DINNER PACKAGES

(20-49 guests)

Add a dessert option for $5 per person

$22 PER PERSON

($27.94 with tax and gratuity)

Choice of:
Caesar Salad
or
Mixed Greens Salad

Entrée choices:
[select one per person]

Grilled 10 oz. Sirloin

- prepared medium -
with hollandaise, garlic mashed potatoes and seasonal vegetable

Grilled Chicken and Broccoli Pasta

With sundried tomatoes, & asiago cream tossed with penne pasta

Grilled Salmon

With garlic mashed potatoes, and seasonal vegetable

$24 PER PERSON

($30.48 with tax and gratuity)

Choice of:
Caesar Salad
or
Mixed Greens Salad

Entrée choices:
[select one per person]

12 oz Ribeye

- prepared medium -
With garlic mashed potatoes and seasonal vegetable, and gorgonzola butter

Salmon Oscar
With steamed asparagus, wild rice pilaf and hollandaise

Balsamic Glazed Chicken Breast
with fresh tomatoes, basil, garlic, fresh mozzarella and rice pilaf




$28 PER PERSON

(§35.56 with tax and gratuity)

Choice of:
Caesar Salad
Or
Mixed Greens Salad

Entrée Choices:
(one per person)

oz Filet Mignon
-prepared medium-
With garlic mashed potato, seasonal vegetable and béarnaise

{20z Prime Rib

-prepared medium-
Served au jus with garlic mashed potato and seasonal vegetable

Slow Roasted Baby Back Ribs

With steak fries and seasonal vegetables

Balsamic Glazed Chicken Breast
with fresh tomatoes, basil, garlic, fresh mozzarella and rice pilaf

All packages include a bottomless non-alcoholic beverage
(excluding fruit juices, rootbeer, Perrier and bottled water).

Please note that all steaks are prepared medium and all items are prepared and served as described.
This is to ensure that we can serve your entire party in a timely fashion.

No substitutions please.

Vegetanan dishes available upon request



BANQUET PACKAGES

- Buffet Style for 50+ guests -
Add a dessert option for $5 per person

$22 PER PERSON

($27.94 with tax and gratuity)

Caesar salad & bread

Meatloaf
In a mushroom gravy

Seafood Newburg
with salmon, tuna, mahi and shrimp in a spicy lobster cream sauce

Oven Baked Pasta Diablo
with penne, chicken, spinach and spicy Italian sausage in a marinara sauce

Served with rice pilaf, seasonal vegetables and garlic mashed potatoes

$26 PER PERSON

($33.02 with tax and gratuity)

Caesar salad & bread

Carved Filet Mignon
- prepared medium -

Salmon
with a spicy lobster cream sauce

Grilled Chicken Pasta
With spinach, mushrooms, kalamata olives and penne in a pesto cream sauce

Served with rice pilaf, seasonal vegetables and garlic mashed potatoes
We suggest that whole Tia Maria or Chocolate Sin cakes ($41.99) or Cheesecake ($28.99) be purchased for dessert

All packages include a bottomless non-alcoholic beverage
(excluding fruit juices, rootbeer, Perrier and bottled water).




EVENT OPTIONS

Thank you for your interest in The Mash House Restaurant for your eventl We have some suggestions to add more variety
and enhance the dining experience for your guests. Please return this sheet with your agreement if you have chosen any of
these options:

[1 Dessert! Would you like to add a dessert option to your limited menu or banquet? You can add dessert options such as:
o Tia Maria
o Chocolate Sin Cake
o Cheesecake
Yes Dessert!
_ No Dessert
___ Undecided

[1 Hoppers! These beer towers serve over 6 pints of beer. Please list how many hoppers of each beer you would like
ready for your arrival:

Blonde

Irish Red

Hefeweizen

Stout

Brown Porter

Seasonal Beer [under 6% ABV]

Fruit Beer

[1  Pitchers! Please list how many pitchers of each beer you would like ready for your arrival:
Blonde

Irish Red

Hefeweizen

Stout

Brown Porter

Seasonal Beer [under 6% ABV]
Fruit Beer

[1 Appetizers! We can have some appetizers out for your guests as they arrive. Please list the appetizers and quantity of
each:

[1  Cocktail Hour! Would you like to extend the time of your reservation? You can schedule a 30 or 60 minute cocktail hour
in addition to the dining period. This can be set up in our bar area or in the dining area you have reserved. [This is
subject to other previously scheduled reservations.] Please let us know if you prefer the 30 or 60 minute cocktail hour
and the location:

30 minute Location: Bar Area Dining Area
__ 60 minute

[] Bottles of wine! Would you like to have bottles of wine out on your dining tables for your guests as they arrive? Please
specify which wines and how many bottles of each per table:

[J  Gifts! Would you like to offer a “thank you” gift to your guests or a souvenir of the occasion? Here are some items to
consider:
o Growlers
o Gift Cards
o Tshirts
o Hats




THE MASH HOUSE EVENT AGREEMENT
Fax: [910] 826-9050

Thank you for choosing us to host your event! We appreciate your business and look forward to a successful visit. Below are

some guidelines that we require to ensure this special occasion will go as smoothly as possible:

A $50.00 refundable deposit [$100.00 if scheduled in the month of December] for parties over 20 people and/or
those that have special menus or arrangements.

2. Your deposit will be surrendered to the restaurant in the event that:
a. Your party is a no-show
b. Less than 24 hours notice for cancellation/cancellation the day of the event

3. Should you need to cancel your event, the Mash House requires a 24-hour notice. You will receive a full refund of
your deposit at that time. However, should the required notice not be given, the deposit will be forfeited to the
restaurant.

4. A limited menu is required for parties of 20+ people. You must guarantee payment for the minimum number
of people regardless of the number in attendance. You must also guarantee payment for those not in
attendance [menu choice X per person not attending] to meet your minimum number.

5. A buffet/banquet is required for parties of 50+ people. You must prepay for the food for all guests 24 hours
prior to the reservation. You must also guarantee payment for those not in attendance [buffet choice X per
person not attending] your minimum number.

6. Inorder to reserve the entire patio on a Sunday thru Thursday evening for parties of less than 50 people, there
must be $500 per hour spent for the time reserved, with a minimum of 2 hours. This should be pre-paid and there
is no requirement for the number of guests in the party.

7. There will be a $50 ($100 in December) per ¥2 hour fee when running beyond your allotted reservation time of 2
hours, unless it is a service error on our part. If extra time is needed and no reservation is scheduled after your
time slot, please speak with the manager on duty so we can determine the appropriate amount of time for your
event.

8.  Menu package choices must be made a minimum of 7 days prior to your event.

9. Anything over 40 people must be paid with ONE CHECK. SEPARATE CHECKS are not offered on parties over 30
people. Pre-payment for large parties is encouraged, but not required.

10. A guaranteed number of guests must be given 72 hours before your scheduled reservation. We reserve the
right to accommodate any EXCESS guests OVER the number given on confirmation in another area of the
restaurant and possibly with a different menu. Space is limited and often the reservation is placed in an
area that holds a maximum of the number confirmed.

11. An 18% gratuity and sales tax will be charged in addition to the price of the packages. Tax and gratuity are NOT
included in package prices.

12. ANY GUEST ATTENDING THE EVENT AND CHOOSING NOT TO ORDER OFF OF THE CHOSEN MENU WILL BE
CHARGED A $10 FACILITY FEE.

13. We suggest telling all guests that we have no overflow parking available. Any cars not parked on our property
are subject to be towed. We highly recommend carpooling as much as possible.

Deposit Method: CASH rec’d by CHECK rec’d by CREDIT CARD (type)

Credit Card # Exp. Date
Authorized Signature Deposit Date
Contact Person Phone #

Name of Event
Date of Event Day Time

Number of guests

Comments,

Special Requests

We welcome your feedback! Please go to www.themashhouse.com and let us know how your event was!



