PRIVATE DINING/GROUP MENUS
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FOR BOOKING INFORMATION PLEASE CONTACT
GROUP SALES MANAGER AT (912) 233-2225
GROUPSALES@THEPIRATESHOUSE.COM

SINCE 1753 THE PIRATES' HOUSE HAS BEEN ENTERTAINING VISITORS
WITH A BOCUNTY OF DELICIOUS FOOD, DRINK, AND RQUSING GOOD
TIMES. LOCATED ONLY A SCANT BLOCK FROM THE SAVANNAH RIVER,
THE PIRATES’ HOUSE HAS BEEN NOTED AS A RENDEZVOUS FOR
BLOODTHIRSTY PIRATES AND SAILORS FROM THE SEVEN SEAS,

THESE MENUS HAVE BEEN CULLED FROM QUR TALENTED CHEF'S VAST
ARRAY OF SPECIALTIES WE ARE PROUD TO OFFER, AND REPRESENT
OUR MOST POPULAR AND PLEASING MEALS. IN ADDITION TQ THE
SELECTIONS OFFERED, WE ARE CAPABLE AND WILLING TO CUSTOM
DESIGN A MENU TO BEST SUIT YOUR PARTY'S SPECIFIC NEEDS,

Adtention guests with food allergies:
Please be awarce that our food may contain or come into contact with common atlergens, such as dairy,
epgs, suybeans, tree nuls, peanuts, fish, shelltish or wheat. If yvou have any dietary requirements, please
let owr Group Sales Manager know and speak to o staff member upon arrival.



THE PIRATES HOUSE LUNCH BUFFET

THE PIRATES' HOUSE BUCCANEER BUFFET
FoRr GROUPS UNDER 30

$20.85/7ADULTS ... $14.00/7C1HL D {14 AND UNDER) PLUS TAX AND SERVICE CHARGE.
(26 .00 INCLUSIVE/ADULT. B T 7. 88 INCLUSIVE/CHILD)

WE HAVE BEEN PERFECTING QUR SOUTHERN LUNCH STAPLES OVER THE YEARS. WHILE WE'LL ALWAYS
HAVE QU AvWARD WINNING FRIED (CHICKEM, OTHER SELECTIONS waky DAILY,

SOME OF THE TRADITIONAL SQUTHERM [TEMS YOIU MAY SEC DAILY ARE FRIED CHICKEN, FRIED FISH,
Macaron & ClIEESE, MasSHED POTATOES & Gravy, COLLARD GREENS, GREEN BEANS... AMD MLUGCH
MORE., WWE ARE ALWAYS COOKING UP A DESSERT OF THE DAY TO SOOTHE YOUR SWEET TOOTH AT THE
EMD OF YOUR MEAL.

AVAILABLE 7 DAYS AWEEK FROM 11 AM — 3 PM
INCLUDES ICED TEA AMD FRESHLY BAKED BISCUITS

FOR GROUPS OF 30 OR MORE WE WILL SET UP A PRIVATE BUFFET FCOR THE SAME
PRICE ($26.90 INCLUSIVE ADULTS AND $17.98 INCLUSIVE CHILD.
SEE NEXT PAGE FOR SELECTIONS.



Your PRIVATE LUNCH BUFFET will consist of 3 meats, 2 starches, 2 vegetables,
kiscuits, dessert of the day and sweet tea, unsweet tea or water

$20.95/Adults ... $14.00/Child (14 and under) plus tax and service charge.
{$26.90 inclusive/adult... . $17.98 Inclusive/child)

You can choose three (3) of the following:
Fried Chicken
Baked Chicken
Fried Tilapia
Baked Tilapia w/ a lemon caper cream sauce
BBQ: Pulled Pork
Roasted Pork Loin
For an additional $4.00 per persan Fried or Steamed Shrimp

You can choose two (2) of the following:
Mashed Potatoes and Gravy
Mac and Cheese
Savannah Red Rice
Sweet Potato Souffle

You can choose two {2) of the following:
Collard Greens
{Green Beans
Tematoes & Okra
Corn

For an additional $5.00 per person we can add an assortment of salads.
For an additional $2.50 per person we can add a mixed green salad.
For an additicnal 54.00 per person we can add an additional starch or vegetable.
For an additional $5.00 per person we can add an additional meat.



PRIVATE DINNER BUFFETS
AVAILABLE 7 DAYS A WEEK FROM 4 P -5 PR
INCLUDES [CED TEA AND FRESHLY BAKED BISCUITS.
AVAILABLE QMNLY TO GROUPS OF 30 OR MORE.

SCHOOMNER BUFFET
F35.00 PLUS TAX AND SERVICE CHARGE ($dd, 94 iNCLLISIVE)

SOUTHERM FRIED CHICKEMN (MIXED PIECES), FRIED OR BAKED TILAPIA IN A LEMON CAFER
CREAM SAUCE, ROAST PORK LOIN WITH NATUIRAL JUS, MASHED POTATOES & GRAVY,
MACARDNI & CHEESE, COLLARD GREENS, OKRA & TOMATOES

DESSLERT OF 1'1e DAY

MIZZEN BUFFET
F40.00 Pl LIS TAX AND SERVICE CHARGE (55 F. 36 INCLUSIVE)

ASSORTED SALADS (HOUSE SALAD, COLLSLAW, & PASTA SALAD)

SOUTHERN FRIED C11ICKEN {MIXED PiECES), LEMON & DILL BAKFED SALMON, ROASTED RED
POTATOES, SAVANNAH RED RICF, CHOICE OF VEGETABLL (GHLLN BEANS, COLLARD GREENS,
OR OKRA & TOMATOES)

DESSERT OF THE DAY

CLIPFER BUFFET
$47.00 PLUS TAX AND SERVICE CHARGE (BFE0. 55 GOSN E]

SALADS;
HoOUSE SaLAD, COLESLAW, & PASTA SAl AD

ENTREES:
FRIED & STEAMED SHRIMEP, SALMON CROQIUFTTFS,
SHRIMP N GRITS, GRILLED SAUSAGE OR BBO FULLED FORK

WEGETABLES!
HoPPIN' 01 INS, ROASTED RED POTATOES,
STEWED OKRA & TOMATOFS

UESSERTS!
BaMANA PUNNDING, & KEY LIME FIE SQUARES

[TEMS YOU May ADD TO YOUR FRIVATE BUFFET:
FRICES DO NOT INCLUDE TaAX AND SERWVICF CHARGE

STEAMED OR FRIED S5 IRIMP £8 5/PERSON
ADDITIONAL WEGE I ABLES, STARCHES 4 /PERSOMN
ASSORTED SalLAD BAR S5/ PERSOMN
ASSORTED DIFSSFRTS L5 /PERSGN

COFFEE STATION OR COFFEE SERVICE 43/ PERSON



STUDENT/ SCOUT GROUP DINNER MENUS

INCLUNRFES | EMOMNADE OR [CED TeA aNn FRESHLY BAKED LHISCUITS.
(WEGE I'ARIAN AND VEGAN ENTREE AVAILABLE IN ADWVANCE)

PIRATC'S TREASURE

STUNFNT GROUM & SCout BUFFFT (MINIMUR o 300

$21.00/CHILD (AGFS 14 AND UNLDER)... $22/7ADULT Bl US TAX AND SERVICE (CHARGE,
(26 06 INCLUSIVE/ TRt o. .. B33 248 INCLUSIVESADLE 0

SaLalz WITH CHOMZE OF [{ANGH Ok WHITE BALSAMIC VIMAIGRL ' F
RAKFER SALMOMN

CHICKEN FIMGERS

MRILL POPDORM SHRIMM

Macarom & CHEESE

MaSIIED 'OTATOES & GRAVY

GRECEMN BbaNs

Barmama PUpDimG

SCOLTASTURDFENT GRCURF FLATED DINNER

ENTREE SELECTIONS REQUIRED TWO (2) BUSINESS DAYS PRIOR 10 RESERVATION OATE,
F23.00/CHILL (AGES 14 AN UNDLR). . $36.-A0ULT FI LIS TAX AMND SCVICE CHARGE
(20 03 NG USIVESCHILD. . F46, 22 INCLUSIVE ADLE 1)

STUDFNTA/SCOU U (Al Al £ 70 STUDENTE/SCOUTS Ates T4 AND LINDER ONLY}
FIOUSE SALAD wITH CHOICE OF RaMCH R WHITE BALSAMIC VINAIGRET -

CIHOIGE €1 EMIEEE (EACH SERVER WITT THLUNGH FRIZS!
FRIED SHRIMP or CHEESEBURGER or CHICKL'N FINGERS

CHICKEN PARMESAMN
GRIZLED {IHICKEMN 'HPRPED WITH MARINARA & T 10158, SERVED OWER LIMGLINI,

BaMANA PLILLMNG

ANULT MENU (Al Ag F 10 SCOUTE S SHAIENTS AGES |5 & OLDER AND A0t 1)
HOUSE SALAD WITH CHOICE OF RANCIH T OR WHII L BAl SAMIC VINAIGRETTE

CHoiCLE & EMTREE:
CHICKEN GUMBO
SALUTEED CHICKEN BREASTS AMD AMDOUILLE SALISAGE IN A CRECLE SPICEL CLASSIC TOMATO AND COHRA,

RROTIH, SERVED WI'ITH SavVANMNAH BRED RICE.

FRIED SHRIMP SAVAMNMNALL
FANTAIL S 11& 1LY DREADED AND C3'CRELY 'RIED. SERVED WITH FRFMNGCH Fiin s, SocKTall f& TARTAR SALCE.

I’'AHMESANMN T1T APIA
FIZAFIA FIl FT, Ak SCAFED WITH A PARMFSAN HU8 S RUST AND FINISHED WITH A Crieus 3L I TER SAUCE. SERVED WITH
HCME-STY_E MASHID POTATOES AND FRESH VEGL AULE MEDLEY.

HOMNEY {°ECAN FRIFD CHICKEN

AWARD WINNMG . CILR SIGMNATURE HOMEY PRCAN SAUCL SUIIVED OVER FERFECTLY MARMATI ML CHICKERM.
ACUOMPANIED WITH HOM S 1 YLE MASHED POTATOFRS ARG 351 | VEGETABLE MEDLEY.

NESSERT: KEY LitE Fie OR PrRCANM PIE



THE PIRATES HOUSE FLEET OF PLATED DINNERS

AVAILABLE 7 DAYS A WEEK FROM 4PM - 9PM
INCLUDES ICED TEA AND FRESHLY BAKED BISCUITS
ENTREE SELECTIONS FOR EVERY GUEST MUST BE CALLED IN TwO {2) BUSINESS DAYS PRIOR TO
RESERVATION DATE
FOOD SELECTIONS FOR YOUR GUESTS ARE NOT GUARANTEED IF WE DO NOT RECEIVE THE ENTREE
SELECTIONS IN ADVANCE

THE FRIGATE

$42.00 PLUS TAX AND SERVICE CHARGE ($5.73. .93 INCLUSIVE)

HCUSE SALAD
WMIXED GREENS, TOMATOCS, CUCUMBER, SHREDDEDR CARROTS, & CROUTONS WITH (CHOICE 0OF HOUSE
BuTTCRMILE. RAMCH CR W IITE, BALSAMIC VINAIGRETTE

ENTREES:
ENTREE SEILECTIONS REQUIRED TWO (2) BUSINESS [DAYS PrRIOR 70O RESERVATION DATE:

HOMNEY PECAN FRIED CHICKEN
AWARD WINNING... CUR SIGNATURE HONEY PECAN SAUCE SERVED OVER PERFECI1.Y MARINATED
FRIED CHICKEMN, ACCOMPANIED WITH HOME-STYLE MASHEN POTATOES AND FRESH VEGE I'ABLE

SGEORGIAN PEACH GLAZED SALMON
SCARED CHILEAN SAI MON FILLET TOPPELD WITH A SEORGIAN PRACH GLAZE
SERVEL WITt | MASHED SWEEI' POTATOES AND FRFSH VEGETABLE

NEW YORK STRIP... 10 0zZ. (COOKED TO A MEDIUM TEMPERATURE ONLY)
CIARBROILED NEW YORK STRIPLOIN TOPPED WITH A HOUSE (Gl AYE
SERVED WITH HOMESTYL F MASHED POTATOFS AND FRESH VEGETAELFE,

VEGETARIAN & VEGAN ENTREE. PAN FRIED SOY TEMPEH SERVED WITH (QUINOA PILAF AND
FRUSH VEGETARIL E (AVAILAGLE WITH ADVANCED NOTICE)

DESSERT;
CHONCE oF SOUTHERN PECAN PIE or KEY LIME PIE



THE GALLEON

$58.00 PLUS TAX AND SERVICE CHARGE (£74.47 iINCLUSIVE)

HOUSE, SALAD
MIXED GREEMNS, TOMATORS, CUCUMBER, SHRENDDED CARROTS, & CROLTOMS WITH CHOICE OF HOUSE
BUTTERMILK RANCH OR WHITF BALSAMIC VINAIGRETTE

OR

SHE CRAB SCQUP
A DFLICICUS BLEND OF CRABMEAT, SHERRY, & CREAM, A SAvVANNAH TEAL IO

ENTREES:
CHOOSE 3 OF THE FOLLOWING FOR YOUR EVENT:
(ENTREE SELECTIONS REQUIRED TWO (2) BUSINESS DAYS PRIOR TO RESERVATION DATE)

MNEW YORK STRIF... 12 0z, (COoOrED TO A MEDIUM TEMPERATURE COMNLY)
CHARBROILED NeEwW YORK STRIPLOIN 1OPPED WITH A HOUSE GLAZE. SERVED WITt | HOME-STYLE
MASHED POTATOES anD FRESH VEGETABLE

HONEY PECAN FRIED CHICKEMN
AWARD WINNING... OUR SIGNATURE HONEY PECAN SAUCE SERVED OVER PCRIECT! ¥ MARINATED
FRIFED CHICKEN. ACCOMPEANIED WITH HOME-STYLE MASHED POTATOES AND FRESH VESETAR] £

JUMBO LUMPE CRAB CAKE & BROILED SHRIMP
BarrFnR CRAB CAKE AND BROILED FANTAIL SHRIMP WITH A CITRUS BEURRE BLANC
SERVED WITH HOME-STYLE Masi IEN POTATORS AND FRES] T WEGFTABLE

SHRIMP N' GRITS
JUMBO SHRIMP SAUTEED WITH LOCAL ANDOUILLE SAUSAGE, FRESH ONIONS & PEPPERS IN A LIGHTLY
SPICED CREAM SALUCFE, SERVED OVER ANSON MILLS STOMNE GHROUNMD GRITS

BLACKENED FRESH CATCH
Our FRESH CATCH FISH SERVED BLACKENED WITH & LIGHTLY SPICCD CREOLE GUMBO SALUCE OVER
SavannaH RED RICF & CIDER BRAISED OOl _ARD (GREENS

SURF & TURF ... 4 Os (COOKEDR 10 A MEDIUM TEMPERATURF OMLY)

GRILLER FII FT & BROILED SHRIMP SKEWER WITH A ROSEMARY JUS. SERVED WITH HOME-STYLD
MasSHED POTATOES ANMD FRESH VEGFTABLE

DESSERT:
CHOOSE 2 OF THE FOLLOWING FOR YOUR EVENT:

SOUTHERN PECAN FIE OrR CHOCOLATE TORTE oR KEY LIME PIE



THE BRIGANTINE
AVAILABLE TO GROLUPS OF UP TC B0 PEOPI E
CREATE YOUR OWN MENL FROM YOUR OPTIONS BELOW
$£72.00 PLUS TAX AND SERVICE CHARGE, (£92.45 INCLUSIVE)

FIRST COURSE
CHQOSE 2.

Sk CiiAB SOUP, MIXED GIHLLEMN SALAD, HOUSE SALAD, OR SLASONAI . SAI AD

SECOND COURSE
CHOOSE 3

FARMESAN ENCRUSTED GROUPER
FRESIH GROUPER FILLET PAN SEARE WITH PARMESAMN CHEESE AMND FRESH HERBS. SERVED WITH A
ANBOMN M S5 GRITS AND COLLARD (SREENS

GRILLED FILET MIGNOMN & LOBSTER TAIL
FILET MIGNCGN, GRILL F MEDILM, WITH AL JUS AND A BROILED LOBS 1ER TAIL
W H BEURRFE, BLAMC, HOMESTYLE MaSHEDR POTATOES
ANMD SALTERD SEASOMAL VEGETABLES

JUMBO L UMP CRAB CAKE,
BAKED JumBo LunmP CRAE CAKES WITH A CITRUS BEURRE BLANC
SERVED wiITH MASHED POTATOES AMND SEASOMNAL WEGETABLES

SEARED DUCK BREAST
SEARED MAPLE FARMS DUCK BRFEAST COOKED MEDIURM AND TOPPED WITH GREEN TOMATO CHOW
CrHOW. SERVED OWER WILD MUSHROOM RISOTTD AND SALTFED SEASOMNAL VEGETABLES

SALMON VERACRUZ
FAN SEARED ATLANTIC SALMON TOPPCD WITH FRESH TOMAI'0DES, CAPERS, QONIONS, PEPFERS & &
SQUEEZE OF FRESH LIME, SERVED WITI SEASONAL VEGETABLES AND ROASTED POTATOES

THIRD COURSE
CHOOSE 2

FLOURLESS CHOCOLATE TORTE
GLUTEN FREE RIGH CHOCGLATE CAKE I'OFPFED WITI | WHIPPED CREAM

SWEET POTATO CAKE
TOPPED WITH CREAMY (CHEESE FROSTIMG AND & PECAN CARMEL (SLATE

KEY LIME FIE
MaADE wiTH 100% FRESH KEY LiIME JUICE, TOPPED WIITH WHIFPED CREAM



CHEF ATTENDED STATIONS

REQUIRES A MINIMUM OF 30 GUESTS
FPFR PERSCN PRICES D0 NOT INGLUDE TAX AND SERYICE CHARGE

CHEF ATTENDANT $50/STATION

CARVING STATIONS

BakED VIRGIMIA Ham £8.00/PERSCN
ROoASTED PORK LoIM £7 00/ PERSON
PRIME RIE $12.00/PERSON
MNEW YORK STRIP LN £10.850/PERSON
ROASTED BEEF TENRERLOIM $14.00/PERSON

ORGANIC STOMNE GROUND GRIT BAR
£8 PER PERSON
DREANIC STONE GROUND YELI OW SHINS SERVED WITH CHOICE OF FIVE (5! TOPRINGS!
POPCORM SHRIMP, SCALLIONS, TOMATOES, CHEDDAR CHEESE, DNICED HaM, BLEL CHEESE,
APPLEWOOD SMOKED BACOMN, ANDOUILLE SALSAGE

MASHED POTATS BAR
$8 PER PERSOIN
MASHED RED SKIM P ATOES SERVED WITH CHOICE OF FIVE (D)1 OPPINGS,
SCALLICNS, APPLEWOOD SMOKED Bacon, CHEDDAR CHEESE, SOUR CREAM, POPCORN SHRIMP,
DICED HaM AMD HED EYE GRAVY



HORS D'OEUVRES
(FRICED PER PIECE, DOES NOT INCLUDE TAX AND SERVICE CHARGE!
(MINIPALIM QORDER OF | QUART OR 25 PICCES PER TEM)

SEARED BEEF TENDERT QTN CROSTINI $4.50
SwISs CHFFSF, SHAVED [4ED OMNIONS AN HORSERADISH SAUCES
HERB MARINATED CHICKEN CROSTIMNI $3.00

SUNDRICD TOMATO PESrs & GoaT O IEESE

GRILLED SHRIMP CRCSTIMI %4.00
BAsSIL ["ESTO & ["ARMUSAN THFEESE

SHRIMF or CHICKEN TENDERLOIN SATAY $£3.50
THAL CHILI SAUCE

APPLLEWOOD BACON WREAFPPED StHRIMEP $5.50
AUMBO SHRIMP WRATPED wil H AFPPL EWODD SMOKED BACOMN AN BRI FD WITH SAGE BUTTER

SHRIMP & CRAB STUFFFD BABY ‘BLLLA $4.00
ToMATS BALSAMIC ICOUCTIOMN

SJUKMBO LUMP CRAB CAKF, $5.50
Sricy RED PREPFER SaUCE

TUNATARTAR 4. 50
Wiasad Aol & CUCUMBER IRCLISH SERVE 0N A& BLUE CORN O

BLACK M' BLUE OY¥STER $5.00
HLACKLMEI} OYSTFRS TOFPED WITH BDLUL CHERSFE AND FINISHED 1M THE OVLH

SMOKED SALMON $3.50
SMOKED SALMIN WITH CREAM CIIECSE & CHIVEFS OGN TOASTED FITA [*OINT

BLT FOCACCIA £3.50
WIMNE [AIFL TomMaT 0, CRISF BACDMN, AND SPINACH PESTD

LOW COUNTRY SPRING ROLL, $3.50
FULLED I*CRK B S0l 1 ARD GREEMS WITIH SPICY MUS AR aMD BB SAUCE

{{OASTED PORK LOIN BISCUIT $3.80
THIN-SLICED |"ORK, BBQ SAUCE AND SLAW

JUMDBO SHRIMF COCKTAIL $A.50EAOR $1 15 FOR 30 BIECE PLATTER
WITH & SWELT PLacH COrKTAIL SAUCE

CHADB & SHRIMP GUACAMOLE $35/0UART
DICED | OMATOLS & SCALLIOMS O BLUE CORMN TOR D LA HIPS

HOT HORSFERADISH SPIKLD CRAR DIP F$35/7QUART
ToASTED | TA | MM 5

SMOKED GOUDA PIMENTO CHEESE $30/QUART
SERVED WITH | QASTED RISCUITS

SPINACH & ARTICHDKE DIP $28/QUART
SFRVED WITI CORM TORI A CHIPS OR TOASTED [PIra Poim s



Thank yvu for choosing The Pirates’ House for your next event!

All group bookings/private events require a signed contract, deposit and menu
selection. Partics less thun 20 guests who request a private reom will incur $100 nun-
refundable room fee. Function space is not confirmed without the appruprinte paperwork,
and all hookings are eonsidered tentative until the sighed contract and deposit are received
by the Sales Manager,

Separate checks and ordering upon arrival from the restaurant menu are only available to
partics of 20 or less gucsts.

Groups of 21 or morc guests are required to choose a group meny and only one form of
payment will be accepted. The person signing the contract, the Clien, is responsible lor final
payment for the group booking/private event,

The Pirates” Iousc guarantees the Client a room for their event. The Client can request a
specitic roomn, but specilic rooms are not guaranteed,

The Pirates™ House reserves the right to reallocate space in the following cascs: increase
or decrease in attendance, mechanical failures, accessibil ity for service or renovation and
redevelopment projects.

The Pirates” House will not be responsible for any missing personal items either before,
during or after an cvent,

Deposit / Room Charge
A $200 deposit is required at the time of booking. This deposit will be applied towards
the evenl, The rematning payment is due at the closc of the event.

Private groups ordering from the restauramt meny atc required to pay S100 non-refundable room
charge. The reem charge is required at the time of booking, ‘The $100 private room charge will
not be applied to the event.

Cancellation Policy: A full refund will be issued if cancellation eceurs prior to one month (30
days) of the evenl dute. [f eancellation occurs within one month (31 days) ol the event date, the
Tull deposit is forfeited.

Finzl Payment
Only one form of payment will be aceepled for the final balance the day of the event. I
the group leaves before the final bill is presented, the card on file will be charged the balance.



Menu

Groups of 21 or mote guests are required Lo choose from onc of the group menus. Please
review all menu requirements before making your selection. Prices in perenthesis are inclugive ol
tax und service charge. A menu raust be chosen before a Contract can be gencraled. Custom
menus can be created in advanee and require approval from the Chef and Sales Manager. A
placeholder menu will be used for the initial coniract and an updated contract must be signed
when the custom menu is (inalized. No owside food and/or beverage may be brought into The
Pirates® Llouse,

Menu changes must be completed by the week before the event date. Menu changes
proposed by the Client within the week of their event arc at the Chef's discretion.

Sume plated dinner options require entree and desser selections two (2) busincss days
prior to the group’s arrival, These selections are uscd o order the food for the Client’s event. If
the Client i unable to provide entree selcelions on the date requited, food quantitics are not
guaranteed.

Bufltl style meals are not “all you can eal.” Enough food will be prepared to
accominodate the Client's guarantced number and 10% more.

Ruflel style meals will be set out al the time requested by the Client, if no time is
requesled, the buitet will be out at the start time of the event. The fand will be replenished
accordingly and will be scrvieed for one (1) hour. All leftover food will be removed from the
private reom aller one (1) hour.

A 20% Service Charge und applicable local and state taxes will be added to al! food and
beverape ilems and services.

Please note: Changes made may require an updaled contract to be signed and returned in a timely
mantcr. Changes requested by the Client will not be honored unless the updated conteact is
signed and reccived by the Sales Muanager,

Guarantee and Final Confirmation

The Prrales’ 1 Iouse dous not impose group size minimums or tood and heverage
minimutns, unless a physical private bar will be set up for the event. The Client will determine
the minimum lor their event with the guaranteed number of puests they provide two (2) business
days prior to (he event date. This guarantee is the minimum the Client will be charged for at the
time of their event. The Client will be billed bascd on whichever is greater, the guarantee or the
nurnber ot guexsts that attend. In the event that the guest count is not updated two (2) business
days prior lo the reservation date, the Client will be billed based on whichever is wredler, the
otiginal contracted guest counl or the number of guests that attend, 1t is the Client’s
responsibility to update the Sates Manager on the number of pucsts attending the Client’s evenl.

The Pirates’ House reservus the right to substitule similar items for additional guests if
the same product and ingredicnts are not gvailable. 1f guest count at cvenl exceeds 10% more
than the guaranteed number food and cvent space may not be avuilable.



Ronm Charse

The Pirates’ 1ouse provides the Client use of one of our private dining rooms for twa {2)
hours with no room charge {unless yon are booking a party with 20 or less). This docs not
include any set up time or breuk down time the Client mav require. If the Client needs additional
time in the room, to set-up or for the event itself, a request has to be made wilh the Sales
Manager. "The request has to be approved and a $100 per hour Room Charge wilt be added to the
contract. Room Charge varies depending on the day and scason.

Please note: Additional time will only be offered in 1 hour inerements.

Decorations

Any decorations are the responsibility of the Client and musi be approved hy the Salcs
Managcr.

The Clicnt will be provided with tables, chairs, white linen tablecloihs, plasses, utensils,
und white linen napking for their event. Anything additional is considered decoration and must
be approved by the Sales Manager.

No live flame cundles will be allowed as decoration of the privaie dining room. lems
such as glitter und confetti arc prohibited. If decoration cleanup is necessary by The Pirates’
[louse a $130,00 will be charged to the Client.

Fvent related banners and signs may only be hung on freestanding poles. No items may
be hung from the walls, brick, or woodwork al any Llime, Banners thal cannot be hung safcly and
without damage to The Pirates’ Housc will not be approved.

No items may be attached Lo any wall, floor, ceiling or windows wilh nails, staples, tape
or any other substance in order (o prevent damage to the fixtures or {urnishings,

Musie/Entertainment

No live music, DJs or entertainment will be allowed. No dance floors or stages may be
built in the privatc dining room. Anything 1he Piratcs” House deems “Iive Enterlainment” will
be tumed away and not allowed to set up for the Clicnt™s event at the Clicnt’s EXPEnse,

Parking

The Pirates’ House has a designated number of spots in the parking ot shared with The
Morris Cenler, Parking is on a first come, first served basis. Parking is not guaraniesd for
anyone, including private evenis. No overnight parking is allowed. Towing is enforced at the
vehicle owner’s expettse. The Pirates’ House accepts no responsibility for damage to vehicles,
items removed from vehicles or vehicles removed from the parking lot overmight. ¥ a Police
wfficer is in the lot dirccting parking, the Clicnt and their gucsts ure expected to obcy law
enforcement in regaeds to parking.

Food Allergics/Restrictions

Most food ullergies/restriclions can be accommodated by the restausant. Advanee
notification by the Cliend is required in order o accommadare. 5 4 special plate needs to be
prepared by the Chel; this plate will be crafted in the price range of the group menu chosen by
the Client.



Audio Visual
The Pirates House has the following available for rental:
NLP Projuctor ($50}
Projection Screen ($25)
Microphone ($25); the microphone {s only available for events in Captain I'lint’s
I [ail

Rental of equipment is for the two (2) hours allotted in the private dining room. Rental of
equipmeni must be added to the Client's contract.

[t is the responsibilily of the Client to cnsure that their presentation and equipment is
compatible with the Projector, ‘The Pirales’ House will provide the appropriate connection cable
and any extension cords,

The Client is welcome (o bring their own A/V equipment with the approval of the Sules
Manager,

Aleshol

All alechol sales and hosted bars al The Pirates™ House are based on consumption. All
alcoholic bevetage services must be handled by The Pirates’ ITouse. Alcohol not purchased
through The Pirates’ House is not permitted on property, Identification will be required; no one
under the age of 21 will be served alcohol. The Pirates® House stail and any bariender on dury
reserve the righl to refuse service at any eveat. No shols and no shooters are served on the
premiscs. All federal, Georgia, AT, and local laws must be complicd with and The Pirates’
House staff rescrves the right to halt aleohol consumption at any cvent at any time.

Private Rar

A Private Hosted or Cash bar may be set up in the Client’s privale dining room, The
Sales Manager will provide a bar packet with pricing and palicies. Cash bars aceept cash only.
The bartender on duty reserves the right to refuse service to anyone. Varicly, availabiiity, and
prices of private bar selections are subject 1o change, Privaie Bar will be active for the twa (2)
hours ol'the Client’s evenl, unless otherwise specitied with the Sales Manager.

(zift Shop
We have a Gift Shop open to the public and groups. Any children visiting the Gill Shop
with group events must be under adull supervision,

Moptorcoaches

Motorcoaches cannot unload directly in front of the entrance. Groups amiving by
motoreoach may unload passengers after 1aking the first right past the entrance. Motorcoach
parking arca is localed at the back {Scuth) side of the parking lot. Parking is not guaranteed.
Motorcoaches are not allowed to park along the side ol the large brown tent in the parking lot.

To Go Food
No to go buxes will be allowed for Bultet Style dinners. All leflover buflet lvod belongs

to The Pirates” House, regardless of what and how much is lefl.



Cake
Client is allowed to provide Lheir own cake for their event. A $10 Cake Fee will be added

to the final bill for bringing food into the restaurant. A place to display your cake alony with
serving utensils and plates will be included with the cake fee. Servers arc not responsible for
cutling the Client’s cake.

Coffee Service
Group dinners include Sweet Tea, Unsweet ‘lea, or Waler. Coffee Service may be added

Lo the Client’s event for an additional $1.50 per person, based on the final guarantced number.
{offee Serviee includes: regular and decaffeinated coffee, supar, and ercamer,

Hors d*Qenvres

A minimum order of 25 pleces is required. All Hors d"Qeuvres must be ordered in
advance. Additional orders placed within the week or the day of the event are at the Chef™s
discretion.

Schouol Groups

Schools may choose one of the student-fricndly group menus. Groups of 30 or more will
be served the Pirate’s ‘I'reasure buffet, Students with food allergics/restrictions must be able to
self identily and an allergy list must be provided to the Sales Manager in advance.

Tax Exempi
Groups claiming tax exempt status must provide the proper docymentation to the Sales
Manager beforc the event date. The tax exempt form may need to be approved.



