EVENT FAQ’s
--------------------------------------------------------------------------------------------------------------------GENERAL
What is the largest size group you can accommodate in your restaurant?
72 Seated and 125 for a Standing Reception
How far in advance can I book an event?
We can book an event up to a year in advance, and as soon as a week out.
Is there a room rental fee?
No, we do not charge a room rental fee. However, there is a Food & Beverage minimum
for each of our four spaces. Our Dining Room is divided into three spaces and has a F&B
minimum of $1,500/each. Our Window Area requires a F&B minimum of $1,000.
I am looking to host a Bridal/Baby Shower, what is the minimum for your Showers?
We have a guest minimum of 20 for a Brunch Shower.
Will our event be in it’s own private room?
We offer 3 semi private spaces that can be sectioned off from the rest of the restaurant or
can be combined into one larger space. While not a closed off room, they are separated from the
rest of the restaurant - allowing you to have a space that feels entirely your own. We are happy to
send pictures and encourage you to check out our space before your event.
Can I come and see the space?
Yes, we love it when our clients come and take a look at the space and get a feel of our
atmosphere and what we offer! Please do be aware that if you are coming to dine, not everything
on our dinner menu is available on our events menu and vise-versa. To schedule a time to meet
with our Events Director in-person please email her directly at grace@corkbuzz.com

--------------------------------------------------------------------------------------------------------------------PRIVATE WINE CLASSES
What is the largest group you can host for a Private Wine Class?
We can accommodate up to 32 guests for a private class.

What is included in a Private Wine Class?
Our classes are headed by one of our Sommeliers and includes a half-pour of 6 different
wines based on your package selection and comes with a small tasting of cheese and crackers to
nibble on. Each class is 90 minutes long and range from an in-depth lecture, to a ‘Blind Tasting’
or a 101-Intro Class. Classes range in price from $85 - $100 per guest.
What if we aren’t looking for a full class but would prefer a guided tasting?
We offer three different ‘Selection’ packages at varying price points and they all come
with (if you choose) a 15-30 minute overview of the wines with tasting notes and why we are so
excited to share these wines with our clients. They are a selection of what we offer by-the-glass
and change frequently with the seasons. And, of course, if you or your guests have special
requests we will do our best to accommodate those!
--------------------------------------------------------------------------------------------------------------------SET UP
We are hosting our Bridal/Baby Shower at Corkbuzz, how early can we come to set-up and
are we able to drop off decorations/have them delivered for the event?
We want you to feel that the space is yours to decorate for your event, and are more than
happy to have you decorate as you please. For our Showers we can arrange to have you come in
up to an hour early to decorate the space. Our restaurant does open for service at 4.00 every
afternoon, so we do ask that we have the space back at that time.
Do you have A/V equipment and/or music for us to use?
Yes, we have two screens and projectors in our space that you are welcome to use at no
additional cost. We also play music in the restaurant that we are able to play in your space as
well, or you are more than welcome to bring an iPod/iPhone/iPad that we can hook up to our
sound system in your event space and play whatever music you do so chose.
We are looking to host a Standing Reception for a large group, but would still like a few
tables with chairs for those who want to sit, do you offer that?
Yes, we are happy to provide round high-top tables with two chairs each for your group.
The amount of tables and chairs we provide depends on your group size as we want everyone to
be comfortable whether they are mingling, or are looking to sit for a bit.
We are celebrating a special occasion and wanted to bring in a cake/have a cake delivered
for our event-can we do that, and is there a plating fee?
Of course, we are more than happy to present a cake and plate it for you and your guests.
Please do be aware that we have a flat fee of $25 for a plating fee. If you are looking to have a

cake delivered for your event we are happy to store it overnight for the next day, but
arrangements will need to be made through our Director of Events.
Do you have a florist you recommend? What about a Baker/Cake Decorator?
Yes, Bastille located in Chelsea Market does a wonderful job and they are familiar with
our space and can help guide you on your arrangement selections.
Empire Cakes creates beautiful cakes for every occasion and we highly recommend
them- they can also work around most food allergies.
--------------------------------------------------------------------------------------------------------------------MENU
One of my guests is Vegan/Celiacs/Kosher, is allergic to Shellfish/Nuts/Allium/Dairy/Eggs,
do you have something for them to eat?
We do our best to accommodate all dietary restrictions, aversions, and allergies. We are
more than happy to work with you to ensure that all your guests have a wonderful time without
feeling left-out, or leave hungry, due to their diet. However, we cannot guarantee that there will
be no cross-contamination as we are a restaurant utilizing a broad range of ingredients.
How frequently does your menu change?
We are a seasonal restaurant with new event menu items released every season, and we
update our menu on our website to reflect what we currently offer.

Please let us know if you have further questions! Email us at
events@corkbuzz.com

