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EVENT PACKAGES
CRAFT CONCEPTS GROUP




FOOD PACKAGES

Tier 1: Tier 2: Tier 3:
3 items from Cocktail Hour 3 items from Cocktail Hour 2 items from Cocktail Hour
2 items from Apps + Snacks 2 items from Apps + Snacks
4 individual Sandwich items

OPEN BAR

Weekdays Weekends
for the first hour for the first hour
for each additional hour for each additional hour
Maximum 3 hours Minimum 2 hours
House Beer
House Wine
Well Liquor*

For an additional $5.00 per person our expanded open bar package
offers call liquors, craft cans, specialty cocktails/sangria, etc.

CONSUMPTION BAR

Rather than an open bar, groups may purchase by consumption for whichever they prefer
onone tab for their event. For any reserved space there must be one tab/one card on
file for the entirety of purchases, as well as a contract assuring a guaranteed minimum
spend (based upon length and size of space reserved) or a food/buffet package with
associated room fee. 20% gratuity will be added to all open bar packages.

*neat, on the rocks, or single, classic mixer; no specialty cocktails or shots



COCKTAILHOUR

Warm Bavarian Pretzels
Bavarian-style pretzel bites with spicy German
mustard

Haus Wurst Platter
Assorted bite-sized, house-made sausages,
served with spicy German mustard

Caesar Salad
Chopped romaine, house-made caesar salad
dressing, garlic brioche crouton, parmesan

Crudite

Seasonal raw & grilled vegetables served with
ranch and hummus

Mezze Platter
Marinated mozzarellg, celery, carrots, roasted red
peppers, grilled pita with hummus

Charcuterie Board
Assorted meats & cheeses with seasonal fruit +
other accompaniments

Shrimp Cocktail

Cocktail sauce, lemon

SANDWICHES

Sliders

Choice of cheeseburger, fried chicken, meatball, veggie
burger, BLT, or crabcake

Sandwich Tray
Choice of italian, bratwurst, muchroom cheesesteak,
chicken cheesesteak, italian pork, veggie

APPS + SNACKS

Wings
30 wings, Serves 10-15: garlic buffalo, BBQ, or dry rub
served with celery and buttermilk ranch

Chicken Fingers

Served with assorted sauces

Fried Pierogies
Serves 10-15: Caramelized onion, bacon, & dill served with
sour cream

Crostinis
Choice of balsamic tomato bruschettq, italian hoagie,
roasted tomato + whipped ricotta, gorgonzola apple +
honey, wild mushroom + goat cheese

Caprese Skewers

Cherry tomato, mozzarellg, basil, balsamic reduction
Lemon Za'atar Chicken Skewers
Teriyaki Steak + Veggie Skewers

Garlic Shrimp Skewers



TERMS + CONDITIONS

ROOM FEE

Group events at Suefo carry an associated room fee.

This is for private use of a section of our space for a designatedamount
of time, which incudes all costs for set-up and break down, as well as
additional abor required to execute the event. The room fee varies based
on size of party, area of designated space, time of day as well as day of
week, and duration of event. Smaller groups that do not require a specific
amount of time or separate section of the bar will not require room fee, but
this may not guarantee a table or space upon arrival either.

ADDITIONAL COSTS

PA State and Philadelphia Liquor taxes are exclusive. Tax exempt
organizations, please provide ID number prior to the event.
A 20% Gratuity Charge is applied to the pre-tax total.

DEPOSIT & PAYMENT TERMS

A 50% deposit is required to finalize any provided contracts. All major credit
cards are accepted for payment, but business or organization check is
preferred. Changes to menu, party size, and start time made up to 72 hours
prior to event. If an event is canceled with less than 72 hours notice, the full
deposit will be applied towards a future event. Final balance, including any
additional consumption, is due upon completion of event. All checks must
be made payable to , W9, and
Federal Tax ID# are also available upon request.



