Weddings

Allison Bancroft | Event Coordinator
dalevilleevents@ballastpoint.com
540 -769 - 9224
ballastpoint.com

20% gratuity is added to the total for food and beverage for all events.
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!

Ballast Point Brewery, located in Botetourt County, Virginia, is a premier wedding venue
for the Greater Roanoke Valley region that offers couples elegant and fun indoor and
outdoor atmosphere options, a magnificent background of the beautiful Blue Ridge
Mountains, and overlooks Greenfield Pond. This wedding destination is conveniently
located 20 minutes north of Roanoke, Virginia. Our professional wedding planning team
provides customized experiences for you and your guests with in house catering and
event planning services available to you as you prepare for your big day.
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SCULPIN EVENTS ROOM
Customizable event set up and seating. Sculpin mural on the feature wall, private
bar service & set up, elegant wooden surfaced round, boardroom, or classroom
style set up for dinners, receptions, seminars, etc. Audio visual use and set up
available with projector, screen, speaker, microphone, and podium.
Accommodates 150 guests reception-style, 100 guests banquet-style
Food and Beverage minimum varies by days of week and season

20% gratuity is added to the total for food and beverage for all events.
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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FULL OUTDOOR PATIO
Mountain, pond, and brewhouse views. High and low top granite surfaced bistro style
tables, large outdoor fireplace, sun umbrellas and hanging canopy string lighting
available for additional service and charge.
Accommodates 100 guests reception-style

PARTIAL PATIO-FIREPLACE
Accommodates 15 – 20 guests seated, 30 guests reception-style

Food and Beverage minimum varies by days of week and season

20% gratuity is added to the total for food and beverage for all events.
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 (UPSTAIRS FLOOR)
Second story mountain, pond, and brewhouse views, overlooking the outdoor fireplace.
Manta Ray mural on feature wall. Event space set up with wooden surfaced tables,
chairs, and rustic barrels.
Accommodates 150 guests reception-style, 100 guests banquet-style

HALF MANTA RAY UPPER DECK (HALF THE UPSTAIRS)
Accommodates 50 guests reception-style, 40 guests banquet-style

Food and Beverage minimum varies by days of week and season

20% gratuity is added to the total for food and beverage for all events.
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
Intimate sized event set up with comfortable couches, chairs, coffee tables,
wall mounted flat screen TV’s, and a few wooden surfaced high top tables.
Accommodates up to 60 guests, maximum
Food and Beverage minimum varies by days of week and season

20% gratuity is added to the total for food and beverage for all events.
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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CEREMONY
Envision your wedding ceremony overlooking the Greenfield Pond and gentle, rolling Blue Ridge
mountains. Our team will set up your wedding ceremony space, white ceremony chairs, create
aisle space, and set out rustic barrels to frame your ceremony. If you choose to do your ceremony
here at Ballast Point’s brewery venue, you’ll have access the night before your wedding day to our
ceremony space for rehearsal, all set and ready in preparation of your big day. We will give you an
additional full hour of time to your wedding. Even if your ceremony does not last a full hour, any
and all remaining time will spill over into the rest of your reception. We have plenty of flexibility
to move your ceremony indoors in the event of inclement weather. Your Ballast Point Wedding
Coordinator will discuss your options with you.

Ceremony Lawn Space: $500 ceremony set up & additional hour

ADDITIONAL RECEPTION SPACES (see description of spaces pages 3 – 5)
Outdoor Patio
Manta Ray Upstairs Level
Sculpin Events Room

WEDDING COORDINATION | $500
Allison Bancroft, our in-house event planner, will be at your service as your exclusive wedding
coordinator and will help with planning out the details of your big day. During planning meetings, she will be able to assist you with arranging your catering, putting together your detailed
wedding day timeline, execution and coordination of your rehearsal, ceremony, and reception
as well as arranging layout and set up of your reception spaces, assist with placement of decorations, and will be the point of contact for all your vendors, family members, bridal party, etc.

20% gratuity is added to the total for food and beverage for all events.
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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20% gratuity is added to the total for food and beverage for all events.
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.

CONFERENCE
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Special Events Menu
BREAKFAST PACKAGES
Breakfast catering can be served from 8:00am – 11:30am

Continental Breakfast $18/person
NY style bagels and cream cheese, baked muffins, fresh seasonal fruit display, hot oatmeal,
Danishes and croissants. Accompanied with dipping yogurt, jam, and butter for spreading.

Breakfast Biscuits $18/person
Choice of one biscuit style (egg, egg & cheese, sausage, bacon, etc.).
Accompanied with torn seasoned potatoes, bloody butcher grits, and fresh fruit platter.

Ballast Point Virginian Breakfast $25/person
Scrambled eggs, smoked savory bacon, torn baked potatoes, scratch made biscuits & chorizo gravy,
buttermilk pancakes, and fresh fruit platter.

COFFEE SERVICE & BEVERAGE STATION
$5/person
Regular and Decaf Coffee with Creamer, Sweetener, Stirs, and Mugs
Apothecary Jars with Fresh Orange juice, Iced Tea, and Pink Lemonade

20% gratuity is added to the total for food and beverage for all events.
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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HORS D’OEUVRES
Priced per piece, 15 piece minimum order

Whipped Brie and Black Mission Fig Crostini $2
Grilled Seasonal Vegetable Bruschetta $2
Mini Twice Baked Potato with Bacon and 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
Deviled Eggs with Carrot Chowchow and Trout Roe $3
Nashville Hot Slider with Bread and Butter Pickles, Alabama White BBQ, and Hot Honey $5
Impossible Thai Lettuce Wrap $4

20% gratuity is added to the total for food and beverage for all events.
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

House Made Guacamole, Queso Fondito & Grilled Salsa with tortilla chips $30
Pretzel Bites with California Amber Beer Mustard $30
Fried Brussels Sprouts with Crispy Fingerling Potatoes, Whole Grain Mustard and Honey $45
Truffle Fries $30
Pickle Board with Mix of 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 $40
Choice of: Sweet Thai Chili, Korean BBQ, Smoked, or Traditional Buffalo

Tuna Poke with Ponzu, Scallion, Furikake, and Puffed Black Rice $65
Vegetable Crudites Platter with Raw Sliced Display of Carrots, Celery, Cherry Tomatoes,
Cauliflower, and Broccoli Served with Ranch and Hummus Dips $35
Gourmet Cheese Board Chef’s Selection of Hard, Soft, and Local Cheeses, Toasted Artisan Bread,
Beer Mustard, Fresh Fruit, Candied Walnuts, and Honey $50
Charcuterie Board Chef’s Selection of Cured Meats with Beer Mustard and Toasted Artisan Bread $50
Cheese & Charcuterie Display Selection of Hard, Soft, and Local Cheese, Cured Meats, Artisan Bread,
Beer Mustard, Fresh Fruit, Candied Walnuts, and Honey $69
Nacho Bar with Tortilla Chips, House Made Chorizo, Roasted Poblano and White Cheddar Sauce,
Pickled Corn, Black Beans, Pico de Gallo, and Cilantro $60

SALAD PLATTER
Serves 6 – 8 / Add chicken to any salad for $15 / Add steak or shrimp for $20

House Made Caesar with Parmesan Cheese, Romaine Lettuce, and Croutons $35
Greek with Olives, Feta, Cucumber, Greens, and Red Wine Vinaigrette $35
Organic Kale with Hominy, Savory Granola, Pickled Onion, Feta, and Chipotle Lime Vinaigrette $40
Tuscan White Bean Salad with Garlic Confit, Oven Dried Tomato, Herbed Croutons,
Red Onion, Fresh Herbs, and Champagne Vinaigrette $30
Winter Salad with Winter Greens, Compressed Granny Smith Apples, Cranberries, Candied Walnuts,
Blue Cheese Crumbles, and Buttermilk Dressing $40
Antipasto Salad with Romaine Lettuce, Roasted Artichokes, Pepperoncini, Red Onion,
Shaved Parmesan, Olives, and Red Wine Vinaigrette $40
Traditional Garden Tossed Salad with Mixed Greens, Cherry Tomatoes, Sliced Cucumber,
Radishes, Red Onion, Shaved Cheddar, and Carrots $40
20% gratuity is added to the total for food and beverage for all events.
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
Serves 6 / $90

Cold Cuts Ham, Turkey, Roast Beef
Cheeses Swiss, Cheddar, American
Toppings Onion, Tomato, Lettuce, Mayonnaise and Mustard
Bread Sourdough, Marbled Rye
Served with Kettle Chips and Chocolate Chip Cookies

STREET TACO BAR
Minimum 15 people / $20 per person
Choice of Two Proteins:

Carnitas, Fresh Mahi, North Carolina Shrimp, 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 10 – 12

Seared Albacore with Noodles, Nappa Cabbage, Bok Choy, Shitake Mushrooms, and Soy Ginger Glaze $250
Beer Braised Bratwurst with Apple Sauerkraut and Crispy Potatoes $250
Grilled Vegetable Linguini with Goat Cheese, Fresh Basil, Seasonal Vegetables, 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 with Coleslaw and Baked Beans $275
Shrimp and Grits NC Shrimp and Bloody Butcher Grits with Seasonal Vegetables and Andouille $250
Herb Roasted Chicken Breast with Rosemary Potatoes and Seasoned Vegetables $250
Crispy Skin Salmon with Roasted Corn Salsa, Hasselback Potatoes, and Sour Wench Emulsion $300
Smoked Sliced Brisket with Hoppin John and Cornbread $300
Pickle Brined Fried Chicken with Colecannon $250

DESSERT
Flourless Chocolate Cake serves 12 $50
Goat Cheesecake serves 12 $50
Fresh Baked Cookie Platter serves 12 $35
Sticky Toffee Fig Pudding serves 12 $45
Ikenberry Orchards Seasonal Pie serves 8 $20 each
20% gratuity is added to the total for food and beverage for all events.
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

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 and our selections of available wine.
The host of the event may specify any limitations to the tab.

Draft Beer and Wine Vouchers $5 – $8.50
Flights $8
Wines by the Glass $9 – $12
Soda Fountain, Fresh Lemonade, and Iced Tea $3

Draft Beer Vouchers: $ Per Drink
Redeemable for any draft beer or wine from our selection. Billed 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.
Ballast Point has the right to refuse service to any guest.

20% gratuity is added to the total for food and beverage for all events.
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
20% gratuity is added to the total for food and beverage for all events.
DRAFT BEER VOUCHERS: $ PER DRINK
Redeemable for any draft beer or wine from our selection. Billed 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.

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.

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 COUNT
All menu changes & 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’ no¬tice to the Ballast
Point Culinary Team. 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. Please let us know of any allergies and we will do our best to accommodate.

PAYMENT GUARANTEES/CANCELLATION POLICY
A completed Credit Card Authorization Form is needed to secure your reservation; a deposit is not
required for your event. 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. All cancellations must
be made 72 hours in advance of the event date. If cancellations are made within 72 hours, host is
responsible for the room minimum payment or food cost total, whichever is greater.

OUTSIDE FOOD & BEVERAGE
With the exception of specialty desserts, no food, beverage, or outside alcohol of any kind may be
brought into Ballast Point Tasting Room & Kitchen.

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. If the Food and
Beverage minimum (based on the sub-total of all food and beverage items) is not met, a room fee
equal to the unmet portion will be added along with applicable tax and service charges All events
are subject to a 20%, industry standard, service charge. Holidays and peak days minimums are
subject to increase.

20% gratuity is added to the total for food and beverage for all events.
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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VENDOR RECOMMENDATIONS
DJ’s:
Quest Entertainment 540-588-1113 quest-entertainment.com
RSP Entertainment 540-312-3353 rspentertainment.com

FLORAL & EVENT DESIGN:
Gloriosa 540-529-6472 flowersbygloriosa.com
George’s Flowers 540- 318-7559 georgesflowers.com
Florals by Kimberly 540-556-2324 floralsbykimberly.com

CAKES & SPECIALTY DESSERTS:
For the Love of Sweets 540-597-3642 aleisha_daniels@yahoo.com
Bubblecake 540-343-2253 bubblecake.com
Cupcake Cottage 540-966-1123 cupcakecottagesweets.com
Wildflour Restaurant & Bakery 540-343-4543 wildflour4thst.com

PHOTOGRAPHERS:
Meredith Sledge 540-471-9328 meredithsledge.com
Melissa Durham 540-589-2449 melissadurham.com
Noah Magnifico 540-382-1600 noahmagnifico.com

LIVE BANDS/MUSIC/ENTERTAINMENT:
East Coast Entertainment 804-419-6716 bookece.com

TRANSPORTATION/SHUTTLING SERVICES:
Mountain Valley Transportation 540-777-0101 mtnvly.com
Executive Town Car & Limousine Service 540-366-4644 etclimo.com
Abbott Charters & Tours 540-343-1133 abbott.com/tours.htm

LODGING & ACCOMMODATIONS:
Hotel Roanoke & Conference Center (Downtown) 540-985-5900
Holiday Inn Express Troutville 540-966-4444
Hyatt Place Roanoke Airport/Valley View Mall 540-366-4700
Hampton Inn Hollins I-81 540-563-5656
Hollins Fairfield Inn & Suites by Marriott 540-362-4200

EVENT RENTALS:
Aztec Rental 540-989-1231 aztecrental.com
BBJ Linen bbjlinen.com

VISUAL LIGHTING DISPLAYS:
Lighting Ninja 540-598-1694 lightingninjainc.com

20% gratuity is added to the total for food and beverage for all events.
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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