FULL RESTAURANT BUYOUT
Plan your event at Shepard! Host your event for up to 70
guests in our elegant and comfortable space. Perfect for weddings,
graduation parties, birthday celebrations, corporate events, baby
showers. We can host your dinner, lunch, breakfast, or brunch.
Work with our team to select the custom menu right for your
guests, or leave it to our chef to write the ideal menu.

FOR $99 PER PERSON:
Reception (1 hour), Passed hors d'oeuvres (4)
3-Course Seated Dinner with options
Coffee and Tea Service
Work with our team to select cocktails and wine for your reception, and
perfectly paired wines with your dinner (cost will vary).

$20 pp
+$5 pp

Stationary Reception Options
Three Artisan Cheeses, honey, nuts, bread
$20 pp
Shellfish Towers! (oysters, shrimp, crab)		
$25 pp
Charcuterie (salumi, prosciutto, pate, rillette, toast, mustard) $20pp
Vegetarian Antipasti (spreads, flatbread, pickles, crudite) $18 pp
Plated/Seated Dinner
3-Course Menu, 3-options for each course		
Each additional option			
4-Course Menu, 3-options for each course		
Stationary Dessert (mixed petit fours, cookies)
Coffee and Tea				

CUSTOM MENU

Breakfast Buffet				$30 pp
(pancakes or waffles, scrambled eggs, bacon and sausage, potato
rosti, fruit salad, yogurt, granola, assorted pastries, coffee, tea, fruit
juices)

THE IDEAL SHEPARD

Passed hors d’oeuvres (1 hour, up to 4 option) 		
Each additional option

Host your breakfast meeting, presentation, family get-together at
Shepard. Enjoy a Continental style breakfast, breakfast buffet, or
Plated/Seated breakfast.

Continental-Style Breakfast			$20 pp
(assorted pastries, yogurt, granola, fruit, cheese, sliced meats,
coffee, tea, fruit juices)

DINNER MENU OPTIONS

CUSTOM MENU

BREAKFAST MENU OPTIONS (7am - 11am)

$75 pp
+$10 pp
$85 pp
$15 pp
$4 pp

DINNER PRICING/MINIMUMS (EXCLUDES DECEMBER)
			SUN-THURS		FRI/SAT
FOOD+BEVERAGE
$6,000			$8,000
ROOM FEE		
$2,000			$2,000

Plated/Seated Breakfast
Shared Assorted Pastries				
1-course Menu, 3-options				
2-course Menu, 3-options for each course		
Coffee and Tea				

$10 pp
$14 pp
$30 pp
$4 pp

BREAKFAST PRICING/MINIMUMS
			MON-SAT		SUN
FOOD+BEVERAGE
$1,000			$2,000
ROOM FEE		$500			$1,000

LUNCH/BRUNCH MENU OPTIONS
(11am-4pm)
THE IDEAL LUNCHEON

$55 PER PERSON
Shared assortment of appetizers and hors d’oeuvres
Choice of entree
Shared Cookies and Petit Fours
Coffee and Tea
Work with our team to select cocktails, wines, and/or non-alcoholic
beverages right for your guests at your lunch event (cost will vary).

A deposit of $1000 is required to reserve the date for your event.
Events must be booked up to 3 weeks in advance. For events closer
than 3 weeks, please call and speak to one of our events coordinators to check on availability. Cancellations within 72 hours will
be charged 50% of the food and beverage fee, which can be used
toward another event within 3 months. Cancellations within 24 hours
will be charged 100% of the food and beverage fee.
An administrative fee of 2% will be applied to the total food +
beverage (F+B), rentals, flowers, and equipment fees (not applied
to the room fee or gratuity).
F+B includes all food, wine, cocktails, non-alcoholic beverage,
water. F+B does NOT include rentals, flowers, gratuity, etc.
All events are subject to a 20% gratuity.

CUSTOM MENU

Reception (45 mins), Passed hors d’oeuvres (3 options)

$14 pp

Stationary Reception Options
Three Artisan Cheeses, honey, nuts, bread
$20 pp
Shellfish Towers! (oysters, shrimp, crab)
$25 pp
Charcuterie (salumi, prosciutto, pate, rillette, toast, mustard) $20 pp
Vegetarian Antipasti (spreads, flatbread, pickles, crudite) $18 pp
Plated/Seated Lunch
2-course Menu, 3-options for each course		
Each additional option			
3-course Menu, 3-options for each course		
Stationary Dessert (mixed petit fours, cookies)		
Coffee and Tea				

$38 pp
+$10 pp
$50 pp
$15 pp
$4 pp

LUNCH PRICING/MINIMUMS (EXCLUDES DECEMBER)
			
FOOD+BEVERAGE
ROOM FEE		

MON-THURS
$2,000
$1,000

FRI-SAT
$3,000
$1,000

SUN
$3,000
$2,000

LARGE PARTY DETAILS
(for groups 11-16)

Shepard is excited to host your dinner party and large
gatherings. Our staff can work with you on any budget, dining
style, and time constraints. Ideal for post-business meeting
meals, university events, hosting guest speakers, graduation
parties, or family get-togethers.

LARGE PARTY MENU OPTIONS
We ask that the party host select a menu 72 hours in advance of your
event.

CUSTOM MENU

CONTACT
events@shepardcooks.com
617.714.5295
PLAN YOUR EVENT AT SHEPARD!
WEDDINGS
GRADUATION PARTIES
BIRTHDAY CELEBRATIONS
CORPORATE EVENTS
BABY SHOWERS.
DINNER, LUNCH, BREAKFAST OR BRUNCH

3-Course Menu, shared appetizers, choice of entrees (3), $45 pp
and shared desserts
3-Course Menu, 3-options for each course		
$55 pp
Each additional option			
+$10 pp
Please feel free to add any special requests, or work with our events
team and chefs to create the custom menu you’re looking for.
Work with our team to select perfectly paired wines with your dinner
(cost will vary), or select wines upon arrival.

For parties of 11-16, we can seat you at one long table in
our dining room. A deposit of $500 is required to reserve
the date for your event. Cancellations within 72 hours
will be charged 50% of the food and beverage (F+B) fee,
which can be used toward another event within 3 months.
Cancellations within 24 hours will be charged 100% of the
food and beverage fee.
All parties of 11-16 people are subject to a $50 pp minimum
fee (Sunday, Tuesday-Thursday) and $75 pp (Friday-Saturday).
An administrative fee of 2% will be applied to the total F+B,
rentals, flowers, and equipment fees (not applied to the
room fee or gratuity).
F+B includes all food, wine, cocktails, non-alcoholic
beverage, water. F&B does NOT include rentals, flowers,
gratuity, etc.
All events are subject to a 20% gratuity.

1 SHEPARD ST
CAMBRIDGE MA 02138
WWW.SHEPARDCOOKS.COM

