OMMONROOT

BREWING COMPANy

private events at
common roots

A Common Roots event is all about treating your guests to award winning beer
and locally sourced fare in a historic venue. We provide a fun upscale vibe without
all the fuss. Relax by the massive fireplace or enjoy the lively balcony view, and
effortlessly entertain your guests. Whether your gathering is small or large, we have
the ideal space to make memories.

Celebrations « Retirement Parties
Rehearsal Dinners -+ Corporate Events
Business Meetings - Wedding Receptions

Luncheons -+ Post-Wedding Brunches



SEMI-PRIVATE
SEATS 140

The Great Room is a large semi-private room on the southern end of the building. This
venue features a massive fireplace, spacious open floor plan, and tall windows
overlooking Quackenbush Square. Ideal for rehearsal dinners, wedding showers, and
larger celebrations.

Great Room Features:

+  Spacious floor plan & high ceilings
12 farm tables with wooden benches
5 wooden tables with backed chairs
Fireplace (gas)
Fully Accessible

Please Note:

+  Restrooms shared with restaurant
Bar shared with restaurant
Patio traffic runs through end of room
Great Room rentals are available for
parties of 70 or more. Smaller groups
can be accomodated, but the space
will be shared with the restaurant.
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SEMI-PRIVATE
SEATS 45

The Quackenbush is a mezzanine on the southern end of the building. This space
features a balcony overlooking the Great Room below, and a more intimate vibe. Perfect
for meetings, cocktail parties, and smaller celebrations.

Quackenbush Mezzanine Features:
11 high-top tables with backed chairs
TV with USB or HDMI slideshow input
Balcony overlooking Great Room
Fully accessible (elevator to 2nd floor)

Please Note:
Shared restrooms are on 1st floor
Bar shared with opposite mezzanine

Add The Montgomery (+$250):
Additional seating totalling 100
Fully private bar




SEMI-PRIVATE
SEATS 60

The Montgomery is a mezzanine on the northern end of the building. This space features
a balcony overlooking the lively Taproom below, and high open ceilings. Great for
rehearsal dinners, retirement parties, or birthday celebrations.

Montgomery Mezzanine Features:
13 wooden tables with backed chairs
High open ceilings
Balcony overlooking Taproom
Fully accessible (elevator to 2nd floor)

Please Note:
Shared restrooms are on 1st floor
Bar shared with opposite mezzanine

Add The Quackenbush (+$250):
Additional seating totalling 100
Fully private bar




BUFFET PACKAGE DRINK TOKEN PACKAGE

1. Customizable Buffet (choose two): 1. Two Drink Tokens per Guest
+ Charcuterie Platter
- Taco Bar (choose 2 styles)
+ Pizza Station (choose 3)
- Handhelds Buffet (choose 2)

2. Customizable Buffet (choose two):
- Charcuterie Platter
- Taco Bar (choose 2 styles)
+ Pizza Station (choose 3)
- Handhelds Buffet (choose 2)

Add on a drink package!
$28pp j—/ — $40pp H
handhelds

CHOOSE TWO
Choose Three for +$7/person

Southern Fried Chicken Sliders
Fried (or Grilled) Chicken Thigh,
House Slaw, House-made Pickles

Not-So-Common Burger Sliders
Smash-Style Ground Pork & Beef
Patty, American Cheese, Kimchi

Aioli, Crispy Fried Onions, Pickles

Veggie Burger Sliders
House-made Black Bean Patty,
Arugula, Pickled Red Onions,
Smoked Gouda, Chipotle Aioli

Chicken Parm Sliders
Fried Chicken Thigh, Fire-Roasted
Red Sauce, House Blend Cheese

Grilled Chicken Wraps

Grilled Chicken, House Greens,
Pickled Carrots, House-made
Croutons, Lemon Vinaigrette

Buffalo Chicken Wraps
Buffalo-Tossed Fried Chicken,
House Greens, Pickled Red Onions
and Carrots, Bleu Cheese Crumbles

Garden Veggie Wraps
House Greens, Pickled Carrots,
Croutons, Lemon Vinaigrette

Locally Sourced Artisan Meats and
Cheeses, House Mustard, Crostini,
Seasonal Accoutrements

Add a third buffet station
for $14/person

CHOOSE TWO
Choose Three for +$7/person

- Beef + Pork
+ Chicken + Cauliflower
Served with cotija cheese, onion,

cilantro, avocado/tomatillo salsa,
pico de gallo, lime, corn tortillas

CHOOSE THREE

Choose Four for +$7/person

The O.G. Pizza
House Red Sauce, Cheese Blend
(with or without Pepperoni Cups)

Veggie
House Red Sauce, Cheese Blend,
Green Peppers, Charred Onions

Supreme +$1/person

House Red Sauce, Cheese Blend,
Pepperoni Cups, Italian Sausage,
Green Peppers, Charred Onions

Localvore +$1/person
House Red Sauce, Cheese Blend,
Local Bacon, Italian Sausage

Chicken Parm +$1/person

House Red Sauce, Cheese Blend,
Chicken Bites, Roasted Garlic,
Shaved Parmesan, Fresh Basil

3B’s Knees +$1/person

Garlic Base, Cheese Blend, Hot
Honey, Local Bacon, Brussels
Sprouts, Bleu Cheese Crumbles

Buffalo Chicken +$1/person
Cheese Blend, Buffalo-tossed
Fried Chicken, Roasted Garlic,
Bleu Cheese Crumbles, Scallions

All prices are subject to 8% NY sales tax and 20% gratuity



services & extras

starters & salads

Chips & Dips $4/person
House-made Chips, Lemon Ranch,
Bleu Cheese

Bavarian-Style Pretzels $4/person
Fresh Baked Pretzel Knot &
House-made spicy mustard

Fresh Cut Fries $5/person
Hand-cut French Fries & Ketchup

Poutine $7/person

Hand-cut Fries, House-made
vegetarian gravy, scallions, Argyle
Cheese Farmer Cheese Curd

Garden Salad $5/person

House Greens, Pickled Carrots,
Pickled Red Onions, House-made
Croutons, Lemon Vinaigrette

Seasonal Salad $7/person
Ask about what's fresh this season!

drink packages

Hosted Bar
All drinks are paid for by the host
of the event. Choose your style:

Consumption Bar
\Xe keep track of a running
bar tab throughout the event

Not-So-Common Open Bar
$15/adult/hour

CRBC beer, wine, cider, soft
drinks, N/A Beverages

The Spirited Open Bar
$20/adult/hour

Same as above, adding NY
state spirits for mixed drinks

Limited Bar

You set the price limit you would
like to pay, and any drinks beyond
that are paid for by the guests

Drink Tickets ($7 each)

Pay for the number of drink tickets
you would like each guest to have,
and any drinks beyond that are
paid for by the guests

Cash Bar
All drinks are paid for by guests on
individual tabs
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additional services

Coffee Bar $5/person

Did you know we roast our own
coffee? Treat your guests to
Common Roots Coffee Company
House Blend and Decaf coffee,
along with a selection of Hot Teas

Cake Cutting Fee $100/flat
Staff cake cutting and plating

Gluten Free Pizza $3/crust
Substitute gluten-free cauliflower
crust on any style pizza

All events include the following:

+  Selection of Common Roots beer & hard seltzer (based on current inventory)
+  House-curated selection of cider and wine

+ Labor and maintenance costs

- Bartenders and event staff

+  Taproom-style place settings

- Self-serve dessert table as needed

- See individual room specifications for details on furniture and seating

Please note, all events are 3 hour affairs, unless otherwise discussed and agreed upon by all parties.
If guests arrive prior to 15 minutes before the advertised starting time of the event, they are welcome to
purchase a beverage and enjoy the space at our public restaurant until the event begins.

ADD ANOTHER HOUR OF PARTY FOR + $250

All prices are subject to 8% NY sales tax and 20% gratuity



