


C A PA C I T Y

Crawford Brothers can accommodate up to 24 
guests in our Private Dining Room. We do offer  
Full Restaurant only Private Events which can
accommodates up to 70 guests. An estimate of 
total guests will be established on initial contract.  
A final guest count is required seven days before 
the event. This will establish the minimum amount 
charged per person on the day of the event.

PAY M E N T

Payment is charged at the conclusion of the event, 
unless otherwise arranged. You may split the final 
amount into multiple forms of payment. We do not 
offer individual checks or a cash bar. 3% Credit 
Card Processing Fee will be applied to credit card 
transactions only. We do not charge debit cards 

D E P O S I T  &  
�C A N C E L L AT I O N  P O L I C Y

A credit card will be required to reserve event 
space. To establish the reservation, a deposit of 
25% of the total projected cost will be paid upon 
satisfactory agreement of conditions of the event. 
All events must be cancelled seven days prior 
to the event to prevent the cancellation charge. 
Should the party fail to show, the remaining  
projected total will be charged in full to cover  
costs incurred.



M I N I M U M S ,  R O O M  F E E S
&  S E R V I C E  C H A R G E S

Private Dining Room:
Sunday- Thursday $7,000 Food & Beverage Minimum

Friday/Saturday $10,000 Food & Beverage Minimum

Full Restaurant:
Sunday-Thursday $20,000 Food & Beverage Minimum

Friday-Saturday $28,000 Food & Beverage Minimum

THE FOOD AND BEVERAGE MINIMUMS DO NOT INCLUDE TAX

(7.25%), 20% SERVICE CHARGE AND $1,000 ROOM FEE.

A  L A  C A R T E

Custom Cake		  $125

Audiovisual		  $430

Flowers			  Custom

M E N U  S E L E C T I O N

ll menu selections are subject to availability and 
seasonality per discretion of the Chef. Please advise 
us of any allergies or dietary restrictions in the party. 
Per-person pricing will be based upon selection.

Family Style Dinner: 3 Course, 4 Course & 5 Course

Plated Dinner:  3 Course & 4 Course

B E V E R A G E  O P T I O N S

All menu selections are subject to availability
and seasonality per discretion of the Beverage
Manager and based on consumption.

The Beverage Manager will select 1 of each:  
Sparkling, White and Red and all beverage will be charged  
upon consumption. 

After Dinner Selections:
There will be a rotating & seasonal list of Amaro and Fine After 
Dinner Selections.













C A PA C I T Y  &  R O O M  D E TA I L S

Our most immersive steakhouse experience offers 
dinner for up to 6 with a private view of our dry 
aging room. This coveted semi-private dining room 
is unlike any other in the region, enclosed behind 
a glass curtain featuring Chef Scott Crawford’s 
premium dry aged beef. The ultimate in comfort and 
style, featuring a custom marble floor and table 
with leather seating, this dining room immediately 
earned the “Gangster Room” title from devoted 
patrons. 

PAY M E N T

Payment is charged at the conclusion of the event, 
unless otherwise arranged. You may split the final 
amount into multiple forms of payment. We do not 
offer individual checks. 3% Credit Card Processing 
Fee will be applied to credit card transactions only. 
We do not charge debit cards

P R I VAT E  R O O M  
R E S E R VAT I O N  A G R E E M E N T  
&  C A N C E L L AT I O N  P O L I C Y

A credit card will be required to reserve event 
space. Reservation must be cancelled 24 hours 
prior to the reservation date to prevent the  
cancellation charge of $500. Should the party  
fail to show, the food and beverage minimum total 
will be charged in full to cover costs incurred.

M I N I M U M S
&  S E R V I C E  C H A R G E S

$2,000 Food and Beverage Minimum plus 20% 
Gratuity and taxes. 

M E N U  S E L E C T I O N

Regular Dinner Menu Available with Food 
and Beverage Minimum 

or

Butcher’s Feast For the Table Menu $250 pp

*based on availability and seasonality. 

B E V E R A G E  O P T I O N S

Full Beverage Menu available. Custom beverage 
selections available upon request. 

All menu selections are subject to availability
and seasonality per discretion of the Beverage
Manager and based on consumption.

After Dinner Selections:
There will be a rotating & seasonal list of Amaro and After  
Dinner Selections.

A  L A  C A R T E

Custom Cake:		

Custom

Flowers:			 

Custom

Beverage:

Tableside Martini Service              		   $30 pp 

Tableside Old Fashioned CB $30/Premium 	 $50 pp

*Whiskey Tasting Selection of 4    		      $150 pp       

*Sommelier Coursed Wine Pairing   		     $150 pp

*Gangster Coursed Wine Pairing     		  $225 pp

*All Selections are based on availability by Bar Manager.  
Selections need to be made 7 days prior to reservation.
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