
Private Dining & Events
Updated July 2018

TASTING ROOM & KITCHEN
CHICAGO, IL



WELCOME!

Thank you for considering Ballast Point in the West Loop for your upcoming event! 

We offer a variety of private and semi-private dining spaces for meals, meetings, happy 

hours, and other private functions. We can accommodate additional people for 

presentations, meetings or standing events depending on the set-up. Please contact 

our event staff for more details.

The following pages list our event spaces. Please reach out for current food and 

beverage options or visit www.ballastpoint.com. We can accommodate dietary 

restrictions or specific needs. We look forward to making your event a success!

FOR INQUIRIES & ASSISTANCE PLEASE CONTACT:

chicagoevents@ballastpoint.com

312 - 243 - 9570

Cheers!
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CAPTAIN'S QUARTERS

Capacity: seats 24, cocktail style 25

Availability: Monday– Sunday (11am–2pm, 3pm– 6pm, and 7pm–10pm)

* Food and beverage minimum varies by days of week and season

* All pricing excludes tax and gratuity.
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is
able to provide you with a unique and personalized experience.



CROW'S NEST

Capacity: seats 18, cocktail style 30

Availability: Monday– Sunday (11am–2pm, 3pm–6pm, 7pm–10pm)

* Food and beverage minimum varies by days of week and season
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* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.
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* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.

MAIN DECK (includes Crow's Nest)

Capacity: seats 70, cocktail style 90

Availability: Monday– Sunday (11am–2pm, 3pm–6pm, 7pm–10pm)

* Food and beverage minimum varies by days of week and season
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* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.

PRIVATE ROOFTOP

Capacity: seats 100, cocktail style 140

Availability: Monday– Wednesday (11am–4pm, 5pm–10pm)

SEMI-PRIVATE ROOFTOP

Capacity: seats 30, cocktail style 50

Availability: Monday– Sunday (11am–2pm, 3pm–6pm, 7pm–10pm)

STARBOARD SUNDECK

Capacity: seats 15, cocktail style 25

Availability: Monday– Sunday (11am–2pm, 3pm–6pm, 7pm–10pm)



HORS D'OEUVRES
Priced per piece 

Deviled Eggs with Giardiniera $2

Pimento Cheese & Pickle Biscuits $3 

Beet & Goat Cheese Tartine with pistachio pesto $3

Mini Gulf Lump Crab Cakes with mustard crème fraiche $4

Cheese Puffs with country ham and cured egg yolk $2

Chicken Liver Mousse with pickled red onion $4

Salmon Tartar with dilly beans and toast $5

A NOTE ON THE MENUS:

Special requests for menu items can be accommodated by our team of chefs.

Availability and pricing depend on time of year and size of event.

Personal touches can be arranged prior to event with banquet chef and event coordinator.

Optional entrees for vegan and/or dietary restrictions.

* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days 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 

SALAD PLATTERS
Serves 6 / Add chicken to any salad $20 

House Made Guacamole & Grilled Salsa with house made tortilla chips $30 

French Fries with dipping sauce $25  

Truffle Fries with truffle oil and truffle powder $30 

Pretzel Bites with California Amber beer mustard $35 

Vegetable Crudité with blue cheese dipping sauce $45 

BP Wings (choose from three options) $50

Dry Rub with comeback sauce

Sorghum BBQ with crispy garlic

PB&J with buttermilk ranch

Cheese & Charcuterie with Chef's selection of artisanal cheese, salumi, and accoutrements $75

BBQ Meat Platter with ribs, pulled pork, and brisket $100

House Made Caesar with Parmesan cheese, romaine lettuce & croutons $45 

Mixed Greens with shaved carrot, cucumber, Wahoo beer vinaigrette $35 

Heirloom Tomato Salad with stracciatella cheese, frisee, and pistachio pesto $55

Beet Salad with arugula, roasted beets, pickled beets, strawberries, candied pecans, blue cheese, 
California Amber beer mustard vinaigrette $55

* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.
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STREET TACO BAR
$25 per person (15 person minimum) 

ENTRÉE (BUFFET STYLE)
Serves 10 

DESSERT

CHOICE OF TWO PROTEINS:

Grilled Tri Tip, Gulf Shrimp, Mahi, Chicken, Carnitas or Vegetable with rice 
and red beans, shredded cabbage, house salsa, crema, cheese and corn tortillas

Add guacamole $2 per person

Additional protein $7 per person

Fried Chicken with grits, house made kimchi, collard greens $250 

Pastrami Spiced Brisket with house made red cabbage sauerkraut, German potato salad, green beans $300 

Carolina Style Pulled Pork with Sea Island red field peas, baked beans, coleslaw $300

Plank Grilled Salmon with tomato, olives, cucumber, farro verde $325

Blackened Catfish with Hoppin John’s, grilled corn, country ham jus $300

Beer Braised Bratwurst house made beef, pork & veal bratwurst with red cabbage slaw, Sculpin IPA beer 
cheese spread, California Amber beer mustard $250

Grilled Vegetable and Farro Verde Grain with goat cheese, basil, roasted tomato, and aged Parmesan $225

Dessert Platter (serves 10) Chef's choice fresh baked cookies and brownies $60

Seasonal Fruit Platter (serves 6–8) $60 

* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.
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BAR SERVICES

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. Host of event may specify 
any limitations to the tab.

Draft Beer $5–8

Soda Fountain, Fresh Lemonade & Iced Tea $3

DRAFT BEER TICKETS | $ PER DRINK

Redeemable for any draft beer or non-alcoholic beverage.

Billed per drink on consumption.

NO HOST BAR | CASH & CARRY

Guests purchase drinks on their own tabs. Beverage pricing will reflect current pricing offered in 
tasting room for all draft beers, wines and non-alcoholic beverages.

* Will not be included in food and beverage minimum.
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* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.



PRIVATE EVENT DETAILS

GUEST COUNTS

Final guest counts are due 7 days in advance for buffet style service or plated meal options. 
You will be charged for the guaranteed guest count or the actual number of guests served; 
whichever is greater. 

F&B MINIMUMS/RENTAL FEES

All private and semi-private reservations are based off a food and beverage minimum requirement. 

All F&B minimums will be discussed with the Events Team. 

Holidays and Peak Season minimums subject to increase. Large parties are subject to a 
20% service charge. The 20% service charge is subject to sales tax. 

PAYMENT GUARANTEES/CANCELLATION POLICY

A credit card number 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. Other form of Final payment can be 
made in cash or credit card.  All charges incurred are subject to a 20% service charge and appropriate 
sales tax. The 20% service charge is subject to sales tax. If you must cancel your event, please do 
so no later than 72 hours in advance or you will be charged the full rental fee amount that was 
agreed upon. 

OUTSIDE FOOD AND BEVERAGE

With the exception of specialty cakes, no food of any kind may be brought into Ballast Point 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.
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* All pricing excludes tax and gratuity. 
Please note: All menu items are to be ordered 7 days in advance, to ensure our staff is 
able to provide you with a unique and personalized experience.


