
For more information contact:

616 S. President Street, Baltimore, MD 21202

Contact us at TheJamesJoycePub.com/Parties

410-727-5107



Room Capacity & Fees

The James Joyce has many different spaces 
throughout the restaurant to accommodate any size 
party. We have bar space and a smaller semi-private 
bar for happy hours, going away parties and birthday 
celebrations as well as areas of the restaurant for a 
sit down dinner. Depending on the date and time of 
your function we may require a minimum amount to 
be spent to reserve the space. 

Music & Decoration

You can supply your own music or ask us to 
recommend one of the many musicians who 
perform at The James Joyce. We have access to a 
wide range of options from a solo Harper, to Irish 
Dancers, to a full band or Piper. Entertainment not 
arranged by the pub must be approved in advance. 
Decoration is allowed, except confetti, and  
anything causing damage will be charged in full to 
your credit card. You must remove decorations 
after the function. 

Confirmed Bookings

All tentative bookings are to be confirmed within 
one month of the function. All details of the function 
are to be completed within two weeks of the 
reserved date. Exceptions apply with limitations.

Guaranteed Guest 

Attendance

An estimated guest count must be given when 
reserving a space at The James Joyce. A final 
guaranteed count is due five (5) days in advance. 
The guaranteed number is not subject to reduction 
and is permitted to a ten (10) guest increase. If the 
increase is over ten (10) guests, a new set of rules 
and limitations may apply. 

Deposit, Payment & 

Cancellation

A credit card is required when confirming a function, 
you will be given a Credit Card Hold Form. Payment is 
due in full at the conclusion of the event. All 
cancellations must be in writing. Cancellations within 
one week of the date of an event will result in the 
credit card being charged the amount noted in the 
Credit Card Hold Form. 
Certain circumstances are exempt from cancellation 
fees. All events are subject to a 6% MD sales tax, 9% 
MD alcohol tax and 18% gratuity.

Parking

The James Joyce offers Valet parking seven days a 
week. Drop off location is at the corner of President 
and Aliceanna Streets. With James Joyce Validation 
Valet parking is $8 per car. We also offer self parking 
in three neighborhood garages for $5 after 5pm. 
We do not validate any parking options before 5pm. 
In the event that you would like to provide parking 
for your guests before 5pm, please let us know when 
booking so that arrangements can be made with the 
valet company.

In addition…

The James Joyce offers handicap access, handicap 
accessible restrooms, a complete staff, a beautiful 
Irish Bar, and a sound system and microphone to 
cater to your personal needs. Our TV’s have an HDMI 
hookup but we do not have AV services. We can 
bring in anything needed for an AV presentation for 
an additional cost.

Private Parties at The James Joyce

General Menu Guidelines
20 or below: Full Menu or Appetizer Platters

20-45 guests: Limited Menu or Buffet
45+ Guests: Buffet with Limited Seating



Sit Down Dinners…
We can create a set menu to make your dinner a special event. 
Below is a sample menu that we have put together in the past. 

This menu highlights our specialty items. 
We can create a menu with items from our Lunch & Dinner Menu, or we can 

create a special menu just for you. All of these options can be worked to 
accommodate your needs and budget.

Irish Options

Soup or Salad

Potato Soup

Puréed potatoes, onions and leeks cooked in a 
chicken stock to give our soup a unique and delicate 

flavor.

House Salad

Fresh mixed greens, tomatoes, radishes, 
mushrooms, sprinkled with homemade croutons.

Ranch or Balsamic Vinaigrette Dressing.

Entrées

Grilled Reuben

Tender corned beef topped with sauerkraut, Swiss 
cheese and Thousand Island dressing on toasted 

Marble Rye bread.

Corned Beef & Cabbage

Thick slices of lean corned beef boiled to perfection 
and served in a traditional manner with cabbage, 

Colcannon potatoes, and mashed carrots and 
parsnips. Served with mustard parsley cream sauce. 

Fish & Chips

Lightly beer battered filet of cod. Served with 
seasoned French fries and a side of our homemade 

tartar sauce.

Shepherd’s Pie

100% fresh ground beef slowly cooked 
with carrots, green peas, onions and 

topped with mashed potatoes and baked 
until golden brown.

Beef & Guinness Stew

Tender pieces of beef gently braised in
Guinness stock with diced carrots, onion,

celery. Served over traditional 
champ potatoes.

Lamb Stew

Diced lamb is slowly cooked with carrots, 
cabbage, potatoes and our chef’s secret herbs.

Desserts

James Joyce Ice Cream

Our Homemade specialty! Vanilla ice cream mixed 
with caramelized brown bread, and Irish cream 

liquor, topped with chocolate sauce.

Bailey’s Chocolate Cake

Layers of devils food cake infused with 
Bailey’s Irish cream and iced with chocolate 

ganache.

If you provide pictures or logos we can personalize 
the menu just for your event. 



Buffet Items…

Happy Hour & Appetizer Buffet
All items are priced and portioned for 25 people.

Spinach  & Crab Dip-

Smooth blend of crab meat, spinach, red 
peppers and cream cheese with parmesan 
cheese. Served with our crusty sourdough 
platter. $100

Irish New Potato Nachos-

Sliced New Potatoes topped with cheddar 
cheese sauce, jalapeno peppers, tomatoes, 
green onions, bacon bits, sour cream. $65

Fruit & Cheese Platter-

Seasonal arrangement of fruit and assorted 
cheeses. $85

Veggie Platter-

Freshly cut seasonal and baby vegetables 
carefully arranged with a ranch dip. $40

Chicken Wings-

Jumbo wings in your choice of flavors: Buffalo, 
BBQ or Old Bay. Served with chunky bleu cheese 
dressing. $90

Chicken Tenders-

Lightly breaded strips of chicken breast fried 
until golden and served with our tasty honey 
Dijon mustard sauce. $85

Coconut Shrimp-

Made in house, meaty shrimp coated in coconut 
and fried golden brown. $110

Steamed Shrimp-

Fresh shrimp steamed and tossed in Old Bay  
and served with house cocktail sauce. $100 

Fruit Kabobs-

Seasonal fruit skewered. $60

Roasted Garlic hummus 

roasted garlic, olive oil and salt. Served with 
raw vegetables and flat bread. $55

Dessert options

Chocolate Brownies-

chocolate brownies. $70 

Bailey’s Chocolate Cake  

Layers of devils food cake infused with 
Bailey’s Irish cream and iced with chocolate 

ganache. $100



Buffet  Items…

All items are priced and portioned for 25 people.

Beef Tenderloin Skewers-

Premium chunks of beef tenderloin skewered with vegetables and grilled to 
perfection. $125

Chicken & Pineapple Skewers-

Moist, skinless grilled chicken breast and ripe pineapple on a bamboo skewer. 
$95

Chicken Saté-

Chicken tenderloins skewered and lightly brushed with an irresistible curry 
sauce. $85 

Vegetable Skewers-

Assortment of fresh vegetables skewered and marinated in a tantalizing sauce.  
$45

Mini Maryland Crab Cakes

Bite Sized versions of our Maryland Crab Cakes. $125

Beef Burger Sliders

Fresh ground beef burgers cooked well done and topped with  lettuce, tomato. 
$65

CheeseBurger Sliders

Fresh ground beef burgers cooked well done  topped American cheese and 
lettuce, tomato, $70

Beer Battered Sausages

Mini Irish bangers lightly beer battered and fried golden brown. 
Served with a dynamite sauce. $80

CORNED BEEF SLIDERS

Sauerkraut, Swiss cheese. $75



Meal  Buffet  Items…

Lunch & Dinner Buffet Options
All items are priced and portioned for 25 people.

Shepherd’s Pie-

100% fresh ground beef slowly cooked with 
peas and carrots, topped with mashed 

potatoes and baked until golden brown. Served 
with fresh bread rolls.

$150  

Beef & Guinness Stew-

Tender pieces of beef gently braised in 
Guinness stock with diced carrots, onions and 

celery over traditional champ potatoes. Served 
with fresh bread rolls.

$150  

Irish Lamb Stew-

Lamb slowly cooked until tender and simmered 
with a blend of carrots, cabbage, potatoes and 
seasoned with our chefs’ secret herbs. Served 

with fresh bread rolls.
$150  

Add some sides…

Champ Potatoes

Jasmine rice

Chef’s Vegetables

$30 per side

House Salad-

Fresh mixed greens with tomatoes, 
radishes, and mushrooms sprinkled with 
homemade croutons. Served with Ranch 
and Balsamic Vinaigrette dressings.

$40

Caesar Salad-

Crisp romaine lettuce tossed with a James 
Joyce Caesar dressing, grated parmesan 
cheese and homemade croutons.

$40 



Weekend Brunch buffet…

The James Joyce will open at 10am to accommodate 

your guests brunch buffet. 

This is an option for groups over 50 guests.

When you guarantee us 50 guests you will receive the 

following…

Scrambled Eggs - Mini Danishes - Fresh Fruit Platter - Bacon – Breakfast Sausage 
Hash Brown Potatoes - Coffee - Hot Tea - Sodas - Orange Juice

$ 25 per person



How does the bar work?
The James Joyce has many different options for the bar to accommodate all budgets.

Cash Bar

A cash bar is available for any groups under 
25 guests.

Single Tab

This means you pay everything on one tab. 
Drinks include everything we have to offer 
from $20 martini’s and $2 sodas. This option 
is just like running a tab when you go to any 
bar for a night out. You are charged for what 
you consume.

Set Limit Bar

This allows you to offer your guests anything 
that we have behind the bar, but still allows 
you to control your budget.  For example, if 
you have $300 for your guests to spend, once 
your guests have consumed this amount the 
bar can then roll over to a cash bar. 

Beer & Wine Open Bar

Call for pricing

This bar allows you to control what your guests 
drink, while still allowing them options. Your 
guests can choose from any of our bottled or 
draught beer as well as our house red and white 
wines. 

Standard Open Bar

Call for pricing

This option is just like our Beer & Wine Open bar, 
but also includes all rail liquor; with the 
exception of shots.

Premium Open Bar

Call for pricing

This is the top end of our open bar options, 
allowing your guests to choose from everything 
behind the bar; with the exception of shots and 
our high-end single malts. 


