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P A R T I E S
& E V E N T S



Event  I n su rance requ i red.  Proo f  o f  i n su rance requ i red 14 days  p r io r  to  event  date.  Fo r  a f fo rdab le event 
i n su rance ra tes,  v i s i t  www.eventhe lpe r.com. 

The new,  p r i vate Aza lea Room has  been renovated and beaut i f u l l y  des igned to be 
the per fect  space fo r  any  par ty  o r  spec ia l  event.  Comfo r tab ly  accommodat ing up to 
75 gues t s  and ava i lab le  fo r  4-hou r  ren ta l s,  t he Aza lea Room comes  comple te w i th  a 

TV fo r  v ideo and s l ideshows,  ou tdoor  pat io  space and a fu l l y- s tocked bar. 

The Sparrow ’s Room is beaut i fu l ly designed with vaulted cei l ings that display stunning 
e xposed  wood  beams .  Comp le te  w i t h  a  dance  f l oo r  and  f u l l y - s toc ked  ba r,  i t 
comfo r tab ly  accommodates  up to 100 gues t s  and i s  ava i lab le  to  ren t  fo r  4-hou r s. 

A Z A L E A  R O O M  |  $ 3 5 0         S P A R R O W ’ S  R O O M  |  $ 1 , 2 5 0 

B E Y O N D  T H E  B A S I C S
P lease reques t  spec i f ic  p r ic ing.

Enhance the look  and fee l  o f  you r  event  by  inc lud ing 
some o f  these addi t iona l  touches.

Spec ia l t y  L inens  |  Spec ia l t y  Cha i r  Cover s  |  Spandex  Cha i r  Sashes 

Lamour  Napk ins  |  G lass  Tab le  Charger s  w i th  Go ld o r  S i l ve r  Deta i l

party rooms



Consum ing raw o r  undercooked meats,  pou l t r y,  sea food,  she l l f i s h  o r  eggs  may inc rease you r  r i s k  o f  foodborne i l l ness, 
espec ia l l y  i f  you have ce r ta in  med ica l  cond i t ions.  P lease make the event  coord inato r  aware o f  any  food a l le rg ies. 
M in imum pu rchase o f  $400 in  food and beverage requ i red fo r  the Aza lea Room.  M in imum pu rchase o f  $1200 in  food 
and beverage requ i red fo r  Spar row ’ s  Room.  20% taxab le  se r v ice charge and 6 .5% sa les  tax  w i l l  be app l ied.  Due to 
FDA regu la t ion,  no food i s  a l lowed to be taken o f f  t he p rem i ses.

M in imun o f  th ree dozen per  se lect ion

P L A T T E R  S E L E C T I O N S
pr ice per  pe r son

hors d’oeuvres
S M A L L  D I S H E S

Tomato B ruschet ta 

Eggp lant  Caponata Cros t i n i

Smoked Sa lmon Cros t i n i

Dev i led Eggs

Jumbo Sh r imp Cock ta i l 

Ch i l led Oys te r s  on the Ha l f  She l l

Bee f  and Por k  Meatba l l s

M in i  C rab Cakes

Seasona l  Soup Shoote r s

M in i  Qu iche 

 Ch icken Kabobs

Beef  Kabobs

S l iced Fresh  F ru i t 

Asso r ted Charcu te r ie

Asso r ted A r t i san  Cheeses

B A R  S E L E C T I O N S
pr ice per  pe r son 

Masht in i  Ba r  –  $12
Whipped potatoes  in  a mar t i n i  g lass  w i th  cho ice o f  topp ings

pu l led por k  |  bacon |  ch icken |  cheddar  cheese |  sou r  c ream |  ch ives  |  co rn  |  g ravy

Mact in i  Ba r  –  $12
Mac and Cheese in  a mar t i n i  g lass  w i th  cho ice o f  topp ings

pu l led por k  |  bacon |  ch icken |  sausage |  cooked peppers  |  ke tchup |  sp icy  mush rooms  |  b lack  o l i ves

Nacho o r  Taco Bar  –  $12
Nachos  o r  Tacos  ( so f t  o r  c runchy)  w i th  cho ice o f  topp ings

g round beef  |  ch icken |  cooked peppers  |  sou r  c ream |  le t tuce |  tomatoes  |  cheese |  b lack  o l i ves  |  hot  sauce

$12

$12

$15

$15

$22

Market  Pr ice

$13

$14

$15

$21

$24

$27

$5

$6

$7

H O T  S E L E C T I O N S
pr ice per  dozen

C O L D  S E L E C T I O N S
pr ice per  dozen

Ch i ld  opt ions  a re  ava i lab le  upon reques t. 



Consum ing raw o r  undercooked meats,  pou l t r y,  sea food,  she l l f i s h  o r  eggs  may inc rease you r  r i s k  o f  foodborne i l l ness, 
espec ia l l y  i f  you have ce r ta in  med ica l  cond i t ions.  P lease make the event  coord inato r  aware o f  any  food a l le rg ies. 
M in imum pu rchase o f  $400 in  food and beverage requ i red fo r  the Aza lea Room.  M in imum pu rchase o f  $1200 in  food 
and beverage requ i red fo r  Spar row ’ s  Room.  20% taxab le  se r v ice charge and 6 .5% sa les  tax  w i l l  be app l ied.  Due to 
FDA regu la t ion,  no food i s  a l lowed to be taken o f f  t he p rem i ses.

E N T R É E  S E L E C T I O N S
pr ice per  pe r son

entrées
B U F F E T  S T Y L E

Ser ved w i th  a p la ted sa lad,  two s ta rches  and two vegetab les.

One Non-Car ved I tem and Pas ta w i th  Two Sauces   –  $25
                       Penne o r  Spaghet t i  w i th  Mar ina ra and A l f redo Sauce 

One Car ved I tem and One Non-Car ved I tem –  $35

One Car ved I tem and Two Non-Car ved I tems  –  $38

C A R V E D  I T E M S

Beef  Tender lo in 

H icko r y  Smoked Tu r key

Roas ted Pr ime R ib

Tuscan S ty le  Roas t  Po r k

S T A R C H E S

Au Grat in  Potatoes 

Gar l ic  Mashed Potatoes

Herb Roas ted Potatoes

Span i sh  R ice

N O N - C A R V E D  I T E M S

Bra i sed Por k  Shou lde r

Ch icken Marsa la

Ch icken Parmesan

Pan Seared Sa lmon

Red Wine B ra i sed Beef  Shor t  R ibs

V E G E T A B L E S

Brocco l i  Rabe

Col la rd Greens

Honey G lazed Car ro t s

Green Bean A lmond ine

Chi ld  opt ions  a re  ava i lab le  upon reques t. 



Consum ing raw o r  undercooked meats,  pou l t r y,  sea food,  she l l f i s h  o r  eggs  may inc rease you r  r i s k  o f  foodborne i l l ness, 
espec ia l l y  i f  you have ce r ta in  med ica l  cond i t ions.  P lease make the event  coord inato r  aware o f  any  food a l le rg ies. 
M in imum pu rchase o f  $400 in  food and beverage requ i red fo r  the Aza lea Room.  M in imum pu rchase o f  $1200 in  food 
and beverage requ i red fo r  Spar row ’ s  Room.  20% taxab le  se r v ice charge and 6 .5% sa les  tax  w i l l  be app l ied.  Due to 
FDA regu la t ion,  no food i s  a l lowed to be taken o f f  t he p rem i ses.

E N T R É E  S E L E C T I O N S
pr ice per  pe r son

entrées
P L A T E D  &  S E R V E D

50 gues t s  o r  les s.  Se r ved w i th  a p la ted sa lad.

Fa rmer s ’  Mar ke t  Vegetab le  Lasagna –  $18
Oven Roas ted w i th  Tomato Sauce,  R icot ta Cheese and Fresh  He rbs

Sage Roas t  Ch icken –  $21
wi th  Bu t te rnu t  Squash,  Tuscan Ka le  and Gar l ic  Ch icken Au Ju s

S low B ra i sed Por k  Shou lde r  –  $23
wi th  Canne l l i n i  Beans,  O l i ves  and Gremo lata

Gr i l led Sa lmon Ratatou i l le  –  $24
wi th  Pes to and Herb Sa lad

Oven Roas ted Pr ime R ib
10 ounce –  $24  |   12 ounce –  $27

wi th  Gar l ic  Mashed Potatoes,  C reamed Sp inach and Au Ju s

B lue Cheese Crus ted F i le t  M ignon –  $31
wi th  Gar l ic  Wh ipped Potatoes,  Rap in i  and Demi  G laze

Chi ld  opt ions  a re  ava i lab le  upon reques t. 



Al l  bar  packages  w i l l  i nc lude an addi t iona l  $75 bar tender  fee.  M in imum pu rchase o f  $400 in  food and beverage 
requ i red fo r  the Aza lea Room.  M in imum pu rchase o f  $1200 in  food and beverage requ i red fo r  Spar row ’ s  Room.  20% 
taxab le  se r v ice charge and 6 .5% sa les  tax  w i l l  be app l ied.  Due to FDA regu la t ion,  no food i s  a l lowed to be taken 
o f f  t he p rem i ses.

beverages & packages
Choose between Open Bar  o r  Beer  & Wine On ly  opt ions  fo r  House and Prem ium Packages, 

o r  choose to u t i l i ze  the Cash Bar  and gues t s  w i l l  be charged per  d r i n k .

H O U S E  P A C K A G E
pr ice per  pe r son,  pe r  hou r

 B E E R  &  W I N E  B A R  –  $10
domes t ic  beer  and house w ine

O P E N  B A R  –  $19
domes t ic  beer,  house w ine and we l l  l iquor

P R E M I U M  P A C K A G E
pr ice per  pe r son,  pe r  hou r

B E E R  &  W I N E  B A R  –  $14
prem ium beer  and w ine

 O P E N  B A R  –  $26
prem ium beer,  w ine and l iquor

C A S H  B A R

Domest ic  Beer 

Impor ted Beer

House Wine

Prem ium Wine

Wel l  L iquor

Prem ium L iquor

Domes t ic  Keg

Impor ted Keg

$3 each

$4 each

$5 each

$7 each

$6 each

$8 each

$246 each

$300 each

B E E R ,  W I N E  &  L I Q U O R S

D O M E S T I C  B E E R

Bud L igh t,  Budwe i se r,  M iche lob U l t ra,  M i l le r  L i te, 

Yeung l i ng

P R E M I U M  B E E R

Beach H ipp ie  IPA,  Corona Ex t ra,  D i r t y  B londe A le, 

He ineken,  Mode lo,  Pe r s immon Ho l low,  S te l la  A r to i s

H O U S E  W I N E

Copper  R idge Cabernet,  Chardonnay,  Mer lo t, 

P inot  Gr ig io,  Wh i te  Z in fande l

P R E M I U M  W I N E

Alamos Cabernet,  Bog le  V ineyards  Mer lo t, 

Cyc les  G lad iato r  P inot  No i r,  Ecco Doman i  P inot 

Gr ig io,  Hess  Se lect  Chardonnay,  Hess  Se lect 

Sauv ignon B lanc

H O U S E  L I Q U O R

Ar i s toc rat  Vodka,  Cas t i l lo  S i l ve r  Rum,  Kentucky 

De luxe Wh i s key,  McCorm ick  G in ,  Pancho V i l la 

Tequ i la,  100 Pipe r s  Scotch

P R E M I U M  L I Q U O R

Bacardi  Rum,  Crown Royal  Whisky,  Dewars  Scotch, 

Ketel One Vodka, Sauza Si lver Tequi la, Tanqueray Gin



Min imum pu rchase o f  $400 in  food and beverage requ i red fo r  the Aza lea Room.  M in imum pu rchase o f  $1200 in  food 
and beverage requ i red fo r  Spar row ’ s  Room.  20% taxab le  se r v ice charge and 6 .5% sa les  tax  w i l l  be app l ied.  Due to 
FDA regu la t ion,  no food i s  a l lowed to be taken o f f  t he p rem i ses.

additional services
C A K E  C U T T I N G

One o r  two t ie r  cu t t i ng se r v ice –  $50

Two th rough f i ve  t ie r  cu t t i ng se r v ice –  $ !00

P lease ask  fo r  spec i f ic  p r ic ing fo r  cakes  ta l le r  than f i ve  t ie r s .

C H A M P A G N E  T O A S T

$3 per  pe r son

Ser ved champagne or apple cider for a special toast to celebrate the special occasion.

Upon reques t,  add i t iona l  se r v ices  a re  we lcome.  We a re more than w i l l i ng  to 

accommodate you and he lp th i s  be a day to  you w i l l  neve r  fo rget.
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