
 

 
SPECIAL EVENTS MENUS 

GATHER. CELEBRATE. SAVOR. 
_________________________________ 

Thank you for thinking of Black Rail Kitchen + Bar for your upcoming celebration. Our team is 
dedicated to creating an unforgettable experience for you and your guests.​

​
Choose the menu that best fits your event, then let us handle the rest-every detail, every time. 

 

 
●​ All beverages from the bar are charged based on consumption, but we do offer special 

pricing on bottles of wine purchased in advance. Inquire for more details. 
●​ We offer complementary  linens on all of your tables for your event.  
●​ We would be delighted to create custom printed menus for your event, including the name 

of the event and the items that will be served to add that special touch. 
●​ We also offer light decor - please inquire for details and pricing. You are also more than 

welcome to bring decor of your own, but please discuss with your event coordinator so they 
can plan accordingly.  

●​ Please refer to your contract for additional details.  
 
 

 



 

THE CLASSIC 

3-COURSE DINNER - $58 per person 
 FAMILY STYLE or BUFFET 

 

______________________________________________ STARTERS choose 2 ______________________________________________ 

 
CRISPY BRUSSELS SPROUTS  hot honey, almond crumble 

 

HOUSE-MADE HUMMUS pita bread, vegetable crudite 
 
BABA GHANOUSH pita bread, vegetable crudite 

 
FRITTO MISTO  chickpea flour-fried seasonal vegetables, lemon, spicy remoulade 

 
LITTLE GEMS SALAD anchovy, crouton crumble, sesame caesar dressing 

 
FARMERS MARKET SALAD super greens, cucumber, tomatoes, beets, watermelon radish, seasonal fruit, goat 

cheese, stone ground mustard-champagne vinaigrette 

 
QUINOA + ARUGULA SALAD cherry tomatoes, toasted almonds, sun-dried cranberries, goat cheese, cucumber, 

crouton crumble, maple-balsamic vinaigrette 

 

______________________________________________ ENTREES  choose 2 ______________________________________________ 

 
TOMATO BASIL PASTA house-made linguine, charred tomatoes, garlic, white wine, chile flakes, EVOO 
 
EGGPLANT BOLOGNESE house-made ziti,bread crumbs 

 
CALABRIAN MARINATED CHICKEN BREAST mashed potatoes, seasonal vegetables, romesco sauce 

 
MOROCCAN LAMB MEATBALLS feta, harissa, braised pepper sauce, herbed basmati rice, mint salad 

 
ROASTED WILD MUSHROOMS  purple cauliflower, shishito peppers, pickled red onions, romesco, wild rice 

 

____________________________________________________ DESSERT ____________________________________________________ 

 
SEMIFREDDO  a semi-frozen dark chocolate italian style mousse 

 

 
 
 



 

THE SIGNATURE 

3-COURSE DINNER - $68 per person 
 FAMILY STYLE or BUFFET 

 

Includes options from Dinner Menu #1, with these additional choices: 
 

______________________________________________ STARTERS choose 2 ______________________________________________ 

 
LAMB MEATBALLS ciabatta, ricotta, walnut pesto, parmesan 

 
GINGER BBQ WINGS  cucumber + cilantro buttermilk sauce 

 
BBQ BEEF SKEWERS ginger bbq glaze 

 
MARGHERITA PIZZA  fresh mozzarella, charred tomatoes, basil, EVOO, parmesan 

 
SPICY CAPICOLA PIZZA  house marinara, burrata, oregano, parmesan 

 
WALNUT PESTO PIZZA fresh mozzarella, caramelized onions, goat cheese, charred broccolini, pickled shishito 

peppers, parmesan 
 

______________________________________________ ENTREES  choose 2 ______________________________________________ 

 
CHICKEN MARSALA PASTA house-made fusilli, mushrooms, herb butter, shallots, marsala wine, parmesan, 

prosciutto crumble 

 
BEER-BRINED PORK LOIN bacon jam, mashed potatoes, balsamic + rosemary demi-glace 

 
BRAISED BONELESS SHORT RIBS mashed potatoes, red wine reduction 

 
SEASONAL FISH ask about our current selections 

 

______________________________________________ DESSERT choose 1  ______________________________________________​  

 
SEMIFREDDO a semi-frozen dark chocolate italian style mousse 

 

BUTTER CAKE chantilly cream, seasonal compote 

 

 
 
 



 

THE RESERVE 

3-COURSE DINNER - $82 per person 
 FAMILY STYLE or BUFFET 

 

Includes options from Dinner Menus #1 + 2, with these additional choices: 
  

______________________________________________ STARTERS choose 2 ______________________________________________ 

 

BLACK RAIL CHARCUTERIE BOARD assorted meats, whipped ricotta, marinated olives,cornichons, jam, whole 

grain mustard, ciabatta 
 
GRILLED MARINATED KINO SHRIMP SKEWERS garlic, lemon, olive oil, fresh herbs 
 
AHI POKE avocado, cucumber, cilantro, pickled ginger, sweet ponzu, wonton chips 

 
CRAB CAKES lemon + caper aioli 

 
HEIRLOOM TOMATO + BURRATA beets, oranges, pistachio crumble, crostini, sherry-honey vinaigrette 

 

______________________________________________ ENTREES  choose 2 ______________________________________________ 

Includes ciabatta bread & butter 
 

HEARTH OVEN-BAKED SALMON  seasonal vegetables, roasted shallots, wilted swiss chard, smoked tomato 

vinaigrette, charred micro salad 

 
SESAME-CRUSTED AHI TUNA roasted cauliflower florets + shallots + shiitake mushrooms, soy buerre blanc 

 
SLOW-ROASTED PRIME RIB seasonal vegetables, mashed  potatoes, herb jus, horseradish cream 

 
GRILLED BEEF TENDERLOIN  grass-fed all-natural beef prepared medium rare,  mashed potatoes, wild 

mushrooms + red wine reduction 

 
GRILLED NEW YORK STEAK (+$5 per person) sterling silver premium beef prepared medium rare,  garlic-herb 

butter, mashed potatoes 

 

______________________________________________ DESSERT choose 1  ______________________________________________​  

 

CHOCOLATE BOURBON CAKE dark chocolate ganache, pecans, vanilla ice cream 

 
SEASONAL CHEESECAKE 

 
 
 



 

 

RECEPTION STYLE BUFFET 

$40 per person 
__________________________________________________________________________________________________________________________________ 

 
Heavy appetizer buffet perfect for groups that prefer to mingle. Includes charcuterie board and  

one item from each of the columns below. Additional items may be included for a fee. 

 

BLACK RAIL CHARCUTERIE BOARD 
assorted meats and cheeses, whipped ricotta, marinated olives,cornichons, jam, 

whole grain mustard, ciabatta 

 
 

PIZZAS & SMALL BITES  
choose 1 

each additional choice is +$8 per person 
 

CRISPY BRUSSELS SPROUTS hot honey, almond 

crumble 

 
HOUSE-MADE HUMMUS or BABA GHANOUSH  
or SPICY RED PEPPER FETA pita bread, vegetable 

crudite (do all 3 for +$5 per person) 
 

BRUSCHETTA ciabatta crostini, tomato, garlic, basil, 

EVOO, balsamic 

 
FRITTO MISTO  chickpea flour-fried seasonal 

vegetables, lemon, spicy remoulade 

 
MARGHERITA PIZZA fresh mozzarella, charred 

tomatoes, basil, EVOO, parmesan 

 
SPICY CAPICOLA PIZZA house marinara, burrata, 

oregano, parmesan 

 
WALNUT PESTO PIZZA fresh mozzarella,  

caramelized onions, goat cheese, charred  
broccolini, pickled shishito peppers, parmesan 
 

 

SHARES  
choose 1 

each additional choice is +$10 per person 
 

LAMB MEATBALL SLIDERS feta crumbles 

 
BLACK RAIL BEEF SLIDERS bacon jam, havarti 

 
GRILLED CHICKEN SKEWERS walnut pesto 

 
GRILLED MARINATED KINO SHRIMP SKEWERS 
garlic, lemon, olive oil, fresh herbs 

 
BBQ BEEF SKEWERS ginger bbq glaze 

 

LAMB MEATBALLS  toasted ciabatta, ricotta, walnut 

pesto, parmesan 

 
GINGER BBQ WINGS cucumber + cilantro buttermilk 

sauce 
 
AHI POKE avocado, cucumber, cilantro, pickled ginger, 

sweet ponzu, wonton chips 

 
CRAB CAKES lemon + caper aioli 

 
 
 



 

EVENT ENHANCEMENTS 

Elevate your celebration with thoughtful touches designed to impress 
 

 __________________________________________________________________________________________________________________________________ 

 
SPARKLING WINE TOAST $8 per person* 

A celebratory toast for your guests with our Chamdeville Blanc de Blancs. 
 

CUSTOM COCKTAIL CREATION prices vary* 

Work with our bar team to create a signature cocktail unique to your event. The creation fee covers developing 
your custom cocktail and sourcing any specialty ingredients. The cocktails themselves are charged based on 
consumption on the day of the event. 
 

WELCOME WINE or COCKTAILS prices vary* 

Greet your guests with tray passed white or red wine or cocktails. Please talk to your event coordinator for more 
details.  

 
SIGNATURE BLACK RAIL CHARCUTERIE DISPLAY $200 
Serves approximately 20-30 guests. assorted meats, whipped ricotta, marinated olives,cornichons, jam, whole 
grain mustard, ciabatta  
 

ADD A SALAD COURSE $6 per person 

Add another course to your dinner and choose between our Little Gems Salad, Farmers Market Salad, or Quinoa + 
Arugula Salad 
 

FAMILY STYLE ADDITIONS FOR THE TABLE 
●​ CIABATTA BREAD & BUTTER $4 per person 
●​ FRESH BAKED JAPANESE MILK BREAD + SHISHITO BUTTER $6 per person 
●​ SEASONAL VEGETABLES $6 per person 
●​ GARLIC PARMESAN BELGIAN-STYLE FRIES $6 per person 

 

DESSERT DISPLAY $8 per person 

An assortment of mini desserts prepared by our pastry chef. 2 pieces per person.  
 

LATE NIGHT BITES $20 per person** 

A selection of hearty bites served late in the evening to keep the party going. Choose 2 items from the columns in 
our reception style buffet 
 
 
 
 

 
*Guests must be 21 or older 

 
 
 



 

**Available as an enhancement to any event package. Pricing applies only when added to an existing event menu. Standalone pricing available 

upon request.  

 

 

 
 
 


