PUB & KITCHEN

Bridge Park | 6652 Riverside Drive | Dublin, OH 43017 | 614.408.1500

fadopubandkitchen.com



WHERE
WE HANG
OUR HAT

We aim to be the easiest venue

to plan your event. We believe

that every party should feel

more like a party and less
like work.

We are happy to customize a
menu for your event to include
made-from-scratch items from
the kitchen, craft cocktails,
an extensive wine 1list from
around the globe and top
European and local draughts.




VENUE SEATING OPTIONS

NORTH SAINT STEPHEN'S GREEN
25 SEATED AND 50 RECEPTION STYLE

This side includes the private bar and access to the patio
ledge. Best for mix and mingle style events.

STEPHEN'S GREEN
UP TO 60 SEATED & 100 RECEPTION STYLE

Optional connected outdoor patio seating also available.

Named after the central park in Dublin, Ireland, Stephen’s
Green is the largest private room available in Bridge Park. The
external doors can be opened completely for use of the patio,
if needed. Use of the north or south sections of the room is
available for smaller events.

SOUTH SAINT STEPHEN'S GREEN
25 SEATED AND 40 RECEPTION STYLE

This space is best for best for seated events with access to
the patio.




THE BRIDGE ROOM

25 SEATED ONLY
This space is best for meetings with one long table
for 25 people and AV for presentations.
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THE COPPER BAR THE WHOLE SHEBANG

25 SEATED & 40 RECEPTION STYLE 400 PEOPLE

The Copper Bar is our most conducive spot for cocktail Invite 400 of your closest friends or your staunchest
parties and accommodates parties up to 40. enemies and we might even close down the pub just for
This is a semiprivate space. you, you never know!!!




HERE'S
THE PLAN
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NORTH SAINT STEPHEN'S GREEN
25 seated and 50 reception style

SOUTH SAINT STEPHEN'S GREEN
25 seated and 40 reception style

THE COPPER BAR
25 seated and 40 reception style

THE BRIDGE ROOM
25 seated ONLY







Fadé Pub and Kitchen is a modern European eatery

serving up fresh, European-inspired dishes in a
casual, convivial environment that’s conducive to
people connecting with each other.

Our events menu offers a wide array of dishes and

can be served seated, as a buffet or cocktail-

party style wvia passed appetizers. We have the

ability to customize an the food and beverage

menus to suit your needs and budget. Just tell us

what you envision for your event and we’ll bring
it to life.



EVENTS MENU

PLATTERS & DIPS

Trays serve up to 20 people

Veggie Crudités 85
carrots, celery, cucumbers, cherry,

tomatoes, mushrooms, red peppers, green
peppers, broccoli & ranch for dipping

Roasted Beet Hummus 85
dressed with feta cheese and mint
infused olive oil, served with carrots & celery

Charcuterie Board 275
an array of locally sourced, cured meats and
cheeses with dried fruits, nuts and other
chefs selections

Crab Dip 140
warm and creamy crab dip served with
toasted seasoned baguettes

Shrimp Cocktail Platter 30 per Ib
served with a spicy cocktail sauce

and lemon, minimum 5Ib order,

sold in 5lb increments

FINGER SANDWICHES

Trays serve up to 20 people

The Mediterranean 95
Hummus, feta, red onion, marinated tomato,
arugula on multi-grain

Chicken Cordon Bleu 125
Grilled chicken, ham, Swiss, Dijon aoili

Lamb Burger 130
grilled seasoned lamb burgers with a creamy
whipped rosemary & blue cheese spread,
topped with pickled onions on a knotted roll
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PARTY APPETIZERS

20 pieces per tray

Smoked Salmon Bite 100
cold oak-smoked salmon on crisp

boxty “blini” with capers, onion,

light horseradish sauce and lemon,

also available served on fresh cucumber slices

Chicken Lollipops 120
served with herb aioli and harissa

Beef Skewers 100
strips of tender beef marinated and
grilled, with a ginger-soy sauce for dipping

Arugula & Feta Stuffed Mushrooms 90
with roasted red pepper

Battered Chicken Tenders 95
golden fried in light batter, Colman'’s
honey mustard for dipping

Tomato Basil Crostini 80
a fresh mix of ripe tomato, onion &

sweet basil on toasted French bread

brushed with olive oil and garlic

Bavarian Pretzel Bites 80
with smoked Dijon cheddar

Chili-Garlic Shrimp 110
shrimp sautéed with chili flakes,

garlic and soy sauce, served with

crunchy baguettes for dipping

German Meatballs 120
beef meatballs with a white wine
and cream sauce

SALAD SEL EC T/ONS Trays serve up to 20 people

Farmhouse Salad 110
mixed greens, cucumber, red onion,
marinated tomato, dried cranberries,

carrot, toasted almond & asiago cheese

with red wine vinaigrette

Shaved Brussels Salad 110
thinly shaved Brussels sprouts topped with

roasted butternut squash, dried cranberries,
pecans

Fresh Tomato & Mozzarella Salad 110
lavered with sweet basil lightly
drizzled with balsamic reduction

ASK US ABOUT OUR
BRUNCH SELECTIONS

FadoPubandKitchen.com

eventsdublin@fadopubandkitchen.com
404.831.7998

ENTREES

Trays serve up to 20 people

Brick Roasted Quarter Chicken 230
crisp and tender roasted chicken on

the bone with a selection of both

white and dark meat

Chicken Marsala 230
pan-seared chicken breast simmered in

a rich Marsala wine sauce with sautéed
mushrooms and garlic

Vegetarian Baked Ziti 200
Ziti tossed in a hearty tomato sauce with
broccoli and creamy ricotta. Baked and
topped with Mozzarella cheese (vegetarian)
with chicken: 180

Salmon Piccata 250
served with a light caper and
white wine sauce

Fado6 Fish and Chips 250
sustainably caught with crispy chips, tartar
sauce and lemon, a pub favorite

Beef Tenderloin per person charge: 50
seasoned with our house blend of spices
then seared and slow cooked to perfection,
served with au jus (minimum order of 20)

Carving station an additional $150 charge.

SIDES & ACCOMPANIMENTS

Trays serve up to 20 people

Roasted Rosemary Potatoes 90
Charred Broccoli 75
Garlic Mashed Potatoes 65

DESSERT SELECTION

20 pieces per tray

Harvest Bread Pudding 90
Brownie Bites 90
Cheesecake Bites 110

Party platters and trays cannot be split.
20 person or piece increments only.

* burgers & eggs cooked to customer request consumption of raw or undercooked foods of animal origin may increase vour risk to food borne iliness 10.25.DUB




PRIVATE EVENT
- SEATED OPTIONS -
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FadoPubandKitchen.com

eventsdublin@fadopubandkitchen.com
404.831.7998

SEATED DINNER

We can customize a menu for a seated dinner event. Priced at $40 to $55 per head.

Only available for parties of 25 or less. Please note the menu items may change.

SALADS

Please choose one.

ENTREES
We recommend offering 3 options for guests.
Includes potatoes and vegetables
unless indicated.

SIDES

Side options will be included
in pricing for entrées.

Farmhouse Salad

mixed greens, diced cucumber,
marinated tomato, almond slivers,
dried cranberries, onion & asiago
with red wine vinaigrette

Moroccan Cauliflower Bowl
Fish & Chips - includes slaw

Chicken Marsala

Garlic Mashed Potatoes
Roasted Rosemary Potatoes

Seasonal Vegetable

Roasted Beet Salad

spinach & arugula, red wine
vinaigrette, oven roasted beets,
mandarin oranges, feta, sunflower
seeds, avocado & roasted beet
hummus with naan

Blackened Salmon
Seasonal Pasta

Delmonico Ribeye

Charred Broccoli

Asparagus

* burgers & eggs cooked to customer request consumption of raw or undercooked foods of animal origin may increase vour risk to food borne illness

10.25.HV.DUB




BRUNCH

EVENTS MENU
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BUFFET
Feeds 20 people

IRISH BREAKFAST BUFFET"
scrambled eggs, Irish sausages, rashers, black and white
puddings, grilled tomato, sauteed mushrooms, artisan toast
28 per head

BREAKFAST TACO BAR
Mexican chorizo, hashbrowns, scrambled eggs and warm flour
tortillas, served with cheddar cheese, salsa verde,
fresh pico de gallo, sour cream
22 per head

FARMER'S BREAKFAST BUFFET®

scrambled eggs, hashbrowns, bacon, sausage, artisan toast

25 per head

SIDES

Ala carte add on priced per head

Bacon 5
Bangers 5
Rashers 6
American Sausage 5
Hashbrowns 4
Belgian Waffles 7
Fruit Medley 5

* burgers & eggs cooked to customer request consumption of raw or undercooked foods

of animal origin may increase vour risk to food borne illness

FadoPubandKitchen.com

eventsdublin@fadopubandkitchen.com
404.831.7998

5.23 LTDBRUNCHBUFF.DUB




BEVERAGE

CUSTOMIZE YOUR BAR PACKAGE

Choose from several options that best suit your
event and budget.

— Open Bar - With or Without Limits

Charged based on consumption with or without a
spending cap and with or without limits on products
(for example, beer and wine only).

— Drink Tickets

Host purchases tickets and hands them out to
guests.Host can limit for which products tickets can
be redeemed. (for example, beer and wine only).

NON-ALCOHOLIC OPTIONS
Jennings Java Coffee, Cappuccino, Latte, Espresso,
Cold Brew and Hot Tea selections. We also feature a
rotating selection of house made fresh pressed juices.

Ask for our latest selection.

— Cash Bar
Each guest pays for their own.
(for example, beer and wine only).

— Welcoming Drinks
Greet guests with a welcoming drink to kickoff your
event. Drinks can either be passed by our team or
waiting table side in the case of bottles of wine.
(for example, beer and wine only).

— Customized Cocktails
We can create a customized drink themed for your
event based on your organization, key attendees or
time of year. Just ask!



PARKING

There is a large parking garage directly across the
street as well as other garages located throughout
Bridge Park. These are all complimentary.

There is also street parking available.
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The GRAND of Dublin

FOR ADDITIONAL
FOOD & EVENT SPACE PHOTOS
AIM CAMERA HERE

PUB HOURS

Monday - Thursday: 11:30AM - 10PM
Friday: 11:30AM - 12AM

Saturday: 10AM - 12AM

Sunday: 10AM - 9PM

BRUNCH
Saturday & Sunday until 3PM

FADO PUB AND KITCHEN
Bridge Park
6652 Riverside Drive | Dublin, OH 43017

Phone: 614.408.1500

Events Manager direct line: 404.831.7998
events@fadopubandkitchen.com
www.fadopubandkitchen.com

please drink responsibly
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PARTY WITH US.



