SAN FRANCISCO, CA

Events at Urban Tavern
Join Urban Tavern in one of our unique priviate dining rooms for
your special event. Designed by Gensler Architects and Donna
Scala, Urban Tavern offers an urban setting with a country
elegance in the heart of San Francisco.
Our menu features fresh and seasonal food. Whether you want
to join us for a corporate event, wedding rehearsal, birthday
party or just about anything else, Urban Tavern can help
customize your ideas for the perfect gathering.

Cara Davidoff -- Private Dining & Special Events
cara.davidoff@hilton.com
415.202.7005
333 O’Farrell Street San Francisco, California 94102
www.urbantavernsf.com

The Dining Rooms

The Morgan Room
Sit-Down for up to 45 guests
Reception for up to 55 guests

The Chevallier Room
Sit-Down for up to 90 guests
Reception for up to 125 guests

Beverages

				

All beverages are based on
consumption. Urban Tavern
offers an extensive wine list, as
well as a full bar to
complement your event. There
will be a $75 fee for bar set-up
with no additional bartender
charges. Wine requests should
be made three days in advance to
ensure availability.

Gratuity and Taxes
Minimums and menu prices do not
include 22% service charge on
the food and beverage total.
Sales tax of 8.5% will be
calculated on the total bill.

Guarantees and
Minimum
Your guest count must be
confirmed at least 72 hours
prior to your event. Increaes to
guest count will only be
accepted after 72 hours. The
confirmed guest count will be
used as the minimum in finalizing
your bill. The difference will be
added to the bill at the end of
your event. This charge is not
transferable to food and wine.

Deposits, Cancellations and Guarantees
A deposit (of half the minimum)
and a signed contract are
required to hold the space; the
deposit is applied to your final
bill. The signed contract and
deposit must be returned within
7 working days of receiving the
contract to secure the room
and date.
The deposit is non-refundable if
cancellation of the event
occurs less than 21 days prior
to the scheduled date.
The deposit is 90% refundable if
cancellation occurs more than
three weeks prior to the event.
If cancellation of an event
occurs within 48 hours of the
scheduled date, charges for all
estimated food, bevereages,
service & tax will still apply.
Full payment is due at the
conclusion of your event.
All major credit cards,
company checks and cash are
accepted.

Corkage				
$15 per Bottle with a maximum
of 10 bottles per event.

Floral Arrangements
Arrangements are available
for purchase through Urban
Tavern’s preferred florist,
Janes Roses

Complimentary
Parking
Validation for parking with
include up to 5 cars for 5
hours in the HIlton San
Francisco Union Square
parking garage.

Audio or Visual Needs
Urban Tavern has a full A/V
team with access to
projectors, screens, flat
screen TV’s, Laptops, etc. Both
the Morgan Room and
Chevallier Room are A/V ready
for your meeting or reception.

Meeting Room
Both the Chevallier and
Morgan Room are available for
sit-down meetings, with or
without food. Rates are available upon request

Savory Refreshments
Gourmet Popcorn(Original,
Cheddar) $5.00 per bag
Bags of Potato Chips, Pretzels
$4.00 each
Vegetable Crudité with
Assorted Dips
$15 per person
International Cheese Platter
$25 per person

Cocktail Hors’ D’oeuvres
COLD
Bowl of Marinated Olives... $8 per person
Bowl of Spice Nuts... $8 per person
Pickled Vegetables... $8 per person
...On Toast... $54
Goat cheese/ tomato relish
Asparagus/ Olive Tapenade/ Parmesean
Pub Cheese/ Watercress/ Chopped Bacon/ Tomato
Pork Belly/ Rosemary Roasted Apples
Smoked Salmon/ Creamy Horseradish/ Capers/
Sliced Steak/Blue Cheese/ Caramelized Onions
Seafood Plateaus
all served with cocktail sauce/ champagne mignonette
Oysters on the Half Shell...$60
Steamed Mussels...$42
Prawns...$54
Steamed Manila Clams... $42
HOT
Meatballs/ Tomato/ Parmesan... $48
Miniature Crab Cakes/ Romesco... $60
Hobbs Bacon Tato Tots/ Classic Heinz Ketchup... $36
Gruyere Cheese Puffs... $48
Skewers
Spicy Beer Sausage/Aged Cheddar/ Soft Pretzel... $54
Grilled Sturgeon/ Roasted Mushrooms... $60
Free Range Chicken/ Roasted Pepper/ Smoked Sea Salt... $54
Eggplant/ Zucchini/ Pesto... $54
Sliders
Chicken Club Slider/ Whole Wheat Bun.. $60
Shaved Tavern Steak/ Point Reyes Blu/ Grainy Mustard & Pickles/
Salted Bun... $60
Ratatouille/ Sesame Roll...$48
All Natural Meatloaf Sliders/ Gougere...$60
ALL ORDERS ARE PRICED PER DOZEN
MINIMUM OF 3 DOZEN PER ORDER

To share...
Bowl of Marinated Olives... $8 per person
Bowl of Spice Nuts... $8 per person
Pickled Vegetables... $8 per person
Lunch Menu ($42 per person)
(choose one starter, two entrees, and a dessert)
Starter
Tavern Green Salad
local lettuce/ celery/ peppers/ toasted pumpkin seeds/
green goddess
Kale Caesar
pepano cheese/ foccacia croutons
Soup du Jour (vegetarian)
Manhattan Clam Chowder
roasted manila clams/ tomatoes/ peppers/ new potatoes
Main Course
Asparagus Gyro
red onion/ tomato/ green goddess/ olive tapenade/ parmesean
Urban Club
roasted chicken/ bacon/ gem lettuce/ heirloom tomato/ herb aioli/
toasted whole grain
Grilled Chicken Breast
fried potatoes/ market vegetables
Sole Meuniere
lemon/ butter/ parsley/ steamed rice
Grilled Tavern Steak
buttermilk mashed potatoes/ watercress,/ allium butter/ housemade
steak sauce
Upgrade to New York Steak, $10 per person
Lamb Meatballs
egg noodles/ arugula pesto/ peas & crrots/ parmesean

To Share...
Bowl of Marinated Olives... $8 per person
Bowl of Spice Nuts... $8 per person
Pickled Vegetables... $8 per person
TIER I
Dinner Menu ($62 per person)
(choose one starter, two entrees, and a dessert)
Starter
Tavern Green Salad
local lettuce/ celery/ peppers/ toasted pumpkin seeds/
green goddess
Chickory Salad
gorgonzola dolce/ pears/ candied walnuts
Soup Du Jour (vegetarian)
French Onion Soup
caved aged gruyere crouton
Main Course
Heirloom Beans & Greens
grilled goat cheese polenta/ tomato fennel broth/ crispy shallots
Grilled Tavern Steak
buttermilk mashed potatoes / watercress / allium butter /
housemade steak sauce
Sole Munierre
lemon/ butter/ parsley/ steamed rice
Herb Roasted Chicken
buttermilk mashed potatoes / green beans
Steelhead
roasted red potatoes/ red wine caper sauce
Whiskey Roast Pork Shoulder
baked beans/ corn on the cob

TIER II
Dinner Menu ($77 per person)
(choose one starter, two entrees, and a dessert)
Starter
Tavern Green Salad
local lettuces/ celery/ peppers/ toasted pumpkin seeds/
green goddess
Chicory Salad
gorgonzola dolce/ pears/ candied walnuts
Soup Du Jour (vegetarian)
French Onion Soup
caved aged gruyere crouton
Main Course
Eggplant Piccatta
lemon/ capers/ parsley/ steamed rice
Ribeye Steak
buttermilk mashed potatoes / watercress / allium butter /
housemade steak sauce
Sole Munierre
lemon/ butter/ parsley/ steamed rice
1/2 Roasted Chicken
buttermilk mashed potatoes / green beans
Sturgeon
roasted red potatoes/ red wine caper sauce
Whiskey Roast Pork Shoulder
baked beans/ corn on the cob

Dessert Menu
Apple Crisp
vanilla ice cream
Urban Tavern “PB Cup”
sea salt brittle / caramel
Butterbourbon Pudding
black pepper madeline
Triple Chocolate Cake
devils food cake/ milk chocolate cream/
chocolate ganache
Trio Tasting of Seasonal Sorbet

