
private events
Number 15 121 W. Main St. Louisville, KY



The Washington Room
30-90 person capacity

$1,400 Site Fee

Up to four (4) hours, with $350 per hour thereafter

$35 Per Person Bar Minimum*

Multiple Food Menus Priced Person*

*20% gratuity and 5% service charge added to all events. Does not include tax.



The Main Street Room
30-90 person capacity

$1,400 Site Fee

Up to four (4) hours, with $350 per hour thereafter

$35 Per Person Bar Minimum*

Multiple Food Menus Priced Person*

*20% gratuity and 5% service charge added to all events. Does not include tax.



 Washington Room & Main Street
both rooms, 60-180 person capacity

$2,800 Site Fee

Up to four (4) hours, with $700 per hour thereafter

$35 Per Person Bar Minimum*

Multiple Food Menus Priced Person*

*20% gratuity and 5% service charge added to all events. Does not include tax.



12-24 person capacity
Indoor Stage Balcony

$1,080 Site Fee

Up to three (3) hours, with $900 per hour thereafter

$35 Per Person Bar Minimum*

Multiple Food Menus Priced Person*

*20% gratuity and 5% service charge added to all events. Does not include tax.



10-20 person capacity
Outdoor Main Street Balcony

$900 Site Fee

Up to three (3) hours, with $300 per hour thereafter

$35 Per Person Bar Minimum*

Multiple Food Menus Priced Person*

*20% gratuity and 5% service charge added to all events. Does not include tax.



The Balcony Bar
50 - 120 Person Capacity

$3,000 Site Fee

Up to three (3) hours, with $1,000 per hour thereafter

$35 Per Person Bar Minimum*

Multiple Food Menus Priced Person*

*20% gratuity and 5% service charge added to all events. Does not include tax.



Full-Buyout
120 - 350 Person Capacity

Prices available upon request.



Private Dining Menu
breakfast • $25/person

all breakfast menus include fruit salad

starters - choose 2 options (enough for 1 of each per person)
assorted pastries
blueberry muffins

bagels & cream cheese

entrees - choose 2 options (enough for 2 “portions” per guest)
scrambled eggs, chives

hot brown hash, smoked turkey, bacon, tomato, cheddar 
sweet & spicy bacon

sausage links
biscuits & gravy

breakfast potatoes

soup – (1 portion per guest)
 white chili, avocado, cilantro, crackers

tomato bisque
chicken tortilla

salad – (1 portion per guest)
pittsburgh salad: iceberg, cucumber, tomato, shredded cheddar, buttermilk 

dressing, topped with french fries
 

cobb salad: iceberg, egg, blue cheese, tomato, avocado dressing

sandwich – (1 portion per guest)
hot

mortadella, mayo, dijon, potato bun
bbq pork, slaw, potato bun

chopped cheese, onions, peppers, american cheese, fry sauce, hoagie

cold
chicken salad

devilled egg salad
blt, bacon, lettuce, tomato, benedictine mayo

buffet menus

lunch • $25/person
soup, salad, sandwich – choose one of each for 

whole party (no mix and match per guest)

$35 bar minimum on all menus



$35 bar minimum on all menus

Private Dining Menu
buffet menus

dinner • $30 pp 
two sliders per person, per item ordered

slider menu – choose 2 sliders, 2 sides, and 1 salad
(all set up in chafing dishes)

mains
slug burger slider

california shmatty burger slider
buffalo chicken sliders
mushroom philly sliders

chicken tenders (buffalo or plain)

sides
fries, tots, slaw, pimento cheese & crackers

salad
cobb salad



Event Menu
OPTION 1 • $50 per person

choose 3 entrees, 3 sides, & 1 salad
all $50 menus come with bread & butter

salad
caesar salad
cobb salad

pittsburgh salad

entrees
roasted chicken breasts, roasted garlic jus

cider brined pork loin, cider butter
orzo, roasted vegetables, lemon, herbs

herbed salmon
seared flank steak, chimichurri 

sides
green beans, bacon

green beans, tarragon butter
braised collard greens

roasted mushrooms with thyme and garlic
yukon gold mashed potatoes

parmesan grits
broccoli, lemon, herbs
herb roasted potatoes 

add
meat & cheese boards $10 pp

$35 bar minimum on all menus



Event Menu

salad
little gem, lemon vinaigrette, cucumber, tomatoes, walnuts, parmesan, 

herbs
butter lettuce, candied pecans, goat cheese, sun dried tomatoes, 

sherry vinaigrette, herbs 
spinach, beets, goat cheese, hazelnuts

entrees
roasted beef tenderloin

cider brined pork tenderloin
crispy duck confit

roasted whole chicken 
halibut, citrus butter

sides
curried cauliflower

roasted asparagus and peppers
maple glazed carrots
green beans, bacon

green beans, tarragon butter
braised collard greens

roasted mushrooms with thyme and garlic
yukon gold mashed potatoes

parmesan grits
broccoli, lemon, herbs

herb roasted fingerling potatoes

OPTION 2 • $75 per person
choose 3 entrees, 3 sides, & 1 salad

all $50 menus come with meat & cheese boards with bread & butter

$35 bar minimum on all menus



Appetizer Menu
appetizers added onto $30, $50, $75 menu

choose 1: $6/person
choose 2: $12/person
choose 3: $15/person

appetizers as standalone option
choose 1: $10/person
choose 2: $20/person
choose 3: $25/person

$35 bar minimum on all menus

meat
buffalo chicken wings

beef skewers, marinated sirloin steak, steak sauce
pork cocktail meatballs, cranberry-chili sauce

pigs in a blanket, spicy mustard
cured meat & cheese board 

vegetarian
crispy macaroni & cheese bites, ranch

crispy mozzarella, marinara sauce
spinach & artichoke dip, tortilla chips

pretzel bites, beer cheese
pimento cheese & crackers

fish
shrimp cocktail



florals & event design
Old Louisville Flower Studio (502) 584-0034

Millenium Events (502) 547-1456

 In Bloom Again (502) 583-3500

Bloomed Roots (502) 612-1271 

Jamie Fairman Floral Design jamiefairmanfloraldesign.com

Maddox & Rose (502) 290-6606

Rose & Honey Floral roseandhoneyfloral.com 

live music/bands
Solo Artists

Kayla Griffen

Kimberly Alana

Kudmani-Sammy

Full Band

Highland Chamber Players String Quartet

SMT Music

Nectar Valley

Wedding Coordinator
Wedding Warrior (502) 547-1511

Ronda Stumler (502) 410-8643

Preferred Vendors



photographers
Sniper Photo (502) 906-1965 

EZE Film company- Videographer

Morgan Tolentino- Photographer- (502) 316-5256

event rentals
Premier event Rentals- 615.443.3325

Millenium Events (502) 547-1456

Axxis AV-equipment rentals, stage (502) 547-1559

Preferred Vendors



main stage
Audio

Main PA consists of 2 pairs of d&b audiotechnik Ali60 augmented array 

loudspeakers flown left/right with 2 21S-SUB subwoofers on the floor under 

the stage.

Delay PA consists of 2 pairs of d&b audiotechnik 8S point source loud 

speakers flown left/right, 1 pair on level 1 and one pair on level 2

Q-SYS processing and touch panels allow simple control of audio and 

lighting systems

Allen & Heath Avantis 24 fader digital mixing console with 48 input / 16 

output stage box

2x d&b audiotechnik Max 2 monitors are available for onstage foldback

6x Sennheiser in-ear monitoring systems

2x Behringer in-ear monitor amplifiers

2x d&b audiotechnik 30D amplifiers for main PA

1x d&b audiotechnik 10D for delay PA and foldback monitors

Lighting

6x Chauvet Rogue R2X Spot, 4 upstage and 2 mid-stage

6x Chauvet ColorDash PAR Hex 7, 4 upstage and 2 mid-stage

6x Chauvet Ovation E-910FC, dowstage

Chamsys QuickQ 10 control console

the washington room and the main street room
Dedicated Sound System

Bluetooth Accessibility to Audio System

HDMI Input for Video on Projector Screen

a/v Capabilities




