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PRIVATE EVENTS 
AT

Located in the heart of University City on the Charlotte Campus, Golden Owl Tavern is the 
ideal location to host your next event. Whether you are looking to host an intimate dinner, 
a corporate outing or a cocktail reception, our team is delighted to assist in ensuring your 
upcoming event is a customized and memorable experience. Our menu is made to crave. 

From scallops + grits, burgers and sandwiches to wood-fired flatbreads, steak and seafood, 
you’ll find a wide range of regional classics, local craft beers, classic and creative signature 
cocktails and a compelling wine list to explore. Golden Owl Tavern’s unique and welcoming 

spaces can dress up or down, perfect for all celebrations and events alike.

SIMPLY GREAT FOOD AND DRINKS INSPIRED BY THE AMERICAN SOUTH
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PRIVATE DINING ROOM
A warm and inviting space with seating for up 
to 12. Perfect for intimate gatherings or private 
dinner meetings. Available for regular menu dining 
or special event limited-menu dining.

OCCUPANCY     
12 seated 

FIRESIDE PATIO
A semi-private space with soft seating for up to 18 
or reception-style for up to 25. This space is fun 
and casual with firepits and lounge style seating. 
Perfect for a cocktail reception.

OCCUPANCY   
18 Seated 
25 Reception
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THE PATIO
Open outdoor space that is available for a 
reception or seated dining.

OCCUPANCY  
36 Seated 
60+ Reception Style

OWL'S SHARE
A semi-private space that can seat up to 30 
guests. 

OCCUPANCY  
30 Seated

ADDITIONAL INFORMATION 
RESERVATION POLICY
To secure an event space, a signed contract, deposit of 25% of the food and beverage minimum and completed 
credit card authorization form will be required. The total bill must meet food and beverage minimum before tax 
and gratuity. All payments must be paid in full at the completion of the event. When charged on a per person basis, 
client must provide a guaranteed attendance number at least 3 days in advance of scheduled event. The guaranteed 
attendance number will be charged even if fewer guests attend. When choosing a prix fixe menu, selection of menu 
items must be confirmed at least 72 hours in advance of scheduled event date. 

CANCELLATION POLICY
Any cancellations within 5 business days will incur a $500 cancellation fee; if cancelled the day of, the client will 
incur all charges. 

ADDITIONAL FEES
A sales tax of 8.25%, 4% service fee and 20% gratuity will be added to the final food and beverage subtotal. Cake cutting 
fee of $3 per person will be applied to all external desserts. Additional fees will be applied for beverage activations.
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ADDITIONAL SERVICES 
VALET  
Complimentary Valet at the Charlotte Marriott entrance.

WINE   
Welcome glass of sparkling wine or wine pairings are available.

CUSTOM MENUS 
Work with our Chef Ben Lacy to curate a one-of-a-kind experience for your guests.
Cocktail activations with our in-house mixologists (see page 8 for more details) also available.
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GOLDEN OWL TAVERN HORS D'OEUVRES
priced per piece

DEVILED EGGS | nashville hot chicken 3

WHIPPED PIMENTO CHEESE | house-made cracker 3

BUTTERMILK FRIED SHRIMP | lemon | sage | cocktail sauce 4

SMOKED CHICKEN WINGS |  sorghum apple glaze 4

WOOD ROASTED BBQ CHICKEN FLATBREAD | red onion | sorghum bbq sauce | fontina | cilantro 4

NINER'S BURGER SLIDERS | smashed patty | pimento cheese | fried green tomato | bite-sized bun 8

BISON BITES | bison meatloaf | sorghum bourbon bbq | pickled onions | mayo | bibb lettuce | biscuit 8

SHORT RIB GRILLED CHEESE BITES | 72 hour short rib | slaw | cheddar | pickled onion |  white bread 9

 

PLATTERS
ARTISANAL CHARCUTERIE | house pickles | mustard | flatbread 60 (serves 15 guests)

ARTISANAL CHEESE SELECTION | fruit preserves | housemade crackers 64 (serves 15 guests)

SEASONAL HUMMUS | everything flatbread 25 (serves 6-8 guests)

SPICED NUTS  15 (serves 6-8 guests)

HOUSE PICKLED VEGETABLE PLATTER  25 (serves 15 guests)

DESSERT PLATTERS
MINIATURE DESSERTS  38 per dozen

CHEF'S CHOICE ASSORTED COOKIE PLATTER 25 per dozen

SNACKS 
SEASONAL HUSH PUPPY | maple dijon                                                                                                 3

LOCAL BBQ POPCORN 3

HOUSEMADE CHIPS 3

SPICED NUTS 3

PRETZEL BITES | jalapeño buttermilk ranch                                                                                                          3 
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DINNER MENU OPTION A
3 courses $35 per person

For Parties of 12-24 guests, the Host Selects 2 First Courses, 3 Entrées and 2 Desserts
For Parties over 24 guests, the Host Selects 1 First Course, 2 Entrées and 1 Dessert

FIRST COURSE

SEASONAL SOUP | cornbread crouton 
LITTLE GEMS | roasted garlic dressing | torn croutons | parmesan 
COUNTRY CHOP |  roasted corn | blue cheese | tomato | jalapeno buttermilk dressing

HANDHELDS

NINER'S BURGER |  double smashed patties | pimento cheese | fried green tomato | potato bun 
BUTTERMILK FRIED SHRIMP PO' BOY | carolina comeback sauce | bibb lettuce | pickled fresnos | brioche roll 
NASHVILLE HOT CHICKEN | b&b pickles | honey | ghost pepper aioli | slaw | potato bun 
FRIED CAULIFLOWER PO' BOY | carolina comeback sauce | bibb lettuce | pickled fresnos | brioch 

DESSERT

CHOCOLATE PUDDIN' | smoky whipped cream  | hazelnut brittle  | hickory sea salt 
PINEAPPLE UPSIDEDOWN CAKE | bourbon brown sugar custard, amarena cherry 
BANANA PUDDING | house made wafers | vanilla bean custard  
CHEF'S CHOICE ASSORTED ICE CREAM AND SORBETS
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DINNER MENU OPTION B
3 courses $48 per person

For Parties of 12-24 guests, the Host Selects 2 First Courses, 3 Entrées and 2 Desserts
For Parties over 24 guests, the Host Selects 1 First Course, 2 Entrées and 1 Dessert

FIRST COURSE

SEASONAL SOUP | cornbread crouton 
LITTLE GEMS | roasted garlic dressing | torn croutons | parmesan 
COUNTRY CHOP |  roasted corn | blue cheese | tomato | jalapeno buttermilk dressing

ENTRÉES

CORNMEAL CRUSTED MISSISSIPPI CATFISH |  sorghum spoonbread | baby arugula | lemon butter 
SHRIMP + GRITS | crispy cheesy grit cakes | wild mushrooms | smoky tomato gravy 
JOYCE FARMS CHICKEN | savory cornbread | stuffing | collard greens 
8 OZ BAVETTE STEAK | mashed potatoes |  charred broccoli | bourbon peppercorn demi  
SMOKED CAULIFLOWER HOPPIN' JOHN | carolina gold rice | sea island red peas | sugar snap peas | cilantro

DESSERT

CHOCOLATE PUDDIN' | smoky whipped cream | hazelnut brittle | hickory sea salt 
PINEAPPLE UPSIDEDOWN CAKE | bourbon brown sugar custard, amarena cherry 
BANANA PUDDING | house made wafers | vanilla bean custard  
CHEF'S CHOICE ASSORTED ICE CREAM AND SORBETS

WINE PAIRINGS AVAILABLE FOR AN ADDITIONAL CHARGE
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COCKTAIL ACTIVATION WITH IN-HOUSE MIXOLOGIST
Have one of our mixologists walk your group thorugh one of our Wise Cocktails. Great for a unique 
team building experience or a fun group actitivy includes a Wise Cocktail recipe card to take home. 

Priced per person. 

Choose from

QUEEN CITY MARGARITA

GIN + JUICE

 


