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BIRCH & BARLEY PRIVATE EVENTS | FREQUENTLY ASKED QUESTIONS

 

AVAILABILIT Y TUESDAY TO THURSDAY EVENINGS & 
SUNDAY BRUNCH UNTIL 8PM 

Q: Do you charge gratuity automatically?
A: You will have a dedicated service team for the entirety 
of your event and 20% gratuity on food and beverage will 
be automatically added to the final check.

Q: Can I customize the beverages o�ered at my event?
A: Absolutely. Our beverage team will work with you to 
tailor a special selection of drinks to be featured during 
your event. In addition to our extensive beer menu, we 
o�er wines and cocktails to fit every budget.

Q: Can I bring in a cake?
A: Our menu includes dessert items, which we’re happy 
to dress up for your occasion. Our sister business, Buzz 
Bakery, can also provide custom cakes or cupcakes with 
free delivery. If you bring a cake from another 
professional bakery, we charge a $3 plating fee per guest.

Q: How can I make my event more memorable?
A: We create customizable menu cards for your guests to 
take home as a memento. You are also welcome to bring 
simple decorations from balloons to flowers, we only ask 
that you refrain from confetti. When hosting a buyout, 
we are happy to plug your personal iPod into our sound 
system to provide music through the event.

Q: How far in advance do I need to book my event?
A: We book on a first come, first served basis. The earlier 
you inquire and are able to begin planning, the better, as 
demand and availability can fluctuate, particularly 
during the holiday season.

Q: What if my group is larger than 16?
A: We are always happy to consider buyouts of the main 
dining room which can accomodate up to 65.  Rates vary 
depending on time of year and day of the week. We also 
o�er large private event spaces at our other restaurants; 
please inquire about additional options.

Q: Do you ever host lunch parties?
A: While we are not open for lunch service, for a 
minimum of 30 guests we are happy to open our doors 
for a private lunch event.

Q: What are the menu options?
A: We o�er guests the week’s tasting menu or work with 
you to create a limited menu from the full list of Birch & 
Barley o�erings. Event menus are determined one week 
prior to the event. You may choose the items.

Q: Can you accommodate allergies and dietary 
restrictions?
A: Our Chef is prepared to adjust menu items to 
accommodate most allergies and diets.  In extreme 
cases, and with advance notice, we can create a special 
dish, o�-menu. 

Q: Do you charge a rental fee?
A: We do not charge rental or room fees. We do 
however have food and beverage minimum 
requirements that vary depending on the day of your 
event. Please inquire with our event team for specific 
pricing information.
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PLEASE CONSIDER
PRIVATE EVENT OPTIONS
IN OUR ADJOINING
BAR CHURCHKEY


