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With many di�erent outdoor and indoor spaces to choose 
from, you are sure to find the perfect spot for your private 

party at Mt Adams Pavil ion!
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—THE PENTHOUSE—

This indoor space includes private restrooms, a large curved bar and a 
sleek, modern look while providing amazing views of Downtown. There 
are two decks connected to this room. Parties of 75+ can reserve both 
decks. Parties of less than 75 can reserve one of the decks. This space 

can accommodate up to 150 people.



—4TH FLOOR DECK—

This outdoor deck includes a private bar,  space for up 
to 50 people and breathtaking views of the city. You 
and your guests can watch the city come al ive during 

your next soiree!



—BAR OPTIONS—

With several options to choose from, we can customize 
a drink package to fit the needs of your party!

INDIVIDUAL TABS

Guests open their own tab and/or pay as they go. 

GROUP TAB

There are several di�erent options to running a group 
tab for your party:

1) Open Bar - run a group tab for the entire party.

2) Run a group tab for a certain period of t ime. 
(ex. the first 2 hours)

3) Run a group tab to certain amount.
(ex. the first $200)

4) Use of drink tickets to be applied to a group tab.
(ex. each guest receives 2 drink tickets for cal l  l iquor 

and beer only)

5) Open Bar with Exceptions - a group tab customized 
to include or exclude certain drinks. 

(ex. no shots)



APPETIZERS

CHICKEN TENDERS
Hand-made, Panko and cornflake-breaded tenders served 

with honey mustard aiol i  and herby ranch
Half Pan ·  24 Tenders ·  $45.00 | Full  Pan ·  48 Tenders ·  $85.00

FRIED PICKLES
Sliced, breaded and fried served with a house-made tangy 

southern remoulade 
Half Pan ·  50 Pickles ·  $35.00 | Full  Pan ·  100 Pickles ·  $70.00

GLAZED BUFFALO WINGS

and a house-made bleu cheese dressing
Half Pan ·  24 Wings ·  $45.00 | Full  Pan ·  48 Wings ·  $90.00

PRETZEL BITES
Baked with smoked salt and cracked pepper, served with 

beer cheese and honey mustard aiol i  
Half Pan ·  24 Pieces ·  $35.00 | Full  Pan ·  48 Pieces ·  $70.00

CINCY CHICKEN SATAY
Marinated skewers of gri l led chicken with tangy peanut 

sauce and sriracha 
25 Skewers ·  $31.00 | 50 Skewers ·  $62.00

BUFFALO CHICKEN DIP
Spicy, marinated chicken sl iced and diced with cheddar and 

crumbled bleu cheese served with seasoned torti l la chips
Half Pan ·  Serves 24 ·  $60.00 | Full  Pan ·  Serves 48 ·  $120.00

ZESTY CILANTRO LIME HUMMUS
Served with pita chips 

Half Pan ·  Serves 24 ·  $35.00 | Full  Pan ·  Serves 48 ·  $70.00

—CATERING MENU—



SPINACH ARTICHOKE DIP
A classic mix of chopped spinach and artichoke hearts 

with cheddar and parmesan cheeses served with 
seasoned torti l la chips 

Half Pan ·  Serves 24 ·  $60.00 | Full  Pan ·  Serves 48 ·  $120.00

VEGETABLE TRAY
Medium · $45.00 | Large ·  $60.00

FRUIT TRAY
Medium · $50.00 | Large ·  $70.00

FLATBREADS
{Minimum of 3 flatbreads per order}

MAP FLATBREAD
Smoked salt with cheddar and scall ions

$7 Each

  
CAPRESE FLATBREAD

Tomato, fresh mozzarel la,  roasted garl ic,  basi l  and 
extra virgin ol ive oi l  

$10 Each

CRAZY CHICKEN FLATBREAD
Spiced chicken, bacon, swiss and whole grain mustard

$10 Each

ITALIANO FLATBREAD
Salami, pecorino romano, black pepper, chopped 

herbs and extra virgin ol ive oi l
$10 Each

—CATERING MENU—



—CATERING MENU—

SALADS

HOUSE SALAD
Iceberg and romaine tossed with cucumbers, carrots,  

red onions and grape tomatoes served with your 
choice of dressing

Small Bowl ·  serves 20-25 ·  $30.00 | Large Bowl ·  serves 35-45 ·  $55.00

CAESAR SALAD
Romaine hearts with shaved parmesan, gri l led lemon, 

and house-made croutons
Small Bowl ·  serves 20-25 ·  $44.00 | Large Bowl ·  serves 35-45 ·  $80.00

SLIDERS

MAP BURGER SLIDER
Hand-pattied burger sl ider gri l led with Swiss and 

bacon marmalade
Half Pan ·  24 sl iders ·  $70.00 | Full  Pan ·  48 sl iders ·  $125.00

PULLED PORK SLIDERS
12-hour slow-cooked pork with house-made coleslaw 

and BBQ sauce
Half Pan ·  24 sl iders ·  $80.00 | Full  Pan ·  48 sl iders ·  $150.00



—BOTTLE SERVICE—

CHAMPAGNE
Veuve Clicquot
Moet & Chandon White Star
Moet & Chandon Nectar Rosé

$135
$135
$135

Dom Pérignon $310

 If you do not see a particular bottle listed, please feel free to ask!

There is no automatic gratuity included in your booking.
We suggest leaving a 20% tip for your server.

VODKA
Tito’s Handmade Vodka
Ketel One

Stolichnaya

Belvedere
Grey Goose 1.75 liter

Absolut

GIN
Hendrick’s

Tanqueray
Bombay Sapphire

RUM
Captain Morgan
Bacardi Superior

WHISKEY/BOURBON
Jack Daniel ’s
Woodford Reserve
Maker’s Mark
Crown Royal

$160
$210

Grey Goose 1 l iter $210

$160

$210
$310

$160

$210
$210
$160

$160
$160

Malibu Coconut $160

$210
$210
$210
$210

Jim Beam
Fireball

$160
$160

 
SCOTCH
Macallan 12-Year
Chivas Regal
Johnnie Walker Black
Dewar’s White Label

$310
$260
$260
$210

 
TEQUILA
El Jimador Blanco
Don Julio 1942
Patron Si lver
Cazadores Reposado

$160
$410
$260
$210

Sauza Gold $160

VIP tables are available at Mt. Adams Pavilion for parties of 20 or less and must setup 
ahead of time with our management. Parties must be present by midnight to claim the table. 

There is a one-bottle minimum per table. Mixers are included. Red Bull is available at $4 per can..



—PLANNING INFO—

There are spending minimums associated with reserving a private room at 
Mt. Adams Pavil ion. Spending minimums are subject to change based on the party 

date and detai ls .  Parties are typical ly booked in 3-hour intervals.

REQUIREMENTS
THE PENTHOUSE: There is a $500 food & beverage spending minimum to reserve on a 

weeknight. There is an $800 food & beverage spending minimum to reserve Friday-Saturday. 
There is a $100 room fee for parties of less than 30 people. This space is no longer considered 

private after 10pm on Fridays and Saturdays.
4TH FLOOR DECK: There is a $500 food and beverage spending minimum to reserve for a 
private party. There is a $100 room fee for parties of less than 30 people. This space is no 

longer considered private after 11pm on Fridays and Saturdays.
*spending minimums are subject to change based on the time/date/detai ls of your party. 

CONFIRMATIONS/DEPOSITS   
A credit card number is required to secure a specific date.  The credit card number wil l  only 

be charged if  we are not given a 2-week notice for cancellation or if  the services provided are 
not paid in ful l  after the party. Any damages incurred to Mt. Adams Pavil ion during your 

private party wil l  be charged to the credit card on file. You wil l  be notified of any charges. 
Any unmet spending minimum wil l  be charged as a room fee to the credit card on file.

CANCELLATION POLICY
A $100 cancellation fee wil l  be applied to the credit card on file if  we are not given a 14-day 

notice of cancellation.

NO SHOW POLICY 
A $300 no show fee wil l  be applied to the credit card on file if  your entire party fai ls to show 

up without cancell ing first.   

MENUS
Final menu selections must be received at least 7 days in advance. Menu items and 

preparations are subject to change depending on market availabil ity.  

METHODS OF PAYMENT 
Payment is due at the completion of the function. We accept MasterCard, Visa, Discover, 

American Express and cash. We cannot accept payment before the day of your event.

TAX & GRATUITIES
All food and beverage prices are subject to a state sales tax. There is no automatic 

gratuity added to any food or beverage sales. We suggest leaving a 20% gratuity for 
the sta� working your event. 

RAIN POLICY
There is no fee for rescheduling due to inclement weather.



Kelly Allen

kellyallen@foureg.com
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