BANQUET N

PRIVATE EVENTS & PARTIES




THE DEN

NESTLED ON ANN ARBOR'S EAST SIDE, MONTY'S IS YOUR GO-TO 3POT
FOR GREAT COCKTAILS, CRAFT & DOMESTIC BEERS, AND ELEVATED BAR
FO0D. BUT DID YOU KNOW WE ALSO HAVE A PRIVATE EVENT SPACE
TUCKED AWAY IN OUR BASEMENT?

WHETHER YOU'RE PLANNING A BIRTHDAY BASH, SPORTING WATCH
PARTY, CORPORATE GATHERING, OR ANY SPECIAL OCCASION, OUR
COLZY, FULLY-EQUIPPED PRIVATE VENUE OFFERS THE PERFECT SETTING
FOR UNFORGETTABLE EVENTS. ENJOY EXCLUSIVE ACCESS, CUSTOMIZED
CATERING, AND YOUR SECOND HOME HOSPITALITY-ALL IN A UNIQUE
UNDERGROUND ATMOSPHERE.
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SCAN THE QR TO SUBMIT

an INQUIRY!







ROOM INFO

THE DEN CAN ACCOMMODATE
UP T0 50 SEATED GUESTS

+ OPTIONS FOR BUFFET OR PLATED MEALS
+ TWO DART BOARDS

+ THREE TELEVISIONS WITH THE
CAPABILITY TO SHOW MULTIPLE EVENTS

+ ADJACENT RESTROOMS
+ LOWER LEVEL

our apologies, we do not have elevator access

WE OFFERS A VARIETY OF BAR OPTIONS
AND ARE HAPPY T0 ACCOMMODATE OPEN
BAR OR CONSUMPTION-BASED OPTIONS.

+ SIX DRAFT LINES WITH BOTTLED
AND CANNED OPTIONS

+ FULL BAR WITH A COCKTAIL LIST
+ FULL WINE SELECTION




THE DEN MENU

PRETZELS & BEER CHEESE DIP BEEF SLIDERS | +510 - PER GUEST
american & cheddar . beer cheese dip . served with american cheese . grilled onion . pickles
DJ's bakery pretzel sticks
" ‘ BLACK BEAN SLIDERS | +%10 - PER GUEST
WINGS | +30 - PER GUEST . house-made black bean burger . lettuce . onion . tomato . chipotle mayo
huffalo . BBA . salt & pepper . choice of flavor
dipping sauce [ranch [or] bleu cheese] MONTY'S STACK | +%10 - PER GUEST
turkey . ham . salami . swiss . lettuce . tomato . onion . giardiniera
PRETZELS & BEER CHEESE DIP | +93 - PER GUEST chipo¥le mayo . hoagie roll g
american & cheddar . beer cheese dip . served with
DJ's bakery pretzel sticks BUFFALO CHICKEN SANDWICH | + %10 - PER GUEST
breaded & fried chicken breast . cheddar . shredded lettuce
CHICKEN TENDIES | + 36 - PER GUEST tossed in buffalo sauce
plain [or] tossed in buffalo [or] BB . served with choice of dipping sauces PESTO CHICKEN CLUB | 10 - PER GUEST
+ -
SMOKED SALMON DIP | +% - PER GUEST qrilled chicken . bacon . mozzarella . lettuce . tomato . pesto mayo
fresh salmon . cheese dip . served warm with bread & crackers ROAST BEEF SANDWICH | 510 - PER GUEST
+ -
MOZZARELLA STICKS | + %4 - PER GUEST sliced roast beef . lettuce . tomato . cheddar . horseradish mayo
house-made mozzarella sticks breaded till golden brown
served with ranch [or] marinara GRILLED CHEESE | + %6 - PER GUEST

AVOCADO EGE ROLLS | +54- PER GUEST choice of cheese on farmhouse bread

stuffed with chicken . avocado . diced tomatoes
served with salsa verde & sour cream

CHEESE QUESADILLA | + %4 - PER GUEST ENTREES
flour tortillas filled with chihuahua cheese . pico de gallo STIR FRY | +0 - PER GUEST

grilled served with salsa verde & sour cream broccoli . zucchini . snap peas . red pepper . carrots tossed
ADD + 2 - PER GUEST CHICKEN ton BLACK BEAN BURGER in house-made ginger garlic sauce . served with basmati rice

ADD - CHICKEN + 2 - PER GUEST « BLACK BEAN BURGER + 2 - PER GUEST
TEMPEH + 4 - PER GUEST STEAK + 4 - PER GUEST « SALMON + 4 - PER GUEST

SALADS FETTUCCINE ALFREDO | + %9 - PER GUEST

roasted garlic . parmesan . cream . peppers . onion . served with broccolini
ADD - CHICKEN + 2 - PER GUEST « BLACK BEAN BURGER + 2 - PER GUEST : 9. . ).
STEAK + 4 - PER GUEST « SALMON * 4 - PER GUEST ADD - CHICKEN + 2 - PER GUEST « BLACK BEAN BURGER + 2 - PER GUEST

TEMPEH + 4 - PER GUEST « STEAK + 4 - PER GUEST * SALMON + 4 - PER GUEST
CRISPY CHICKEN SALADS | + %6 - PER GUEST

mixed greens . shredded cheddar . scallions . chicken tendies all tossed ‘?““:"E“ PARME.SAN | +1- PER.G“EST
in house-made honey mustard dressing lightly breaded & fried . homemade marinara sauce . mozzarella

| . served with fettuccine noodles & marinara sauce
CAESAR SALAD | +°4 - PER GUEST
romaine . parmesan . pretzel croutons . tossed in house-made caesar dressing ROASTED CHICKEN BREAST | *+510 - PER GUEST

served in white wine & shallot sauce
GARDEN SALAD | + %4 - PER GUEST

mixed greens . carrots . tomatoes . red onion . choice of dressing SHEPARDS,"E | * s“ : m GUEST

made in traditional fashion with lamb . beef . peas
NEW SEASONAL SALAD | + 5 - PER GUEST carrots . butter - whipped potatoes . cheddar
description . description . description SALMON | +510 - PER GUEST

served with tomato coulis & citrus creme

I PRIVATE EVENTS & PARTIES




ADD A PLATTER TO YOUR EVENT

—PARTY PLATTERS
VEGETABLE PLATTER | *20

selection of fresh veggies served with ranch dressing

FRUIT PLATTER | %30
selection of fresh fruit served

CHIPS & GUACAMOLE PLATTER | %35
guacamole . pico de gallo . salsa . tortilla chips

HUMMUS & ROASTED GARLIC DIP PLATTER | %5
served with a selection of fresh veqgies and pita

BROWNIE & CHEESECAKE | %50
selection of freshly made brownies & seasonal cheesecake bites

CHEESE BOARD | %65
selection of fine cheeses . cornichons . olives . nuts
preserves . served with sliced bread

CHARCUTERIE BOARD | 80
selection of cured meats and fine cheeses . cornichons . olives
nuts . mustards . preserves . served with sliced bread

SIDES | Per GUEST

MASHED POTATOES | + °3 . FRENCH FRIES | +°3 . TATER TOTS | +°3 . CHIPS | + *2

SEASONAL VEGGIES | + 2. RICE | + 3 . COLE SLAW | + %2




EVENT INFORMATION

BOOKING POLICIES
FOOD & BEVERAGE MINIMUMS

When booking your group reservation, please note that dates come with a food & beverage revenue guarantee. Minimums vary based on the day of the week and time of the year
and do not include, sales tax, or gratuity.

EVENT GUARANTEES

We will need to receive your final quest commitment 3 calendar days prior to your event(s). Should this number not be made available at the requested time, the originally established attendance will
be used. The actual attendance or the final quaranteed guest count will be charged, whichever is greater. If the quest number increases the day of the event, we will do our best to accommodate. Group
menus and beverage choices need to be selected 2 weeks in advance. This will quarantee food and beverage item availability and printing of the menus for the day/night of the event.

SERVICE CHARGE & APPLICABLE TAX

Al food and beverages are subject to a 22% gratuity and 6% MI sales tax.

CANCELLATION

If you cancel with less than 2 weeks' notice, you will be responsible for 50% of your food and beverage charge, sales tax, and 4% of the service charge on the full minimum as a penalty.
Cancellation within 24 hours prior to the event reservation will result in 100% responsibility of your food and beverage charge, sales tax and 4% of the service charge. Cancellations for larger
events and restaurant buyouts have different terms based on deposits and time lines. Please speak to your Event Manager for more details.

FINAL PAYMENT

We do not provide separate checks for group events. Upon completion of the event, one check will be prepared with all food, beverage, incidental charges, sales tax, and gratuity.
Final payment is due upon completion of the event. Monty's accepts cash and all major credit cards.

FREQUENT ASK QUESTIONS
IS THERE A RENTAL FEE FOR USE OF THE SPACE?

NO ; there is a food & beverage minimum spend, that varies based on the day of the week and time of day

CAN THE TABLES BE REARRANGED?

YES, please ask your event coordinator for available table arrangement information

CAN WE BRING OUR OWN CAKE/DESSERT?

YES, the only rule is: you must save a piece for sam...

CAN WE DECORATE?

YES, you are welcome to decorate, we only ask that you do not bring glitter of any kind.

DO YOU HAVE A FLORIST WE CAN USE?

YES, we have a variety of florists that know the space and are thrilled to help make
your event a beautiful one, balloons & table linens too

DO YOU REQUIRE A DEPOSIT?
YES, all private dining events require deposit at the time of booking, v



