
The After-hours Package
After Hours On-site Event Rental and Catering

Looking for a unique and award-winning place to host your reception, birthday party,
anniversary, or any other special event? This package is for you!

Both locations are available Monday - Saturday 5:30pm-10pm & all day Sunday.

Package Includes:
● Exclusive access to our seating areas + patios
● Access to our patio games, including cornhole and giant jenga
● Access to all tables, chairs, and tablecloths, as needed
● Providing all utensils needed for the event
● Access to the entire beverage menu,
● Access to the entire food menu, and/or
● Full buffet line set-up (as needed)
● A staff of baristas to accommodate your event
● All set-up and tear-down required, except your decorations

After Hours Facility Rental - $500/2 hours (2 hour minimum, +$200/hr thereafter)
● Downtown Max Capacity: 100 people
● The Bank Patio (not covered) Max Capacity: Standing 100-150 people | Seated 40
● The Bank Inside Max Capacity: 80 people

Food Options (Additional Charges Apply)

Counter Service
Downtown up to 50 guests | The Bank up to 70 guests

Your guests are welcome to order food from a limited menu at the counter, and
they will be responsible for paying for their orders. Alternatively, you can arrange
to run a tab to be paid in full at the end of your event. Full menu can become
available with a minimum spend threshold.

Buffet Style
Downtown for 50+ guests | The Bank for 70+ guests

A cost estimate for food will be generated from your event inquiry. You will need
to pay for buffet-style service before the event. If additional food needs to be
added to the buffet line during the event, you will be charged after your event.
The following menu items are suggested for the buffet:

While these are our standard options, menu customizations may be implemented
after discussion with our kitchen team to ensure feasibility.



Assorted Pastries Include:
● Scones, muffins, breads, and cookies.
● Vegan and/or gluten-free options available upon request

Assorted Bagels Include:
● All of our bagels (including plain, blueberry, everything, and more)
● Served with butter or cream cheese
● Gluten-Free available upon request

Build Your Own Parfait Includes:
● Regular and/or dairy-free yogurt topped with mixed berries, granola, and honey

Fruit and Veggie Cups:
● 12oz cups with seasonal mixed fruit
● Individual cups with mixed veggies and our homemade ranch

Build-your-own Biscuit Bar:
● Biscuits, ham, bacon, regular and garden egg, cheeses, and seasonal spreads

Beverages (Additional Charges Apply)
Guests can order all drinks at the counter, with a minimum order requirement.
Payment can be required of the guest or put on a prearranged tab. If you would like to
limit what your guests can order, we can create a limited drink menu for your event. We
can also offer certain drinks in bulk for people to serve themselves. These include drip
coffee, tea, lemonade, hot cocoa, and cider.

Outside Catering
We do allow outside food to be catered in, provided they do not provide the same food
offerings provided by Lucabe. For example: Pizza? Yes. Breakfast food? No. However, the
use of our kitchen facilities will incur an additional fee and be approved on a
case-by-case basis.
We also allow beer, wine, and/or spirits to be catered into our facility. This will require
the correct licensing and permits to be demonstrated before the start of the event. We
will also need a Certificate of Liability Insurance. For example, we’ve hosted several
events with both Hog Molly and Swine & Dine.
Lucabe must make any non-alcoholic beverages except for sodas. We’re happy to
experiment with new drink recipes if you have something unique in mind!

*As much as we love to help, we are not event coordinators or decorators. If you do
not have a day of event coordinator or designated decorator for your event and
you require one, we are happy to help. There will be an additional coordination fee
added to your estimate, to cover the additional labor.*

Decoration Restrictions:
● No tape or command strips to be used on any walls
● Any open flame candle must have a cover/protector
● Any decor, tables, chairs, supplies, etc. must be set up and removed within the

reserved event time window; Lucabe has limited storage space available, so any
external vendors must be arranged to pick up items after the event concludes.

● Any outside tables or chairs must have non-marring feet (i.e. rubber, felt, etc.) or
guests will be responsible for damages incurred.


