAB & ARTICHOKE DIP | $100

toasted baguettes
SPINACH & ARTICHOKE DIP | $80

toasted baguettes
BRUSCHETTA | $80

house accoutrements
CHEESEBOARD | $160

lemon pepper aioli
FRIED CALAMARI | $70
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Gluten
Free Vegan Vegetarian

house made tortilla chips 
GUACAMOLE | $80



SERVED DINNER #1
$52 PER PERSON
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romaine, parmesan, croutons, classic caesar dressing
CAESAR SALAD

STARTERS
Host Choose One

artisan tuscan lettuce, cherry tomatoes, cucumber,
red onion, feta, creamy lemon citronette

HOUSE SALAD

ENTREES
Guests Choose One

parmesan rosemary risotto, grilled asparagus, mushroom au jus
GRILLED CHICKEN BREAST

yukon whipped potatoes, haricot verts, lemon beurre blanc
PAN-SEARED SALMON

raspberry coulis, whipped cream
FLOURLESS CHOCOLATE TORTE

asparagus, mushrooms, cherry tomatoes, cream sauce
PASTA PRIMAVERA

DESSERT

Please note these are sample menus and are subject to change.

Entree counts must be submitted 10 days prior to event date.

Gluten
Free Vegan Vegetarian



SERVED DINNER #2
$58 PER PERSON
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STARTERS
Host Choose One

ENTREES
Guests Choose One

yukon whipped potatoes, haricot verts, demi-glace
HANGER STEAK

DESSERT
Host Choose One

chef’s feature
CHEESECAKE

romaine, parmesan, croutons, classic caesar dressing
CAESAR SALAD

Entree counts must be submitted 10 days prior to event date.

Please note these are sample menus and are subject to change.

Gluten
Free Vegan Vegetarian

raspberry coulis, whipped cream
FLOURLESS CHOCOLATE TORTE

artisan tuscan lettuce, cherry tomatoes, cucumber,
red onion, feta, creamy lemon citronette

HOUSE SALAD

parmesan rosemary risotto, grilled asparagus, mushroom au jus
GRILLED CHICKEN BREAST

yukon whipped potatoes, haricot verts, lemon beurre blanc
PAN-SEARED SALMON

Please Note: For a seamless dining experience, steak selections are prepared to one
chosen temperature for the group.



SERVED DINNER #3
$65 PER PERSON

STARTERS
Host Choose One

ENTREES
Host Selects 3; Guests Choose One

yukon whipped potatoes, asparagus, remoulade
BROILED JUMBO LUMP CRAB CAKES

chef’s feature
CHEESECAKE

fresh vanilla whipped cream
MIXED BERRIES

DESSERT
Host Choose One

yukon whipped potatoes, haricot verts, demi-glace

8 OZ. FILET MIGNON
add 8oz lobster tail | MP

chef's daily creation
SOUP DU JOUR

romaine, parmesan, croutons, classic caesar dressing
CAESAR SALAD
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Please note these are sample menus and are subject to change.

Entree counts must be submitted 10 days prior to event date.

raspberry coulis, whipped cream
FLOURLESS CHOCOLATE TORTE

artisan tuscan lettuce, cherry tomatoes, cucumber,
red onion, feta, creamy lemon citronette

HOUSE SALAD

parmesan rosemary risotto, grilled asparagus, mushroom au jus
GRILLED CHICKEN BREAST

yukon whipped potatoes, haricot verts, lemon beurre blanc
PAN-SEARED SALMON

Gluten
Free Vegan Vegetarian

asparagus, cherry tomatoes, roasted garlic cream sauce
SPINACH & GARLIC RAVIOLI

Please Note: For a seamless dining experience, steak selections are prepared to one
chosen temperature for the group.



SERVED DINNER #4
$69 PER PERSON

STARTERS
Host Choose One

ENTREES
Host Selects 3; Guests Choose One

yukon whipped potatoes, haricot verts, lemon beurre blanc
CRAB STUFFED RAINBOW TROUT

8 oz. filet mignon & shrimp skewer, yukon whipped potatoes,
haricot verts, demi-glace

SURF & TURF

fresh vanilla whipped cream
MIXED BERRIES

DESSERT
Host Choose One

Entree counts must be submitted 10 days prior to event date.

fresh berries
CLASSIC VANILLA CRÈME BRÛLÉE

asparagus, cherry tomatoes, roasted garlic cream sauce
SPINACH & GARLIC RAVIOLI

Please note these are sample menus and are subject to change.

artisan lettuce, cherry tomatoes, cucumber,red onion, feta, creamy lemon citronette
HOUSE SALAD

romaine, parmesan, croutons, classic caesar dressing
CAESAR SALAD

parmesan rosemary risotto, grilled asparagus, mushroom au jus
GRILLED CHICKEN BREAST

yukon whipped potatoes, asparagus, remoulade
BROILED JUMBO LUMP CRAB CAKES

chef’s feature
CHEESECAKE

raspberry coulis, whipped cream
FLOURLESS CHOCOLATE TORTE

chopped iceberg, blue cheese, bacon, cherry tomatoes, buttermilk ranch
WEDGE CARPACCIO

yukon whipped potatoes, honey-roasted carrots, beef reduction
BURGUNDY-BRAISED BEEF SHORT RIBS

Please Note: For a seamless dining experience, steak selections are prepared to one
chosen temperature for the group.



BUFFET ITEMS
MINIMUM OF 20 PEOPLE

ALL ITEMS PRICED PER PERSON
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artisan lettuce, cherry tomatoes, cucumber,red onion, feta,
creamy lemon citronette

HOUSE SALAD | $4.50

SALADS

tomatoes, bacon, blue cheese crumbles, buttermilk ranch
CHOPPED SALAD | $4.50

feta cheese, basil, red wine vinegar, olive oil
CUCUMBER & TOMATO SALAD | $5

romaine, parmesan, croutons, classic caesar dressing
CAESAR SALAD | $4.50

Gluten
Free Vegan Vegetarian

ORECCHIETTE PASTA SALAD | $4.50

TRADITIONAL POTATO SALAD | $4.50



BUFFET ITEMS
MINIMUM OF 20 PEOPLE

ALL ITEMS PRICED PER PERSON
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SEASONAL VEGETABLE MEDLEY | $4

GRILLED ASPARAGUS | $4

CRISPY BRUSSEL SPROUTS | $4

SAUTÉED SPINACH | $4

BROCCOLI | $4

HARICOT VERTS | $4

STARCHES

Gluten
Free Vegan Vegetarian

SPINACH & GARLIC RAVIOLI | $9

PASTA WITH ALFREDO | $8

PASTA WITH MARINARA | $8

BASMATI RICE | $4

MACARONI & CHEESE | $8

BUTTER WHIPPED YUKON POTATOES | $4

ROASTED FINGERLING POTATOES | $4

VEGETABLES

RISOTTO | $5



BUFFET ITEMS
MINIMUM OF 20 PEOPLE

ALL ITEMS PRICED PER PERSON
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horseradish cream
SLICED BEEF TENDERLOIN | $26

PROTEINS

garlic, fresh herbs, whole grain mustard
ROASTED PORK LOIN | $14

remoulade & cocktail sauce
CRAB CAKES | $24

dijon & white wine butter
SEARED SALMON | $16

tomato basil relish
PANKO CHICKEN BREAST | $14

mushrooms & cream OR Tuscan
GRILLED CHICKEN BREAST | $14

DESSERTS

beef reduction
BURGUNDY-BRAISED BEEF SHORT RIB | $26

ASSORTED MINI DESSERTS | $3
chef’s choice

ASSORTED CAKES & CHEESECAKE | PRICE VARIES
chef’s choice

Gluten
Free Vegan Vegetarian

FLOURLESS CHOCOLATE TORTE | $6
BROWNIES | $2.50

COOKIES | $2.50



PRIVATE EVENT BEVERAGE PACKAGES

FULLKOPENKBAR
HostKpaysKforKeachKpourKatKtheKconclusionKofKevent�KK

NoKrestrictionsKunlessKspecifiedKbyKhost�

COFFEEKwKTEAKPACKAGE
$2.50 Per Person

CHAMPAGNEKFLUTEKWALL
$200 Rental Fee (bottles of Prosecco $35)

CASHKBAR
GuestsKpayKindividuallyKwithKcashKorKcredit�KNoKrestrictions�

GratuityKadded
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AllKfoodKpackagesKincludeKsoftKdrinks�

TONICASKBARKPACKAGE

3 Hours: $35 Per Person

4 Hours: $44 Per Person

PremiumKspirits�Kwine�KbeerKwKcocktailsK

BEERKwKWINEKPACKAGE

3 Hours: $25 Per Person
4 Hours: $32 Per Person

HouseKwines�KdomesticKwKimportedKbeersK
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BARKPACKAGEKINCLUDES

COORSKLIGHT

BOTTLEDKBEER

Shots and Doubles not included in Tonic’s Bar Package

MILLERKLIGHT

HEINEKEN

AMSTELKLITE

CHARDONNAY

PINOTKGRIGIO

RIESLING

PROSECCO

CABERNETKSAUVIGNON

PINOTKNOIR

MALBEC

SPIRITS
AvailableKonKtheKrocksKorKinKmixers

TITO;SKVODKA

JACKKDANIEL;SKWHISKEY

JIMKBEAMKBOURBON

SAUZA

BEEFEATERKGIN

BACARDIKRUM

CAPTAINKMORGANKRUM

MALIBUKRUM

DEWAR;SKSCOTCH

WHITEKWINE
SeasonalKAvailability

REDKWINE
SeasonalKAvailability

NEWKAMSTERDAMKVODKA



IMPORTANT
INFORMATION

PricingKisKbasedKonKë-hourKevents�KAccessKforKdecorating�Ketc�KisKoneKhourKpriorKtoKscheduledKstartKtime
ofKyourKevent�KAdditionalKtime�KifKavailable�KisKSéíè%hour�K
FoodKwKbeverageKminimumsKareKseasonal�KyourKeventKmanagerKcanKprovideKexactKdetailsKforKyourKdate�
êèqKgratuityKorKaKSéíè%serverKfeeK'whicheverKisKgreater(KwillKbeKaddedKtoKyourKbill�K
AKdepositKisKrequiredKatKtheKtimeKofKbookingKtoKreserveKtheKroomKforKyourKeventKdateKandKtime�KSêíè
depositKisKrequiredKforKBoardKorKBordeauxKroom�KSíèèKdepositKforKSalon�KSíèèKforKJuniper�KSéèèèKfor
SalonKwKJuniper�KTheKdepositKwillKbeKappliedKtoKtheKfinalKbalance�KallKcancellationsKmustKbeKmadeKñè
daysKpriorKtoKtheKeventKdate�KorKtheKdepositKwillKbeKforfeited�
TheKfinalKpaymentKisKdueKéèKdaysKpriorKtoKeventKdateKalongKwithKyourKmenuKselectionsKandKfinalKentrée
counts�KThisKisKalsoKwhenKyourKfinalKheadcountKisKneeded�KandKtheKbalanceKwillKbeKbasedKonKit�KIfKa
platedKmealKisKbeingKserved�KchangesKandKadjustmentsKcannotKbeKmadeKafterKtheKfinalKentréeKcountKis
provided�K
AllKeventsKbookedKmoreKthanKéêKmonthsKinKadvanceKareKsubjectKtoKaKíqKfeeKtoKaccommodateKany
fluctuationsKinKmarketKpricing�K
ForKaKseamlessKdiningKexperience�KallKsteakKselectionsKareKpreparedKtoKoneKchosenKtemperatureKforKthe
group�
IfKapplicable�KfinalKbarKtabKwKanyKday-ofKincidentalsKwillKbeKdueKonKeventKdateKatKtheKcloseKofKtheKevent�K
AnKeventKcoordinatorKfeeKwillKbeKappliedKtoKallKeventsKrangingKfromKSéíè-Sêíè�KTheKamountKis
dependentKonKeventKtype�KmenuKselection�KguestKcount�Ketc�
YouKareKwelcomeKtoKdecorate�Khowever�KpleaseKrefrainKfromKuseKofKconfettiKorKglitterK'onKtablesKorKin
balloons(KandKtaperedKcandles�KIfKyouKneedKanythingKhung�KpleaseKaskKtheKeventKmanagerKtheKbestKway
toKdoKso�K
WeKdoKnotKhaveKaKprivateKstorageKspace�KthereforeKallKeventKdécorKand%orKpropertyKbelongingKto
customerKmustKbeKbroughtKinKduringKallottedKsetKupKtime�KunlessKpre-approvedKbyKmanagement�
EventsKwithKextensiveKdecorKwillKbeKsubjectKtoKaKset-up%breakdownKfeeKifKtheKeventKhostKisKnotKpresent
toKdecorate�K
AllKdecorationsKincludingKballoonKarchesKmustKbeKremovedKatKtheKcloseKofKtheKeventKbyKtheKeventKhost�K
IfKdecorationsKareKnotKremovedKatKtheKconclusionKofKtheKevent�KtheKhostKwillKbeKchargedKaKSêèèKcleanKup
fee�K
WeKdoKnotKacceptKanyKresponsibilityKforKdamageKtoKorKlossKofKanyKarticlesKorKpropertyKleftKpriorKto�
duringKorKafterKtheKevent�K
CustomerKisKresponsibleKforKreturningKtheKvenueKtoKtheKconditionKinKwhichKitKwasKprovidedKtoKthem�KAll
propertyKbelongingKtoKtheKcustomer�Kcustomer;sKinvitees�Kguests�KagentsKandKsub-contractors�KmustKbe
removedKbyKtheKendKofKevent�KAnyKspecialKconsiderationKforKtheKremovalKofKpropertyKbeyondKtheKevent
end�KmustKbeKarrangedKpriorKtoKtheKbeginningKofKtheKeventKforKanKadditionalKfee�
PreferredKvendorsKareKavailableKuponKrequest�KVendorKmealsKareKnotKincluded�KbutKavailable�Kupon
request�K
AllKmenuKitemsKandKpricingKareKsubjectKtoKchange�K
NoKoutsideKfoodKorKdrinkKisKpermitted�KTheKonlyKexceptionKisKaKcakeKorKspecialtyKdessert�
ParkingKinformationKcanKbeKfoundKatKtonicsns�com%parking�
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