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CONTACT & QUESTIONS:
INFO@WYEHILL.COM
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LUNCH BUFFET

FOR $5/PERSON

old bay, dill

Marinated Chickpea
Salad

olive oil, garlic, lemon zest,
chili flake

SANDWICH g::\%lﬁi';ﬁu“et Chicken Caesgr Wrap
parmesan, romaine,
BOARDS chicken schnitzel, fresh marinated chicken
CHOOSE 1 mozzarella, pesto aioli, Roast Beef
$9/PERSON bacon, baguette swiss cheese, spicy honey
Turkey Sandwich mustard, pickles, ciabatta
choosE @ roasted turkey, brie, arugula, Shri Salad Sandwich
$12/pERSOH cranberr rimp oala anawic
ymayo herbed lemon aioli, celery
& 270055530 Caprese Sandwich old bay
16 /PER N
fresh mozzarelle?, to.m?to, Tempeh Salad
arugula, balsamic aioli,
batt madras curry, celery, carrots,
clabatta bell pepper, pickled onion
BLAT
mixed greens, avocado,
pumpkin seed pesto aioli,
Union Special sourdough
SIDES & Pas;ta _Sal.la;Jd” . Garden: SaI?d |
pesto aioli, bell peppers, re greens, tomatoes, onions,
SALADS onion, cherry tomatoes cucumbers, charred scallion
CHOOSE 3 Potato Salad ranch
$18/PERSON whole grain mustard aioli, Seasonal Mixed Salad

mixed greens, with seasonal
produce offerings and
homemade vinaigrette

Wye Caesar
parmesan, garlic crumbs,
charred caesar dressing
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SPACE &
CAPACITIES

BUY OUT WYE HILL

THE PATIO

Reception Style - Up to 200 Guests

Our patio overlooks the Raleigh skyline, boasting the best
views in town. Partially covered by a 70 ft pergola with heaters
and fans, The patio lends a casual atmosphere for your group to
gather any time of year.

THE TAPROOM

Reception Style - Up to 120 Guests

The Taproom seats 70 guests and includes a fully functional
bar serving specialty cocktails & beers brewed on site. It is the
perfect layout for gatherings of up to 120 people.

With great views of downtown on the patio, lounge space,
and a full bar inside, reserving all of Wye Hill is perfect for
groups up to 300 people.
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EVENT MINIMUMS

FOOD & BEVERAGE
WEEKDAY EVENT MINIMUMS:

HonbavETHERSRAY Small Seated Event: $2.000
35 Or Less
Partial Patio Rental: $5,250
Reception Style: 100 Or Less
Full Patio Buyout: $8,000

Reception Style: 200 Or Less

*Event minimums do not include rental fee, tax, or gratuity.

Events are reserved in 3 hour blocks — contact your event manager for
details.
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EVENT POLICIES

Beverage Minimums
Food and beverage minimums are pre-tax and pre-service charge. One check is required for all banquet functions.
Minimums are subject to change until signed contract has been received.

Food And Beverage Guarantees

Confirmation of menu selection and attendance or “guaranteed headcount” is due (5) business days prior to the event date.
After this date, attendance counts cannot be reduced; however, increases will be accommodated if possible. Charges will be
based on the number guaranteed or the number served; whichever is greater.

Deposit & Final Payment Arrangements
Wye Hill Kitchen & Brewing requires a deposit to secure the date and services. All deposits are non-refundable. All functions
must be paid in full according to the guaranteed headcount and event total by the close of the event, by credit card or cash.

Tax And Service Charge

The current service charge of 23% will be added to ALL prices quoted for food, beverage, room rental and equipment rental
and contracted services. This mandatory service charge is not a gratuity. This is shared by the employees responsible for
banquets. This includes managers, salespersons, kitchen, servers, bartenders and set up personnel. The service charge and
all prices quoted are also subject to North Carolina state sales tax of 8.25%.

Outside Food And Beverage

With the exception of specialty cakes and desserts, no food of any kind may be brought into Wye Hill Kitchen & Brewing by
event guests. Wye Hill Kitchen & Brewing reserves the right to confiscate food or beverage that is brought into the event
space in violation of this policy without prior arrangements with the Events Department. All food and beverage provided by
Wye Hill Kitchen & Brewing must be consumed within the time frame of the event. Taking home leftover food or beverage
from a banquet is not permitted. Specialty cakes and desserts are subject to an outside dessert fee of $1.50 per person.

Wye Hill's Responsible Alcohol Serving Policy

All guests who look under the age of 40 will be required to show proper identification for alcoholic beverage ordering.
Proper ID includes driver’s license, state issued identification card, passport or military identification. Expired ID’s are not
acceptable. Guests who arrive intoxicated will not be allowed on premise. Outside liquor including flasks and bottles are not
permitted and violating guests will be asked to leave, without discussion.




