
for  your  intere s t  in  re serv ing  our  pr ivate  d in ing  area ,
The  Stag  Room,  for  your  event .  

Our team has  careful ly  crafted dif ferent  menu options
to accommodate  a l l  s ty le  events .  We ask that  you

choose  from our  menu options  below for  your  guests .

 Pric ing wi l l  be  removed from menus  on the  day of
your  event .  Gluten Free  & Vegan options  avai lable  for

individuals  upon request .  

The Stag Room requires  a  minimum of  20  guests  and
can accommodate  a  max of  40 seated guests .

Weekday Events  (Monday-Thursday)
inc lude  a  $200  Room Renta l  Fee  dur ing  lunch  hours ,  

$300  dur ing  d inner  hours
Weekend Events  (Fr iday ,  Saturday,  Sunday)  

inc lude  a  $300  Room Renta l  Fee  dur ing  lunch  hours ,  
$400 dur ing  d inner  hours .  

Events  hosted during lunch hours  wi l l  have  exclus ive
access  to  the  space  for  2 .5  hours ,  dinner  for  3  hours   

Please  let  us  know of  any specia l  requests .  
We look forward to  host ing you & your  guests !  

T H A N K  Y O U

The Stag Room



Nola Chicken Sandwich 
hand-breaded  ch icken  breas t  to s sed  in  Nola  Rub,  topped

with  p imento  a io l i ,  p i ck l e s ,  spr ing  mix ,  and tomato
served  wi th  f rench  f r i e s  

Caesar  Salad 
to s sed  in  creamy caesar  wi th  parmesan 

and cr i spy  croutons

or

Tavern Brusse ls  
f la sh  f r i ed  wi th  Thai  ba l samic  g laze ,  s e same seeds

or

The Class ic  Pub Burger
cooked  medium and served  with  spr ing  mix ,  tomato ,
p i ck l e s ,  on ion ,  house  sauce ,  s e rved  wi th  f rench  f r i e s

New York Style  Cheesecake 
with  caramel  choco late  sauce ,  shaved  a lmonds

STARTER

MAIN

DESSERT

Menu
$35  per  person plus  tax  & gratuity  
includes  soda,  tea ,  & water  service



Bourbon St .  NY Str ip  
blackened  with  gar l i c  mashed  potatoes ,

bourbon g lazed  carrot s

Caesar  Salad 
to s sed  in  creamy caesar  wi th  parmesan and

cr i spy  croutons

or
Fried Goat  Cheese  Medal l ions  

with  honey  & bal samic  g laze

or

Glazed Salmon 
s eared  and served  wi th  r i ce ,  f la sh  f r i ed  

brusse l  sprouts ,  and bra i sed  ka le

STARTER

MAIN

DESSERT

Menu
$65  per  person p lus  tax  & gratui ty  
inc ludes  soda,  t ea ,  & water  serv ice  

or

Creole  Pasta  
with  ch icken  or  shr imp served  over  creamy sherry-

in fused  f e t tuc ine  a l f redo  

New York Style  Cheesecake 
with  choco late  caramel  sauce ,  shaved  a lmonds  



Menu
Each p lat ter  s erves  20  gues t s  

Art i san Meat ,  Cheese ,  & Frui t  Board $220  

Goat  Cheese  Medal l ions  $85  

Fr ied  Green Tomatoes  $75
with  p imento  cheese  and ba l samic  g laze

Chicken Fingers  & Fr ies  $250  

Fr ied  Chicken Wings  (200 wings )  $350  
cho ice  o f  Nola  Rub,  Bourbon BBQ,  

Hot  Honey ,  B lackened  Buf fa lo ,  Gar l i c  Parmesan

Creole  Shr imp $125
with  toas t  po int s

Dessert  Graz ing  Board $150
a se l ec t ion  o f  cakes  & fru i t

 P L A T T E R S



All  options  are  on the  table ,  s imply  let  your  guests
order  what  they want  and you ’ l l  see  the  tota l  on the

bi l l  at  the  conclus ion of  your  event

C O N S U M P T I O N  B A R

C A S H  B A R

A L L  I N C L U S I V E  

Drinks

al l  beer ,  wine ,  and se lect  spir i ts
$45  per  guest  

J U S T  T H E  B A S I C S
3  draft  beers ,  3  house  wines ,  

$20 per  guest  

Al l  options  are  on the  table ,  guests  order  what  they
want  & pay for  what  they order !

C H A M P A G N E  T O A S T
Cheers  to  your  specia l  moment!  Each bott le  of

champagne serves  8  g lasses  to  toast .  
Price s  rang ing  f rom $20-$120  per  bot t l e  

T H E  M I D D L E  M A N
3  draft  beers ,  3  house  wines ,  house
spir its  including vodka,  g in ,  rum,

tequi la ,  and bourbon
$30 per  guest  


