
  

 
 

 
 
 

 
 

Thank you for your interest in hosting a private event at The Mash House! 
We have four different venues to choose from, this includes our entire restaurant. 

 

Enclosed Patio 
With a minimum of 20 this area can accommodate up to 60 people. This space has an hourly spending minimum to meet 
based on the 3-hour minimum time or if desired, a longer event time. Heated during the cooler months and slightly cooled in 
the summer, our enclosed patio offers special amenities such as TVs, a fireplace, and kegerator/satellite bar access.  
 All food, beverage, and alcohol purchases go towards this spending minimum. If the spending minimum is reached, there is no 
additional room fee. Tax and gratuity do not count towards the minimum.  
The hourly spending minimums are as follows: 

• Sunday – Thursday - $300 per hour spending minimum (before tax and gratuity) 
• Friday Evening & Saturday Evening - $500 per hour spending minimum (before tax and gratuity) 
• Saturday before 4pm - $300 per hour spending minimum (before tax and gratuity) 

Indoor Semiprivate Room (“PDR ROOM”) 
With a minimum of 20, this area can accommodate up to 35 people. This space has an hourly spending minimum to meet 
based on the 3-hour minimum time or if desired, a longer event time. A quaint and intimate dining space, yet open and 
casual.  

All food, beverage, and alcohol purchases go towards this spending minimum. If the spending minimum is reached, 
there is no additional room fee. Tax and gratuity do not count towards the minimum. 

• Sunday – Thursday - $250 per hour spending minimum (before tax and gratuity) 
• Friday Evening & Saturday Evening - $400 per hour spending minimum (before tax and gratuity) 
• Saturday before 4pm - $250 per hour spending minimum (before tax and gratuity) 

 

Open Patio Coming Spring/Summer 2022  
With a minimum of 20 this area holds up to 25 people. This space has an hourly spending minimum to meet based on the 3-
hour minimum time or if desired, a longer event time. Completely outdoor seating, with a beer garden feel and warm lighting. 
Our open patio can accommodate more guests when combined with another, either the enclosed patio or PDR space to make 
for a bigger venue. This space comes with a spending minimum per hour All food, beverage, and alcohol purchases go towards 
this spending minimum. If the spending minimum is reached, there is no additional room fee. Tax and gratuity do not count 
towards the minimum.  

• Monday -Sunday evening $300 per hour SPENDING MINIMUM (before tax and gratuity) 
• If desired to combine with another space, the $300 per hour spending minimum will be added to the spending 

minimum per hour of space you choose.  
• Example*                                                                                                                                                      

Open patio and enclosed patio combined: 3 hours spending minimum total is $1,800 (Sunday- Thursday example) 

 

 
Mash House Restaurant and Brewery  
First in Fayetteville, our local craft micro-brewery and restaurant can be bought out for large event. 
With a minimum of 100, our restaurant can accommodate 250 people. This requires a food and 
beverage spending minimum. This minimum varies, please call Amanda Rivera our event 
coordinator directly for further information.   
 

 



  

 
 
 

 
 
 

Day Events Monday-Friday 
• We are not open during the week to the public for lunch, however with a minimum of 30 people we can host 

a private event during the day. This will include a guaranteed payment of 30 people minimum. Our main 
dining room can seat 80 people and will be hosted during the hours of 12pm-3pm  

 
 General Information   

• A contract is required to guarantee a private event 
• Final menu choice is due one week prior to the event, after this time no changes are permitted. 
• A final guest-count is required one week prior to the event. We will charge for at least 90% of these meals 

even if fewer guests attend and if the food and beverage minimum for your space is met. If an accurate 
number is not provided, it may result in your party being understaffed and an inadequate amount of food 
being prepared.  
 

 
House Décor  

• We have our house décor options to offer for your event needs. Such as black linens, white butcher paper, 
burlap, candles, greenery and silver or gold chargers. 

• Please note that loose glitter, glitter covered decorations, confetti, confetti filled balloons, sparklers, and 
feathers are not allowed in the restaurant or on either patio.  

 
Kegerator and Wine Satellite Bar                                                                                                                                                                                                                                                                             

• (exclusively on our enclosed patio)                                                                                                                               
Skip the wait and enjoy 4 of our 10 house crafted brews and select choice of wine all right there on the patio.                    
Select four drafts and three wines, a sweet, red, and white, for your guests to enjoy.  These selections are due 
a week in advance. 

 
 
Cancellation Fees  

• If we are given 72 hours or more notice of a cancellation, there is no fee required.  

• If an event is cancelled within 72 hours, we will charge for 10% of the total expected cost of the event.  
• If an event is cancelled within 24 hours, we will charge for 100% of the total expected cost, tax, and gratuity 

of the event.  
• If the minimum is not reached, it is the responsibility of the signer of the contract to pay the remaining 

amount.  
• A final headcount is due one week in advance, and we will charge for 90% of those meals, even if fewer 

people attend because we have already ordered and prepared food for the buffet.  

 
 

Covid-19 
Masks are encouraged but not mandatory.                                                                                                                          

This will be left up to the host or individual  
discretion. 



  

 
 

 
 

 

 

Plated Menu Options for 20-40 people. 
All Pepsi Products, Iced Tea and Coffee are included.   

 

Menu A- Steak and Shrimp $25 per person (before tax and gratuity) 

• First Course: Mixed Green Salad (tomato, carrots, cucumbers, and croutons with choice between Italian or 
garlic ranch) 

• Second Course: 6oz Grilled Petite Sirloin paired on the same plate, sautéed Shrimp, served with garlic 
mash potatoes and seasonal vegetables 

 

 Menu B– Teres Major and Herb Chicken $26 per person (before tax and gratuity) 
 

• First Course: Mixed Green Salad (tomato, carrots, cucumbers, and croutons) choice between Italian or 
garlic ranch dressing 

• Second Course: Slow Roasted Teres Major topped with demi-glace paired on the same plate, Herb 
Chicken topped with beurre blanc, served with garlic mash potatoes and seasonal vegetables 

 
 
Menu C - Traditional Selection $29 per person (before tax and gratuity) 

 

• First Course: Tomato Basil Soup or Caesar Salad  

• Second Course: Guest Choice Between 

-Herb Chicken beurre blanc served with garlic mash potatoes and seasonal vegetables                                                           
-Grilled Sirloin served with garlic mash potatoes and seasonal vegetables                                                                                 
-Salmon topped with lemon basil butter served with garlic mash potatoes and seasonal vegetables                                                                                                                                           
-Vegetarian Pasta 

 
Optional Dessert 

• Chocolate and Blondie Brownie Bites +$4 per person   
• Assorted Petit Fours +$6 per person 

 
 

 

 

 

Please note: Pricing is the same for adults and children.  Please confirm how many children in your event.  Unless specified when 

confirmed, all guests/children will be charged full price.  We do have menus available with items in the $5-$7 range if you wish for 

children’s friendly options, these menus must be requested beforehand.  

 



  
 

 

 

 

 

Buffet Menu Options for 40+ people.  
All Pepsi Products, Iced Tea and Coffee are included. 

Buffet D - Burger Bar Trio $22 per person (before tax and gratuity)                                                                                       
All Items on the Buffet: 

• Kaiser Rolls 
•  6oz house ground Cheeseburgers  
• 6oz house ground Hamburgers   
• Seasoned Chicken Breasts  
• (Add Veggies Burgers +$6 per patty) 

• Ketchup, mustard, mayonnaise, LTO, and pickles.  
• Mixed Green Salad  
• Baked Mac and Cheese 
• Add Vegetarian Pasta +$3 per person 

 

Buffet E - Mash House BBQ $25 per person (before tax and gratuity)                                                                                    
All Items on the Buffet: 

• Mash House BBQ Pulled Pork  
• Herb Chicken  
• Lemon Basil Pasta   
• Cole Slaw   
• Baked Beans  
• Hawaiian Rolls 
• Add Vegetarian Pasta +$3 per person 

 
Buffet F- Traditional Selection $29 per person (before tax and gratuity)                                                                                          
All Items on the Buffet: 

• Mixed Green Salad 
• Slow Roasted Teres Major with demi-glace  
• Herb Chicken with beurre blanc 
• Lemon Pepper White Fish 
• Garlic Mash Potato 
• Seasonal Vegetables 
• Add Vegetarian Pasta +$3 per person 

   
 Optional Dessert 

• Chocolate and Blondie Brownie Bites +$4 per person   
• Assorted Petit Fours +$6 per person 

                                                                                                    
Please note: Pricing is the same for adults and children.  Please confirm how many children in your event.  Unless specified when confirmed, all 

guests/children will be charged full price.  We do have menus available with items in the $5-$7 range if you wish for children’s friendly options, 

these menus must be requested beforehand. 
                                                                                                         



  

 

 

 

 

Buffet Menu Options for 40+ people.                                                                                                                       
All Pepsi products, Iced Tea and Coffee are included 

   
Buffet G- Belly Up with Appetizers $20/$21 per person (before tax and gratuity)                                                               
Heavy apps for a social event, not to be expected as a full meal. 

All Items on the Buffet:  

 
• Buffalo Wings marinated in our Copper Head Red Ale 
• Pulled BBQ Pork Sliders with Coleslaw 
• Savory Meatballs in demi- glace  
• Artichoke and Spinach Dip  
• Copper Head Red Beer Queso  
• Tortilla Chips 
• Add Vegetarian Pasta +$3 per person 

   
 

 

Pricing: $20 per person if 35+ Guests  

Pricing: $21 per person if 20-34 Guest 

 

Optional Dessert 
• Chocolate and Blondie Brownie Bites +$4 per person   
• Assorted Petit Fours +$6 per person 
                                                                                                                                                                                  

 
Please note: Pricing is the same for adults and children.  Please confirm how many children in your event.  Unless specified when 

confirmed, all guests/children will be charged full price.  We do have menus available with items in the $5-$7 range if you wish for 

children’s friendly options, these menus must be requested beforehand.  
 

 

 

 

 

 



  

 

 

 
Appetizer Menu                                                                                                                      

Add one or more to your plated menu or buffet                                                                                                 
+$4 per app/per person 

 

Pulled BBQ Pork Sliders                                                                             
w/ coleslaw 

 
Mash House Wings                                                                                         

tossed in buffalo sauce 
 

Copperhead Red Beer Queso                                                                  
w/ corn tortilla chips 

 
Savory Meatballs                                                                                 

w/ demi-glace 
 

Artichoke and Spinach Dip                                                                  
w/ corn tortilla chips 

 
Veggie Tray 

w/ house crudité dip 
 

 

 
 

 



  

 

 

 

Enclosed Patio 
Covered, heated, sliding panels, fireplace, and flat screen TVs.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



  

 

 

 

Patio Continued 

 

 



  

 

 

 

Semi Private Dining Room “PDR” 
Adjacent from main dining room, glass windows with shades available, chalk massage 

board. 

 

 



  

 

 

 
        

 “PDR” Continued 

 



  

 


