TASTING ROOM & KITCHEN
Private Dining & Events
Community in Virginia
Updated July 2018
Event contact info DalevilleEvents@ballastpoint.com or 540.769.9224
Event Coordinator Allison Bancroft M. Stanley
*All Charges are Subject to 20% Gratuity and Applicable Sales Tax.
Please note: All menu items are to be ordered one week in advance to ensure our staff is
able to provide you with a unique and personalized experience.
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WELCOME!
At Ballast Point Virginia, our mission is to create unique and specialized experiences,
catered to you and your special event. We pair handmade dishes with handcrafted beers
to provide you and your guests with an exceptionally customized experience.
Whether an intimate dinner for your closest friends, or a large company event, Ballast
Point Virginia will service you with our event planning, culinary talents, and southern
hospitality. Explore our various event spaces, and let us help you create an event
to remember.
Want to learn more about what we do best? Feel free to add a tour as part of your event,
allowing your guests to learn about our brewing process and give them an inside look
at how we create some of our famous brews.
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SCULPIN BANQUET ROOM
Customizable seating
Seating capacity: 50 min – 100 max (sit down), 150 max (cocktail)
All food items available

*All Charges are Subject to 20% Gratuity and Applicable Sales Tax.
Please note: All menu items are to be ordered one week in advance to ensure our staff is
able to provide you with a unique and personalized experience.
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OUTSIDE PATIO BUYOUT
Seating capacity: 50 min – 100 max
All food items available

OUTSIDE PATIO BUYOUT
Seating capacity: 15 – 20 guests
All food items available

*All Charges are Subject to 20% Gratuity and Applicable Sales Tax.
Please note: All menu items are to be ordered one week in advance to ensure our staff is
able to provide you with a unique and personalized experience.
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MANTA RAY UPPER DECK
Manta Ray Full Buyout
Seating capacity: 60 min – 100 max (sit down), 125 max (cocktail)
All food items available

Manta Ray Half Rental
Seating capacity: 25 min – 50 max (sit down), 55 max (cocktail)
All food items available

*All Charges are Subject to 20% Gratuity and Applicable Sales Tax.
Please note: All menu items are to be ordered one week in advance to ensure our staff is
able to provide you with a unique and personalized experience.
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LOUNGE
Seating capacity: 15 – 25 guests
All food items available

*All Charges are Subject to 20% Gratuity and Applicable Sales Tax.
Please note: All menu items are to be ordered one week in advance to ensure our staff is
able to provide you with a unique and personalized experience.
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SPECIAL EVENTS MENU
Our special events menu is as follows. We can provide private servers to focus on your
group exclusively for $100 each. 20% gratuity is added to the total for food and beverage
for all events. We will have a non-alcoholic beverage package available as well.
Special requests for menu items can be accommodated by our team of chefs. Personal
touches can be arranged throughout the planning process with your events coordinator.
We can accommodate dietary restrictions or specific needs. Please let us know how we
can help customize your event!

HORS D’OEUVRES
Priced per platter

Whipped Brie & Black Mission Fig Crostini $2
Grilled Seasonal Vegetable Bruschetta $2
Mini Twice Baked Potato with Bacon & Chive Sour Cream $2
BBQ Chicken Wonton $3
Spiced Chicken Skewers with Sweet Chili Sauce $3
Beef Satay with Chimichurri $3
Pimento Cheese Crostini with Chicharrones Crumble $3
Mini Carnitas Sopes $3
Mini Crab Cakes with Remoulade $3
Mini Duck Confit Tostadas $3
Cajun Boudin with Creole Mustard $3
Curried Shrimp Skewers $3

*All Charges are Subject to 20% Gratuity and Applicable Sales Tax.
Please note: All menu items are to be ordered one week in advance to ensure our staff is
able to provide you with a unique and personalized experience.
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APPETIZER PLATTERS
Serves 6–8

French Fries with dipping sauce $25
Truffle Fries with truffle aioli $30
House Made Guacamole & Grilled Salsa with tortilla chips $25
Queso Fundito for an additional $10 per platter

Pretzel Bites with Ballast Point mustard and beer cheese $30
Fried Brussel Sprouts with crispy fingerling potatoes and whole grain mustard and honey $45
Charcuterie Board with California beer mustard and Artisan Bread $50
Local Cheese Board with Fruit Compote and Artisan Bread $50
Pickle Board with pickled items and crackers $45
Vegetable Spring Rolls with sweet chili sauce $25
Mac N Cheese with Benton’s Bacon and Brown Butter Panko Crust $50
BP Wings Sweet Thai Chili, Sweet Potato Habanero, Korean BBQ, Smoked,
or Traditional Buffalo $40
Tropical Ceviche with fresh fish and Tortilla Chips $50

SALAD PLATTER
Serves a minimum of 6 / Add chicken to any salad $15

House Made Caesar with parmesan cheese, romaine lettuce & croutons $35
Greek with olives, feta, cucumber, greens & red wine vinaigrette $35
Organic Kale with hominy, crispy tortilla, pickled onion, feta & chipotle lime vinaigrette $40
Tuscan White Bean Salad with garlic confit, oven dried tomato, herbed croutons,
red onion, fresh herbs, Champagne vinaigrette $30
Strawberry Fields Salad with arugula, candied walnuts, crispy pancetta, shaved parmesan,
macerated strawberries with a strawberry balsamic vinaigrette $40
Antipasto Salad with romaine lettuce, roasted artichokes, pepperoncini, red onion,
shaved parmesan, olives, & red wine vinaigrette $40

*All Charges are Subject to 20% Gratuity and Applicable Sales Tax.
Please note: All menu items are to be ordered one week in advance to ensure our staff is
able to provide you with a unique and personalized experience.
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SANDWICH PLATTER
Minimum of 6

Served with Kettle Chips & Chocolate Chip Cookies
Cold Cuts ham, turkey, roast beef
Cheese swiss & cheddar
Vegetables onion, tomato, lettuce
Bread sour dough & marbled rye

STREET TACO BAR
$20 per person (15 person Minimum)
Choice of two proteins:

Carnitas, Fresh Catch of the Day, Chorizo, Chicken, Beef or Vegetable
served with rice and beans,shredded cabbage, house salsa, crema, cheese and tortillas

Add guacamole $2 per person
Additional protien $7 per person

ENTRÉE
Serves minimum 12 People

Seared Albacore with noodles, Nappa cabbage, Bok Choy, Shitake mushrooms,
& a soy ginger glaze $250
Beer Braised Bratwurst with apple sauerkraut, Crispy Potatoes $250
Grilled Vegetable Linguini with goat cheese, Fresh Basil, Seasonal Veg and Marinara Sauce $200
Beer Braised Short Ribs with Garlic Confits Haricot Vers and Pommes Puree $300
Sausage and Herb Stuffed Pork Belly with Creamy polenta and Braised Mustard Greens $260
Slow Cooked Pulled Pork served with Coleslaw and Baked Beans $275
Shrimp and Grits NC Shrimp and Bloody Butcher Grits with Seasonal Veg and Andouille $275
Herb Roasted Chicken Breast with Rosemary Potato, Seasonal Veg and Tarragon Sauce $250
Crispy Skin Salmon with Roasted Corn salsa, Hasselback Potatoes and Sourwench Emulsion $300
Smoked Sliced Brisket with Hoppin John and Cornbread $300

*All Charges are Subject to 20% Gratuity and Applicable Sales Tax.
Please note: All menu items are to be ordered one week in advance to ensure our staff is
able to provide you with a unique and personalized experience.
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DESSERT
Flourless Chocolate Cake (serves 12) $50
Goat Cheesecake (serves 12) $50
Fresh Baked Cookie Platter $35
Sticky Toffee Fig Pudding $45
Ikenberry Orchards Seasonal Pies $MP
Add Ice Cream $25

*All Charges are Subject to 20% Gratuity and Applicable Sales Tax.
Please note: All menu items are to be ordered one week in advance to ensure our staff is
able to provide you with a unique and personalized experience.
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PRIVATE EVENT DETAILS
GENERAL INFORMATION
Our Ballast Point Tasting Room, Kitchen, & Special Events Community opened in Virginia’s Blue
Ridge Mountains in June of 2017. Featuring panoramic mountain views, two levels of event spaces
and a thriving culinary team, Ballast Point is sure to make your next event a memorable one.
Our event team will assist you with all of your event needs to coordinate the perfect experience
for you and your guests.

MENU SELECTIONS & GUEST COUNTS
All menu changes and selections are due 7 days prior to your event date and submitted to the
events department. An increase in menu items will be acceptable with 72 hours’ notice to the
Ballast Point culinary team.

HOSTED BAR TAB billed per drink
Hosted bars are available on a per drink basis with the bar tab included with final payment at the
conclusion of the event. Bar includes all Ballast Point draft beer. The host of the event may specify
any limitations to the tab.

DRAFT BEER VOUCHERS: $ PER DRINK
Redeemable for any draft beer or flight of 4 tasters. Billed per beer on consumption.

NO HOST BAR: CASH & CARRY
Guests purchase beers on their own tabs. Pricing reflects current rates offered in tasting room
for all draft beers. Ballast Point requires valid identification for all guests consuming alcoholic
beverages and has the right to refuse service to any guest.

F&B MINIMUMS/RENTAL FEES
All special events are based off a food and beverage minimum requirement or a flat rental fee for
our event spaces. All F&B minimums will be discussed with the events team. All events are
subject to a 20%, industry standard, service charge.

PAYMENT GUARANTEES/CANCELLATION POLICY
A completed Credit Card Authorization Form is needed to secure your reservation; a deposit is not
required for your event unless specified by the Events Department. The balance of the total bill is
due the day of the event, nothing will be charged to your card until the end of the event. The final
bill can be divided between no more than four payment methods. Other form of final payment can
be made in cash, credit card, or check. All charges incurred are subject to a 20% service charge
and appropriate tax. If you must cancel your event, please do so no later than 72 hours (3 days)
in advance or you will be charged the full rental fee amount that was agreed upon.

*All Charges are Subject to 20% Gratuity and Applicable Sales Tax.
Please note: All menu items are to be ordered one week in advance to ensure our staff is
able to provide you with a unique and personalized experience.
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PRIVATE EVENT DETAILS
(Continued)
OUTSIDE FOOD AND BEVERAGE
With the exception of specialty desserts, no food of any kind may be brought into Ballast Point
Tasting Room & Kitchen by event guests. Ballast Point Brewing reserves the right to confiscate food
or beverage that is brought into the venue in violation of this policy without prior arrangements
with the Events Department. Outside Alcohol is not allowed, please inform your guests of this
policy as this could result in a revocation of our beer and wine license and would shut down our
establishment. A $500 Fee will be charged to the card on file in the event that any empty alcohol
containers are found.

ACCEPTED FORMS OF IDENTIFICATION
We accept valid: Driver’s license, State ID’s, Passports, Passport Cards, Military ID’s, Mexico ID’s
and Canadian ID’s.

*All Charges are Subject to 20% Gratuity and Applicable Sales Tax.
Please note: All menu items are to be ordered one week in advance to ensure our staff is
able to provide you with a unique and personalized experience.

12

