
CONTACT : 

PHONE :

LOCATION :

TIME : 

GRILLMASTER QTY PRICE UNIT TOTAL

Grill Master/Servers  - $450 up to 3 hours 0 450.00$  staff member -$        

Grill Master/Servers Extra Hours @ $150/hour 0 150.00$  /hr/staff -$        

BARTENDER

Bartender - $450 up to 3 hours 0 450.00$  staff member -$        

Bartender Extra Hours @ $150/hour 0 150.00$  /hr/staff -$        

PROTEINS

16 oz Ribeye W/ Chimichurri 0 45.00$    ea -$        

8 oz Denver Steak W/ Chimichurri 0 22.00$    ea -$        

Leg of Lamb w/ Sour Cherry Mustard 0 36.00$    /lb -$        

Vinegar Chicken w/ Caramelized Onions 0 22.00$    /lb -$        

CLASSICS

Hot Dogs w/ Condiments 0 8.00$      ea -$        

Veggie Burger - Black Bean Burger   (Cheese : Y/N)(Pickle : Y/N)(Burger Sauce : Y/N) 0 8.00$      ea -$        

Dry-Aged Burgers - 1/4 LB Patty   (Cheese : Y/N)(Pickle : Y/N)(Burger Sauce : Y/N) 0 10.00$    ea -$        

Dry-Aged Beef Sliders - 2oz Patty  (Cheese : Y/N)(Pickle : Y/N)(Burger Sauce : Y/N) 0 5.50$      ea -$        

Lamb Burger - 1/4 LB Patty  (Cheese : Y/N)(Pickle Red Onion: Y/N)(Tzatziki : Y/N) 0 10.00$    ea -$        

Bratwurst w/ Braised Saurkraut 0 12.00$    ea -$        

BBQ Pulled Pork Sandwich w/ House-Made Slaw 0 12.00$    ea -$        

BBQ Pulled Chicken Sandwich  w/ House-Made Slaw 0 12.00$    ea -$        

BBQ Pulled Brisket Sandwich  w/ House-Made Slaw 0 12.00$    ea -$        

Chicken Ranch Meatballs w/ Pickled Red Onion & Kewpie Mayo 0 3.00$      ea -$        

Chicken Ranch Meatball Kebabs w/ Onion & Peppers 0 5.00$      ea -$        

PLATTERS

Charcuterie & Cheese Boards 0 80.00$    board -$        

SALADS & SIDES

Old Fashioned Potato Salad 0 15.00$    lb -$        

Coleslaw 0 15.00$    lb -$        

Pasta Salad (vegetarian) 0 15.00$    lb -$        

Potato Chips 0 3.00$      bag -$        

Charred Broccoli w/ Preserved Lemon Vinaigrette, Toasted Breadcrumb & Parm 0 4.00$      per person -$        

Sriracha Maple Glazed Carrots 0 4.00$      per person -$        

Bread & Butter Pickle Chips 0 12.00$    pint -$        

Kale Caesar Salad (Bacon : Y/N) 0 80.00$    tray -$        

Watermelon & Feta Salad 0 80.00$    tray -$        

Arugula Salad w/ Lemon Vinaigrette 0 80.00$    tray -$        

Warm Chocolate Chip Cookies (House-Made) 0 2.50$      ea -$        

BEVERAGES

WATER 0 48.00$    cs (24 BOTTLES) -$        

SPARKLING WATER 0 72.00$    cs (24 BOTTLES) -$        

COKE 0 48.00$    cs (24 cans) -$        

DIET COKE 0 48.00$    cs (24 cans) -$        

IPA | Wrench, Industrial Arts, Beacon NY 0 120.00$  cs (24 cans) -$        

Pilsner |Metric, Industrial Arts, Beacon NY 0 120.00$  cs (24 cans) -$        

Hard Seltzer |Yuzu, Lunar, Brooklyn NY 0 120.00$  cs (24 cans) -$        

Hard Cider | Macintosh, Original Sin 0 30.00$    cs (6 cans) -$        

Rosé | Mourgues du Grès Cost. de Nîmes "Fleur d`Eglantine" 0 25.00$    bottle -$        

Red Wine | Vina Zorzal, Navarra Garnacha, 2020 0 25.00$    bottle -$        

Premium Red Wine | Bodegas R Lopez, Vina Cubillo Rioja Crianza, 2013 0 40.00$    bottle -$        

White Wine | Sierra De Tolono, Rioja Viura Blanco, 2020 0 25.00$    bottle -$        

Sparkling | Mestres, Cava Brut Reserva 1312 0 28.00$    bottle -$        

OTHER

GRILL RENTAL (Webber Q) 0 125.00$  ea -$        

TRANSPORTATION (pricing subject to change based on distance) 0 75.00$    ea -$        

DISPOSABLES (fork/knife/plate/napkins) 0 2.00$      per person -$        

Number of Guests 0 SUBTOTAL -$        

Per Guest Cost (tax not included) #DIV/0! TAX -$        

TOTAL -$        

Cancelation Policy :

>72 hours in advance - Full Refund

>48 hours in advance - 75% Refund

>24 hours in advance - 50% Refund

<24 hours before event - No Refunds

SAMPLE PARTY

GRATUITY/TIPPING - Pricing does not include 

gratuity. Tipping is not required, but always 

greatly appreciated by our team.  All tips go 

directly to the servers/team working your event.

EVENT NOTES


