Thank you for your interest in private dining at Field & Main!
For over 200 years this building has been a gathering place for travelers, families, and
celebrations. The rich history and thoughtful renovation allows us to bring together our
community while offering an exceptional venue for special events.
From customized menu creation, beverage programs, and working with local vendors, each
event centers around the needs of our guests.
Our goal is to make the process as stress-free for the host as possible while crafting a
memorable and meaningful experience for all attendees.
Please find enclosed additional details about our space:
•
•
•

Sample menus including dietary restrictions
Private dining room options with photos
Frequently Asked Questions

As event coordinator, I work guests from the moment of inquiry through the day of the
event.
I look forward to working together to create a one-of-a-kind experience that exceeds your
expectations.
Best,

Tony

_______________________________
Tony Ruffo
Field & Main
Event Coordinator & Beverage Director
tony@fieldandmainrestaurant.com
(540) 364-8166

The building that houses Field & Main has been a gathering place for generations. The
tradition continues today as parties of ten to seventy guests enjoy the comfort and
refinement of private and semi-private dining at Field & Main.
All the details of your event are tailored to fit the needs of your group. We offer menu
creation, beverage programs, and work with local florists to ensure a truly custom,
memorable experience.

Private Dining Room Options
Main Dining Room
Our main dining room is a semiprivate space located just inside
the front door and is fully
handicapped accessible.
This space can comfortably seat
up to 30 guests.
F&B Minimum: $1,000 - $4,500

The Kitchen
Our semi-private kitchen dining
room offers an intimate setting
for groups of up to 16 guests.
The room looks over our open
and active kitchen and woodburning hearth.
F&B Minimum $800 - $2,800

Upstairs Salon
The private salon is located on
the 2nd floor of the restaurant
and can comfortably seat 32
guests.
The dining space is equipped
with a projector, screen, and
private restroom for your
convenience.
F&B Minimum $600 - $3,600

The Bar

The Patio

Sample Feast Menu
I
Chicken Liver Mousse with House Made Bread
&
Hidden Creek Farms Green Salad with Lindera Farm Honey Vinegar Dressing
& Shaved Vegetables
II
Sunnyside Farm Heirloom Tomato & Peach Salad with Dandelion Green,
Roasted Corn & Basil Cilantro Yogurt Sauce
&
Hearth Charred Gonzales Farms White Sweet Corn on the Cob with
Garlic Chipotle Aioli & Queso
III
Seared Scallop with Hearth Charred Fennel & Cabbage, Maitake Mushroom,
Plum & SMR Foie Sauce
&
Hearth Charred Carrots with Harissa & Toasted Almonds
IV
Roseda Farm Beef Tenderloin with Arugula & SMR Foie Sauce
&
Crispy Potatoes with Roasted Garlic
V
Hearth Baked Chocolate Chip Cookie with Homemade Marshmallow
& Vanilla Ice Cream

Sample Vegetarian | Pescatarian Feast Menu
I
Deviled Eggs du Jour
&
Hidden Creek Farms Green Salad with Lindera Farm Honey Vinegar Dressing
& Shaved Vegetables
II
Sunnyside Farm Heirloom Tomato & Peach Salad with Dandelion Green,
Roasted Corn & Basil Cilantro Yogurt Sauce
&
Seared Scallop with Hearth Charred Fennel & Cabbage, Maitake Mushroom,
Plum & SMR Foie Sauce
III
Hearth Roasted Cauliflower, Baby New Potatoes & Greens with Bay Blue
Cheese, Toasted Peanuts, Shishito Vinaigrette & Sorghum Syrup
&
Hearth Charred Carrots with Harissa & Toasted Almonds
IV
Ember Roasted Whole Rock Fish with Soy Sauce & Olive Oil
&
Creamed Corn Bread Puddin’
V
Hearth Baked Chocolate Chip Cookie with Homemade Marshmallow
& Vanilla Ice Cream

Sample Gluten-Free Feast Menu
I
Deviled Eggs du Jour
&
Hidden Creek Farms Green Salad with Lindera Farm Honey Vinegar Dressing
& Shaved Vegetables
II
Sunnyside Farm Heirloom Tomato & Peach Salad with Dandelion Green,
Roasted Corn & Basil Cilantro Yogurt Sauce
&
Buffalo-Style Crispy Pig Ear with Crystal Hot Sauce
III
Ember Roasted Whole Rock Fish with Tamari & Olive Oil
&
Collard Greens with Hocks
IV
Martin’s Farm Black Angus Ribeye Steak with Chimichurri
&
Crispy Potatoes with Roasted Garlic
V
House Made Sorbet

Frequently Asked Questions
Is it possible to rent more than one room?
Multi-room and whole-house buy-outs are available for larger parties or groups that prefer
a quiet and private setting. This can also include the bar and patio spaces.
What types of events do you offer?
In addition to rehearsal dinners, bridal, and baby showers we host small wedding
ceremonies, engagement proposal dinners, and whole-house post-wedding brunches.
Corporate meetings are popular in the upstairs salon with A/V capabilities.
What menu options are available?
We offer a feast menu for all groups of 10 and over. The feast is a sequence of five courses
served family style that feature locally sourced ingredients prepared in our wood-burning
hearth. Courses one and two are lighter fare. Courses three and four offer a hearthprepared protein and side dish. Dessert is featured in course five.
Do you offer special menus for certain dietary needs or preferences?
Accommodations can be made for dietary restrictions or menu preferences including
vegetarian, gluten-free, dairy-free, vegan, etc.
What beverage options are available?
F&M has a thoughtful selection of wine, beer, spirits, and non-alcoholic options to choose
from. Premium, local and international wine pairings are available. In addition, we can
design a specially crafted cocktail – including a spirit-free option – just for your group.
How else do you create a truly customized experience?
From personalized menus, music selection, working with local florists or even champagne
sabering – the focus is on understanding the needs of your group in order to offer the
special details that create a memorable experience.

