
BobbyVsRestaurant.com

private event
packages



{ THANK YOU }
for considering Bobby V’s as your party destination!

Whether you’re planning a large company event or an intimate family/friend gathering, Bobby V’s 

Restaurant & Sports Bar has you covered!  With multiple food & beverage package options & your choice 

of rooms, our team is ready to help you craft your event!  Our experienced management team has all the 

expertise to ensure that your event is a great success!

All of our parties receive designated servers based on the head count.  Our group packages do require a 

10-person minimum & are just a suggestion.  Because we pride ourselves on being ‘the destination crafted 

for all’, we are more than happy to have our Executive Chef craft a menu just for you & your party.  You 

may also opt for an open party where guests can order items directly off of our menu.  The choice is yours!

All of our packages do include a free room rental and unlimited non-alcoholic beverages (water, juice, 

soda, coffee & tea).  Bar options are also available – please see our bar options page for further details.

Taxes and gratuities are not included in pricing.  Open parties do not include unlimited non-alcoholic beverages.
The golf simulator can be added to any party in the private dining room, based on it’s availability.

Décor
We ask that all decorations be done via table 

decor.  You are required to do the setup & removal 

of all your decor items.

The following items are prohibited:

• helium balloons

• tacks

• staples

• scotch tape, duct tape & other adhesives.

Outside Cakes
Outside cakes are allowed with prior notice.  Plates 

& utensils will be supplied for your use, and there is 

no cake cutting fee.

Private Party Room Minimums 
Sun – Weds • After 5pm: $250

Thurs – Sat • After 5pm: $500

If the above minimums are not met in food & 

beverage sales, you will be charged the difference.

golf simulator
Add the golf simulator with lounge to any party 

package for an additional $35 per hour.

payment
A 50% non-refundable deposit will be required to 

reserve your special event & will be applied towards 

your final bill.  Your menu choices are due 7 days 

prior to your event, and your final head count is 

due 2 days prior to your event.  The final bill will be 

based on your final head count & will need to be 

paid on the day of your event.  Payments must be 

made via cash or credit card.

» contact us
Please contact us if you have any questions or 

if you are ready to get started on planning your 

event.  We look forward to crafting your event to 

everything you hoped it would be!

info@bobbyvsrestaurant.com 860.627.5808



Taxes and gratuities are not included in pricing.

{ first base }
$22.50 per person

choose 3 appetizers
FLATBREAD

chocie of:  

chicken margarita • pepperoni • portobello & goat cheese

MOZZARELLA PLANKS

QUESADILLA

NACHOS *

LOADED BBQ CHIPS *

ASPARAGUS FRIES

FRIED CHEESE CURDS

CHIPS & SALSA *

WINGS *
» enough for 5 per person, served with celery sticks & blue cheese or ranch

sauces:  

buffalo • chipotle bbq • maple mustard • sriracha glaze • habañero mango • sticky soy

honey garlic • jerk-rum glaze

dry rubs:  

west indian jerk • mesquite bbq • cajun spice • taco spice • garlic parm

SALAD BOWL *
chocie of:  

classic caesar • apple walnut • house salad

* Denotes menu items that are or can be made gluten friendly.  Please specify when ordering.



Taxes and gratuities are not included in pricing.

{ second base }
$32.50 per person

choose 2 appetizers
FLATBREAD

chocie of:  

chicken margarita • pepperoni  

portobello & goat cheese

MOZZARELLA PLANKS

QUESADILLA

NACHOS *

LOADED BBQ CHIPS *

ASPARAGUS FRIES

FRIED CHEESE CURDS

CHIPS & SALSA *

WINGS *
» enough for 5 per person, served with celery 

sticks & blue cheese or ranch

sauces:  

buffalo • chipotle bbq • maple mustard

sriracha glaze • habañero mango • sticky soy

honey garlic • jerk-rum glaze

dry rubs:  

west indian jerk • mesquite bbq • cajun spice 

taco spice • garlic parm

choose 1 salad
CLASSIC CAESAR *

APPLE WALNUT *

HOUSE SALAD *

choose 2 sliders
BEER BATTERED COD

CHEESESTEAK

BUFFALO CHICKEN

PADRINO

dessert WE OFFER MANY SEASONALLY INSPIRED DESSERTS. PLEASE INQUIRE WITHIN.

* Denotes menu items that are or can be made gluten friendly.  Please specify when ordering.



Taxes and gratuities are not included in pricing.

{ third base }
$40.50 per person

choose 2 appetizers
FLATBREAD

chocie of: 

chicken margarita • pepperoni  

portobello & goat cheese

MOZZARELLA PLANKS

QUESADILLA

NACHOS *

LOADED BBQ CHIPS *

ASPARAGUS FRIES

FRIED CHEESE CURDS

CHIPS & SALSA *

WINGS *
» enough for 5 per person, served with celery 

sticks & blue cheese or ranch

sauces:  

buffalo • chipotle bbq • maple mustard

sriracha glaze • habañero mango • sticky soy

honey garlic • jerk-rum glaze

dry rubs:  

west indian jerk • mesquite bbq • cajun spice 

taco spice • garlic parm

choose 2 salads
CLASSIC CAESAR *

APPLE WALNUT *

HOUSE SALAD *

choose 2 sliders
BEER BATTERED COD

CHEESESTEAK

BUFFALO CHICKEN

PADRINO

dessert WE OFFER MANY SEASONALLY INSPIRED DESSERTS. PLEASE INQUIRE WITHIN.

* Denotes menu items that are or can be made gluten friendly.  Please specify when ordering.



Taxes and gratuities are not included in pricing.

* Denotes menu items that are or can be made gluten friendly.  Please specify when ordering.

{ home run }
$45.50 per person

choose 3 appetizers
FLATBREAD

chocie of:  

chicken margarita • pepperoni  

portobello & goat cheese

MOZZARELLA PLANKS

QUESADILLA

NACHOS *

LOADED BBQ CHIPS *

ASPARAGUS FRIES

FRIED CHEESE CURDS

CHIPS & SALSA *

WINGS *
» enough for 5 per person, served with celery 

sticks & blue cheese or ranch

sauces:  

buffalo • chipotle bbq • maple mustard

sriracha glaze • habañero mango • sticky soy

honey garlic • jerk-rum glaze

dry rubs:  

west indian jerk • mesquite bbq • cajun spice 

taco spice • garlic parm

choose 2 salads
CLASSIC CAESAR *

APPLE WALNUT *

HOUSE SALAD *

choose 3 entrees
ROASTED NORTH ATLANTIC SALMON FILLET *

SAUTEED SHRIMP *

GRILLED SKIRT STEAK *
+5 per person

GRILLED MARINATED CHICKEN BREAST *

GRILLED FLANK STEAK *

GRILLED BONELESS PORK LOIN *

choose 2 sides
‘V’ FRIES *

REGULAR FRIES *

‘SWEET’ SWEET POTATO FRIES *

MESQUITE MAPLE POTATO CHIPS *

ONION RINGS *

ASPARAGUS *

BROCCOLI *

CARAMELIZED BRUSSELS SPROUTS *

GARLIC SPINACH *

MASHED YUKON GOLD POTATOES *

GARLIC & HERB ROASTED POTATOES *

dessert WE OFFER MANY SEASONALLY INSPIRED DESSERTS. PLEASE INQUIRE WITHIN.



Taxes and gratuities are not included in pricing. Management reserves the right to refuse service to guests who appear intoxicated.

{ bar options }
running bar tab *

Offer your guests wine, beer, and mixed drinks from our fully stocked bar featuring premium and top shelf 

brands.  the bar Tab will be delivered to the host at the end of the meal. You may set limits to be informed 

of when they are reached.
 
*A credit card will need to be placed on file for this option. 

Cash Bar
Guests can purchase their own drinks.  Our servers will offer cocktail service for the guests.

Drink Tickets 
Pre-purchase drink tickets to hand out to your guests at your leisure.  Tickets will only be valid on the day of 

your event.  Pre-purchased tickets are non-refundable.  See the different drink tickets we offer below.   

We recommend 2 per person.

STANDARD • $6.95 EACH
Brands to include: Tanqueray, Bacardi, Bacardi Flavors, Deep Eddy Flavors, Captain Morgan, Myers’s, Parrot Bay,  
Goslings Black Seal, Cuervo Gold, Seagram’s 7, Fireball, Jim Beam, Dewars, Johnny Walker Red Label, Kahlua,  
Frangelico, Dekuyper Flavors, Southern Comfort, patron XO Café, Amaretto, Tia Maria, Benvolio Pinot Grigio,  
Oyster Bay Sauvignon Blanc, Cypress Chardonnay, CK Mondavi Cabernet, CK Mondavi Merlot, Alamos Red Blend, 
Gouguenheim Malbec, Ruta 22 Malbec, Naked Grape Moscato, Zum Riesling, Franzia White Zinfandel, White Sangria, Red 
Sangria

PREMIUM • $7.95 EACH
Brands to include all of the previous level, plus: Absolut, Stoli, Stoli Flavors, 3 Olives Flavors, Effen Flavors, Finalandia Flavors,  
Van Gogh Flavors, Tito’s Vodka, Old Forester, Espolon Blanco, Crown Royal, Jack Daniel’s, Jack Daniel’s Flavors, Bom Bom, 
Jameson, Bushmills, Bulleit, Redbreast, George Dickel, Chivas Regal, Johnny Walker Black Label, Jagermeister, Sambucca, Midori, 
St. Germain, Chambord, Bailey’s, Goldschlager, Amaretto Di Saronno, Rumpleminze, 14 Hands Merlot,
Hidden Crush Chardonnay

SUPER PREMIUM • $8.95 EACH
Brands to include all of the previous level, plus: Grey Goose, Ketel One, Belvedere, Tito’s, Hendricks, Bombay Sapphire,  
Don Juli anejo, Patron Silver, Maker’s Mark, Woodford Reserve, Bulleit Rye, George Dickel, George Dickel Rye, Glenlivet, Glenfiddich, 
Macallan 12 year, Grand Marnier, Herradura Reposado, Knob Creek Bourbon, Basil Hayden’s Bourbon, Old Forester 1897, 
Stranahan’s Whisky, Navarro Chardonnay


