
G R O U P  D I N I N G




4 8 0 - 6 4 1 - 4 1 4 8
H O S P I T A L I T Y @ B B D I N I N G . C O M

F A L L / W I N T E R  2 0 2 2





O U T D O O R
C A P A C I T Y

 50 people



L U N C H  M E N U

F A R M  S A L A D  
M I X E D  G R E E N S ,  F A R M  V E G E A T B L E S ,  R E D  W I N E  V I N A I G R E T T E

S O U T H W E S T  C H O P P E D  S A L A D  
R O M A I N E ,  C H I C K E N ,  T O M A T O ,  C O R N ,  B A C O N ,  A V O C A D O 


R A N C H

salads 

sandwiches

sides

 Family style | 35 per person*

R O A S T E D  C H I C K E N  S A L A D
G R A P E S ,  C A N D I E D  W A L N U T S ,  B R I O C H E  B U N  

T U R K E Y  C L U B
R O A S T E D  T U R K E Y ,  T O M A T O  J A M ,  B A C O N ,  F O C A C C I A

C A P R E S E  S A N D W I C H
T O M A T O ,  M O Z Z A R E L L A ,  G E O R G I A ' S  P E S T O ,  F O C A C C I A

H O U S E  C U T  C H I P S

A S S O R T E D  C O O K I E S

*alcohol, beverages, 22% Service charge and tax not included

host selects 2 sandwiches





desserts

L U N C H  M E N U

H U M M U S  T A H I N A  
V E G G I E  P E T A L S ,  F O C A C C I A

starter 

main entrée

plated lunch | 45 per person*

S O U T H W E S T  C H O P P E D  S A L A D
R O M A I N E ,  C H I C K E N ,  T O M A T O ,  C O R N ,  B A C O N ,  A V O C A D O 


R A N C H  

R O A S T E D  C H I C K E N  S A L A D  &  C H I P S
G R A P E S ,  C A N D I E D  W A L N U T S ,  B R I O C H E  B U N  

T U R K E Y  C L U B  &  C H I P S
R O A S T E D  T U R K E Y ,  T O M A T O  J A M ,  B A C O N ,  F O C A C C I A

C H I C K E N  P O T  P I E
R O A S T E D  C H I C K E N  G R A V Y ,  C A R R O T S ,  P E A ,  G R E E N  B E A N S , 


P U F F  P A S T R Y  

C A P R E S E  S A N D W I C H
T O M A T O ,  M O Z Z A R E L L A ,  G E O R G I A ' S  P E S T O ,  F O C A C C I A

S A L T E D  C A R A M E L  B A R
S H O R T B R E A D  C R U S T ,  L E M O N  M O U S S E  

for the table

*alcohol, beverages, 22% Service charge and tax not included

host selects 2 main entrées 
for their guests to choose from 



D I N N E R  M E N U

salad

main entrée

dessert

family style| 55 per person*
host selects 2 main entrées & One dessert

for their guests to choose from

F A R M  S A L A D
M I X E D  G R E E N S ,  F A R M  V E G E T A B L E S ,  R E D  W I N E  V I N A I G R E T T E

R E D  W I N E  B R A I S E D  S H O R T  R I B S  ( G F )
Y U K O N  G O L D  W H I P P E D  P O T A T O E S ,  G L A Z E D  C A R R O T S ,  

D E M I -  G L A C E

G R I L L E D  S A L M O N
T O A S T E D  F R E G O L A  P A S T A ,  S P I N A C H ,  G E O R G I A ’ S  P E S T O

R O A S T E D  A I R L I N E  C H I C K E N  B R E A S T  ( G F )
L E M O N  R I S O T T O ,  W I L D  M U S H R O O M S ,  C H I C K E N  J U S

O P T I O N A L  V E G E T A R I A N / V E G A N  E N T R É E
L E M O N  R I S O T T O ,  G L A Z E D  C A R R O T S ,  W I L D  M U S H R O O M S

S A L T E D  C A R A M E L  B A R
S H O R T B R E A D  C R U S T ,  L E M O N  M O U S S E

F L O U R L E S S  C H O C O L A T E  C A K E ( G F )
S T R A W B E R R I E S ,  W H I P P E D  C R E A M

*alcohol, beverages, 22% Service charge and tax not included



D I N N E R  M E N U

salad

main entrée

dessert

plated dinner| 70 per person*
host selects 2 main entrées & One dessert

for their guests to choose from

F A R M  S A L A D
M I X E D  G R E E N S ,  F A R M  V E G E T A B L E S ,  R E D  W I N E  V I N A I G R E T T E

R E D  W I N E  B R A I S E D  S H O R T  R I B S  ( G F )
Y U K O N  G O L D  W H I P P E D  P O T A T O E S ,  G L A Z E D  C A R R O T S ,  

D E M I -  G L A C E

G R I L L E D  S A L M O N
T O A S T E D  F R E G O L A  P A S T A ,  S P I N A C H ,  G E O R G I A ’ S  P E S T O

R O A S T E D  A I R L I N E  C H I C K E N  B R E A S T  ( G F )
L E M O N  R I S O T T O ,  W I L D  M U S H R O O M S ,  C H I C K E N  J U S

O P T I O N A L  V E G E T A R I A N / V E G A N  E N T R É E
L E M O N  R I S O T T O ,  G L A Z E D  C A R R O T S ,  W I L D  M U S H R O O M S

S A L T E D  C A R A M E L  B A R
S H O R T B R E A D  C R U S T ,  L E M O N  M O U S S E

F L O U R L E S S  C H O C O L A T E  C A K E ( G F )
S T R A W B E R R I E S ,  W H I P P E D  C R E A M

*alcohol, beverages, 22% Service charge and tax not included



D I N N E R  M E N U

salad

main entrée

dessert

F A R M  S A L A D
M I X E D  G R E E N S ,  F A R M  V E G E T A B L E S ,  R E D  W I N E  V I N A I G R E T T E

R E D  W I N E  B R A I S E D  S H O R T  R I B S  ( G F )
Y U K O N  G O L D  W H I P P E D  P O T A T O E S ,  G L A Z E D  C A R R O T S ,  

D E M I -  G L A C E

G R I L L E D  S A L M O N
T O A S T E D  F R E G O L A  P A S T A ,  S P I N A C H ,  G E O R G I A ’ S  P E S T O

R O A S T E D  A I R L I N E  C H I C K E N  B R E A S T  ( G F )
L E M O N  R I S O T T O ,  W I L D  M U S H R O O M S ,  C H I C K E N  J U S

O P T I O N A L  V E G E T A R I A N / V E G A N  E N T R É E
L E M O N  R I S O T T O ,  G L A Z E D  C A R R O T S ,  W I L D  M U S H R O O M S

starter 
R I C O T T A  &  H O N E Y
H U M M U S  &  V E G G I E S  ( G F )

F R E S H  F O C A C C I A

S A L T E D  C A R A M E L  B A R
S H O R T B R E A D  C R U S T ,  L E M O N  M O U S S E

F L O U R L E S S  C H O C O L A T E  C A K E ( G F )
S T R A W B E R R I E S ,  W H I P P E D  C R E A M

plated dinner with hors d'oeuvres| 80 per person*
host selects 2 starters & 2 Main entrées

for their guests to choose from

for the table

*alcohol, beverages, 22% Service charge and tax not included



D I N N E R  M E N U

salad

main course

dessert

plated Dinner & passed hors d'oeuvres | 80 per person*

F A R M  S A L A D
M I X E D  G R E E N S ,  F A R M  V E G E T A B L E S ,  R E D  W I N E  V I N A I G R E T T E

R E D  W I N E  B R A I S E D  S H O R T  R I B S  ( G F )
Y U K O N  G O L D  W H I P P E D  P O T A T O E S , C A R R O T S ,  D E M I -  G L A C E

G R I L L E D  S A L M O N
T O A S T E D  F R E G O L A  P A S T A ,  S P I N A C H ,  G E O R G I A ’ S  P E S T O

R O A S T E D  A I R L I N E  C H I C K E N  B R E A S T  ( G F )
L E M O N  R I S O T T O ,  W I L D  M U S H R O O M S ,  C H I C K E N  J U S

O P T I O N A L  V E G E T A R I A N / V E G A N  E N T R É E
L E M O N  R I S O T T O ,  G L A Z E D  C A R R O T S ,  W I L D  M U S H R O O M S

starters
R I C O T T A  &  H O N E Y
H U M M U S  &  V E G G I E S  ( G F )

F R E S H  F O C A C C I A

S A L T E D  C A R A M E L  B A R
S H O R T B R E A D  C R U S T ,  L E M O N  M O U S S E

F L O U R L E S S  C H O C O L A T E  C A K E ( G F )
S T R A W B E R R I E S ,  W H I P P E D  C R E A M

guest choice of one entrée

*alcohol, beverages, 22% Service charge and tax not included

host selects 2 Main entrées
for their guests to choose from



" C O C K T A I L "  P A R T Y
select three appetizers | 30 per person*

M E A T B A L L  B R U S C H E T T A
F R E S H  H E R B S  &  P A R M I G I A N O

P O A C H E D  S H R I M P  ( G F )
S M O K E Y  C O C K T A I L  S A U C E  

M U S H R O O M  A R A N C I N I
B R I E  F O N D U E

B A C O N  W R A P P E D  D A T E S  ( G F )
B A L S A M I C  G L A Z E

S A L M O N  T A R T A R  C R O S T I N I
L E M O N ,  C A P E R S ,  D I L L

T R A D I T I O N A L  H U M M U S  ( V )
C U C U M B E R  R E L I S H

S H O R T  R I B  Q U E S A D I L L A
P E P P E R  J A C K  A N D  C I L A N T R O

S A L T E D  C A R A M E L  B U T T E R  B A R
S H O R T B R E A D  C R U S T ,  L E M O N  M O U S S E

select five appetizers | 40 per person*
approximately  six pieces per guest

*alcohol, beverages, 22% Service charge and tax not included



B E V E R A G E S  &
M O R E

Beverage
S E L E C T  W I N E  B Y  T H E  B O T T L E ,  B E E R  &  C O C K T A I L S

C H A R G E  B A S E D  O N  C O N S U M P T I O N

P L E A S E  S E E  M O R E  I N F O  O N  T H E  " G R O U P  D I N I N G  F A Q "

A D D  U N L I M I T E D  F O U N T A I N  S O D A ,  L E M O N A D E ,  I C E D  T E A  A N D 


C O F F E E  |  3  P E R  P E R S O N

F O C A C C I A  &  O L I V E  O I L |  4

H U M M U S  &  V E G G I E S |  5

T O M A T O  B A S I L  C R E A M  S O U P |  5

F R E S H  R I C O T T A  &  H O N E Y |  5

a d d i t i o n s  t o  d i n n e r

p r i c e  p e r  p e r s o n

F O C A C C I A  &  O L I V E  O I L |  4

H U M M U S  &  V E G G I E S |  5

T O M A T O  B A S I L  C R E A M  S O U P |  5

F L O U R L E S S  C H O C O L A T E  C A K E |  8

a d d i t i o n s  t o  l u n c h

p r i c e  p e r  p e r s o n



A  
T I N Y

W E D D I N G




A T  B O A R D  &  B A T T E N  W E 


K N O W  H O S P I T A L I T Y .  

W E  A L S O  K N O W  T H A T 


S O M E T I M E S  Y O U  W A N T  A 


S I M P L E ,  E L E G A N T  A F F A I R . 


T H I S  I S  A  G R E A T  O P T I O N  F O R 


T H O S E  W H O  W A N T  A N 


I N T I M A T E  C E R E M O N Y 


W I T H O U T  A  T R A D I T I O N A L 


R E C E P T I O N .  




W E  P R O V I D E :

T H E  V E N U E ,  C H A I R S ,  T A B L E S , 


A L T A R  B A C K D R O P  A N D  O F 


C O U R S E  A N  O U T S T A N D I N G 


F O O D  A N D  B E V E R A G E  M E N U .




W E  H A V E  A  B Y O M  ( B R I N G 


Y O U R  O W N  M I N I S T E R ) 


A P P R O A C H ,  W E  P R O V I D E  T H E 


F U N D A M E N T A L S  B U T  L E T  Y O U 


A D D  Y O U R  O W N  S P E C I A L 


T O U C H E S .









G R O U P  D I N I N G  F A Q
WHAT IS A FOOD & BEVERAGE MINIMUM?
All charges for food & beverage, including bar sales, will be applied to meet the

required minimums. Please keep in mind that minimums vary based on the day of the

week, time of the year, and the group size.  Charges not applied to the minimum are

space fees, sales tax and a 22% service charge.  If the minimum amount is not met,

the remainder will be considered additional space fee

WHAT IS A SPACE FEE AND WHAT IS INCLUDED?
The space fee is a standard rental charge to use a private space. We have a separate

open plaza to accommodate special events, which we set up according to the size

and type of event.  As part of the "space fee" you will receive: tables, chairs, table

decor, and space heaters when needed in addition to the necessary time and staff

to set up and break down your event.

WHAT ARE THE BAR OPTIONS? 
Wine, Beer, Cocktails,= based in consumption - Ask event manager for current

selection. 
 -Private Bar ($100 set up fee) - Selected wine, beer, spirits & mixers. Price per drink

based on current menu.
 -Alcohol Purchases may be made on individual tickets by your guests (Cash Bar)

with a minimum of $250 in sales needed, paid in advance by client.
 -Cash Bar Sales (up to $250) will be refunded following the event.

HOW DO I MAKE A RESERVATION?
Once you have determined your date, time and level of service, our Hospitality

director will e-mail the event agreement and invoice equal to 1/2 of the Food &

Beverage minimum as a deposit to be signed, returned and paid within 3 calendar

days. A credit card will be required to secure the reservation for cancellation

purposes. The information will be destroyed once your event has been closed out.
	 	 	 	 	 	
WHEN DO I CONFIRM FOOD & BEVERAGE SELECTIONS AND FINAL GUEST COUNT?
Please submit all final food and beverage selections to the Hospitality Director

two weeks prior to the event. The final guest count is due 5 days before the event.

If the guest count cannot be confirmed at least 5 days prior, the guaranteed

guest count minimum will be the number included in the agreement. If the actual

guest count is higher than the number included in the agreement, we will do our

best to accommodate the additional guests.

	 	 	 	 	 	



CAN I BRING IN MY OWN FOOD, ALCOHOL OR DESSERTS?
As a full-service restaurant, we are dedicated to providing, when possible, all

desired elements of your dining experience. In maintaining our responsibility to

county laws of food preparation and alcohol service, we will not permit any

outside food or beverage to be brought to your event.

CAN I BRING IN MY OWN DECORATIONS?
Our standard lanterns, votives, and table runners will be available. You are

welcome to add special touches, if desired. Once you arrive for your event

(outside decorations need to be made within contract time). Due to the nature of

many decor elements, the following will NOT be permitted as personal touches:

Glitter, Confetti, Feathers, Loose Balloons, or adhesive attachments on any

surfaces. B&B will not be able to accommodate the placement of additional

outside decor without prior arrangements and applicable fees agreed upon. 
 
WHAT ABOUT MUSIC:
Unfortunately, we are not able to accommodate live music (including DJ’s).

WHAT HAPPENS IF I CANCEL MY EVENT?
To avoid cancellation fees, notification must be given at least 2 weeks prior to

the event. If you cancel within 2 weeks of the event, 50% of the food and beverage

minimum plus sales tax will be charged. Cancellations that occur within 24

hours from the event will result in 100% charge of the food & beverage minimum

plus sales tax.

WHAT HAPPENS IN THE EVENT OF INCLEMENT WEATHER?
We will do our best to anticipate changes in the weather that would adversely

effect your event and if possible, relocate your group to a more suitable
location. Due to our limited inside space, if mother nature is not cooperating we

CAN’T guarantee relocating large groups inside or to a suitable location. 
If the there is no suitable “plan B" our hospitality director will discuss options to

satisfy your contract. If tent is needed, the additional cost to the renter will

range from $2,000 - $3,000 (variable).

WHAT HAPPENS IF I AM LATE TO MY EVENT?
If you are more than 30 minutes late without a phone call, we reserve the right to

cancel the event at which time cancellation fees would apply.

HOW DO I MAKE MY FINAL PAYMENT?
At the conclusion of your event one final check will be presented. Separate

checks will not be possible. The total cost will include all food and beverage

charges, space fees, sales tax, and a 22% service charge. The final bill, with the

deposit made at the time of the reservation applied, will be returned to you for

payment. 

PLEASE KNOW PRICING IS SUBJECT TO CHANGE BASED ON SEASON AND AVAILABILITY


