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private 
events



Designed to be a fluid space 

in the heart of the exciting 

Berklee community where food 

is honest and refined, B3 is a 

neighborhood destination while 

enjoying complementary music 

of tomorrow’s stars seven days 

a week. Executive Chef Jeffrey 

Salazar and our team at B3 offer an 

approachable menu that is honest, 

ingredient-driven, and with a 

Southern influence. 

B3 accommodates a variety of 

functions from small intimate 

groups to large celebrations, 

business gatherings, and social 

parties in each of its spaces. 

Executed with Southern hospitality 

charm, events can be held in the 

house dining room, in the private 

backstage room, or in the alley bar. 

A variety of menus are available 

for weekend brunch, lunch, dinner, 

or cocktail receptions where Chef 

Salazar personalizes prix fixe or 

buffet food tables to suit your 

special event and specialty cocktails 

are designed by our bar team  

upon request. 

Available upon request, all spaces 

offer AV equipment including 

microphone, speaker, projector,  

and screen. Wi-Fi is available at  

all times. 



THE 
SPACES



the alley
Walking in from Massachusetts 

Avenue, guests enter through a 

vestibule of blackened steel and 

a patchwork of vintage glass 

reminiscent of the Industrial 

Era. Our lively alley bar is an 

urban collage backlit with 

wood beams that subtly glows 

through wormholes and anchors, 

highlighting an urban look.  

A perfect space suited for 

receptions including a full custom 

bar for craft cocktails.

Capacity
Cocktail  40 



the house
B3’s main dining room, also known 

as the house, envelops diners in 

warm wood evoking a feeling 

of raw and rustic construction, 

accommodating a variety of 

events. Situated along bustling 

Massachusetts Avenue, our 

house is spacious and tastefully 

decorated. In addition, custom, 

oversized chandeliers repurposed 

from Massachusetts based Zildjian 

cymbals subtly light the room. 

Connecting our house with the bar 

is the ‘center stage’ where talented 

performers present an intimate 

musical experience. 

Capacity
Cocktail  110

Buffet style  100



BACKSTAGE
At the back of our main dining 

room, a weathered steel and glass 

door leads to the rich and intimate 

backstage private dining room. It is 

lined with red velvet that glows with 

warm light and vintage instrument 

cases on the walls, giving this space 

versatility and privacy.   

Capacity
Cocktail  30

Seated dining  32 



THE 
chef



executive 
chef  
Jeffery 
Salazar 
Chef Salazar has a strong 

commitment to showcasing the 

Southern regions of America 

and the rich food culture of New 

England, where produce and 

fresh seafood are sourced from 

local farmers and fishermen. 

Complementing the team’s down-

home dishes are comfort style 

desserts, all using traditional recipes 

with seasonal ingredients. 

Originally from New Jersey, he 

graduated from Johnson & Wales 

University with an Associate 

Degree in Culinary Arts and is a 

specialist in sports nutrition from 

the International Sports Science 

Association. He began his culinary 

career in Providence, RI, where he 

worked under Chef Jules Ramos 

and Chef Ashirwad Elhence, 

developing his skills and expanding 

his repertoire. He moved to New 

York in 2013 working at a string of 

established restaurants including 

Executive Chef at Caribbean inspired 

Cove Lounge in Harlem as well as 

under Chef Bobby Flay at GATO 

Restaurant and Bar Americain. 















THE 
MUSIC



We present complimentary live music 
featuring Berklee College of Music 
students, recent alumni, and faculty every day of the 

week. Our stage is located in the center of the restaurant, 

providing an inviting performance experience and offering 

a range of music styles. Incorporating the vast talent within 

the building’s walls, the performances offer a warm and 

inviting environment as well as educational moments for 

the artists. 



THE 
details





FOOD & BEVERAGE MINIMUMS
Backstage

Monday to Thursday $1,000

Friday to Sunday $1,500

Alley

Sunday to Thursday $500

Friday & Saturday $1,000

House (Full Buy-Out)

Monday to Thursday $7,500

Friday to Sunday $10,000

Food & beverage minimums are subject to change as trends in 

business change. Please inquire to confirm the minimum for the 

date of your event. 

These minimums do not include gratuity or tax. Sales tax  

of 7% will be added to all taxable costs. A 20% gratuity and  

6% administration fee will be added to all bills. 

If minimums are reached through the purchase of food and 

beverage, no additional room fees will be applied. 

TERMS AND CONDITIONS
For all backstage reservations and parties of 15 or greater,  

a 50% deposit is required to reserve the date. This deposit is  

non-refundable. If a cancellation occurs within one month  

of the event, the deposit may be used towards a future event. 

The final guest count is due three (3) days prior to the event.  

Once the contract is signed, the F&B minimum must be met.

Menu selection must be completed no later than seven (7) 

days prior to the event. Any dietary restrictions need to be 

communicated no later than seven (7) days prior to the event. 

Menu ingredients, accompaniments and sauces are subject to 

change seasonally. 

to book
Our entire team is dedicated to creating memorable experiences 

for you and your guests. 

For more information to plan your special event or to  

arrange a viewing of B3, please contact (617) 997 0211 or  

email events@b3restaurant.com. 


