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WHAT PEOPLE ARE SAYING

Great party, great weather (I don’t know that you get full credit for the 
weather, but feel free to claim some credit!), great setting, up in the Sky Bar.  
Nothing but compliments from our guests.
Please thank Dave for me for hammering out last-minute details with me on 
Sat. and Sun. And thank you for all your help and responsiveness along the 
way. It truly was a memorable surprise, and a memorable event, for Deb.
Jay

I wanted to let you know the function on Sunday was simply perfect. The 
food was outstanding and everyone raved about the crab cakes and the filet.  
Your servers were also excellent and the room perfect for our size party.
Thanks for helping make our daughters graduation celebration a 
memorable event.
Ann

It was very nice meeting you yesterday.  I just wanted to thank you and the 
staff at Mt. Washington Tavern everyone did an outstanding job.  The food 
was fantastic and so was the service.  Thanks for making everything work so 
well.  It was a pleasure working with you.
Linda

The Tavern was absolutely perfect for our event. I also want to mention that your 
staff could not have been friendlier last night. I would especially like to single out 
the three people I dealt with personally (Cathy and the two men you had working 
security) who went above and beyond what is required to be welcoming to our 
guests. Thanks again and I look forward to working with you guys again soon.
Regards, 
Luke

Thanks for making the wedding reception a great time.
Everyone had a good time and were very impressed with the Tavern. The 
staff was outstanding and the tables looked great. Everyone really liked the 
crab cake and chicken, and especially the snow peas. My wife Vicki and I 
were very pleased. It’s the perfect place for a romantic wedding.
Thanks again. 
John B



OUR ROOMS

SKYBAR

The Mt. Washington Tavern SkyBar is a modern and unique gathering spot 
located in the heart of Mt. Washington Village. In the warmer months – 
April through September - the outdoor deck beckons as one of Baltimore’s 
most popular dining and hang spots. When the weather turns cooler, the 
SkyBar’s cozy indoor tables and inviting fireplace are the place to be both 
before and after local sports games, or for a casual lunch and dinner.  The 
SkyBar offers a distinctive location to host a reception for work colleagues 
as well as your closest family and friends.

    

CHESAPEAKE ROOM

The Chesapeake Room is on the first floor of the Mt. Washington Tavern and 
evokes East Coast Charm in a bistro-like setting. The décor is reminiscent 
of the room’s namesake, with wood paneling, large photographs of the 
Chesapeake Bay and boating memorabilia adorning the walls.  A retractable 
roof allows natural light to sweep the room by day with starlight after dark.  
The raw bar, featuring the very best in seafood, is a perfect compliment to 
the room and menu.  With large banquettes and an oversize bar featuring 
the friendliest bartenders around, the Chesapeake Room is perfect for 
family dining, business gatherings or date night.   

PIMLICO ROOM

The Pimlico Room is a sophisticated party room with the Tavern’s familiar, 
laid-back vibe.  The décor speaks to Maryland’s horse racing heritage with 
one-of-a-kind photographs and memorabilia from Preakness and other local 
races.  Wood beams drape the ceiling and a fireplace keeps the room warm 
and cozy.  Located on the second floor of the Tavern, the Pimlico room is 
easily accessible by a staircase or elevator and is adjacent to the connecting 
SkyBar. The Pimlico Room may be configured to accommodate parties large 
or small and is a perfect gathering spot for celebrations of any kind.



ROOM RATES

PIMLICO ROOM  (Friday and Saturday Night)  
Can be reserved privately for a food and beverage minimum of $3500. This 
does not include the sales tax or automatic 18% gratuity applied. There 
is no room fee. This space can be used for a cocktail party or a sit down 
dinner. Capacity of 100 people. 

PIMLICO ROOM  (All Other Times)   
There is no room fee but there would be a $25/head for food and drink 
minimum (daytime party); $30/head food and drink minimum (nighttime 
party Sunday through Wednesday); Thursday-$50/head food and drink 
minimum plus a service charge or $100/server or 18% gratuity –whichever 
number is greater-applied to the final bill. Capacity of 100 people. 

SKY BAR FIREPLACE PORTION  (Thursday/Friday/Saturday)  
A minimum of 25 people at $25/head for food. This is a semi private 
space where you would share the rest of the bar with the general public 
but you and your group would have a section reserved just for you. 
Capacity of 40 people.

SKY BAR FIREPLACE PORTION  (Sunday through Wednesday)  
A minimum of 25 people at $20/head for food. This is a semi private space 
where you would share the rest of the bar with the general public but you 
and your group would have a section reserved just for you. Capacity of 40 
people.

SKY BAR PRIVATE  (Friday/Saturday/Sunday)  
Can be reserved for you privately for a food minimum of $3500 for a daytime 
party (until 5pm). For an evening party, the food minimum is $6000. This 
does not include the sales tax or automatic 18% gratuity applied. There is 
no room fee. Capacity of 100 people with the deck; 75 without.

SKY BAR PRIVATE  (Monday through Thursday)  
Can be reserved for you privately for a food minimum of $2500 for a daytime 
party (until 5pm). For an evening party, the food minimum is $3000. This 
does not include the sales tax or automatic 18% gratuity applied. There is 
no room fee. Capacity of 100 people with the deck; 75 without.



ROOM RATES

WHOLE UPSTAIRS-SKY BAR AND PIMLICO ROOM  
(Friday and Saturday)  
Can be reserved privately for a food and beverage minimum of $9000. This 
does not include the sales tax or automatic 18% gratuity applied. There 
is no room fee. This space can be used for a cocktail party or a sit down 
dinner. Capacity of 150-200 people.

WHOLE UPSTAIRS-SKY BAR AND PIMLICO ROOM  (Sunday)  
Can be reserved privately for a food and beverage minimum of $7500. This 
does not include the sales tax or automatic 18% gratuity applied. There 
is no room fee. This space can be used for a cocktail party or a sit down 
dinner. Capacity of 150-200 people.

WHOLE UPSTAIRS-SKY BAR AND PIMLICO DINING ROOM  
(Monday through Thursday)  
Can be reserved privately for a food minimum of $6000. This does not 
include the sales tax or automatic 18% gratuity applied. There is no room 
fee. This space can be used for a cocktail party or a sit down dinner. 
Capacity of 150-200 people.

CHESAPEAKE DINING ROOM  (Friday and Saturday)  
Can be reserved privately for a food and beverage minimum of $6500. This 
does not include the sales tax or automatic 18% gratuity applied. There 
is no room fee. This space can be used for a cocktail party or a sit down 
dinner. Capacity of 120 people.

CHESAPEAKE DINING ROOM  (Sunday through Thursday)  
Can be reserved privately for a food and beverage minimum of $5000. This 
does not include the sales tax or automatic 18% gratuity applied. There 
is no room fee. This space can be used for a cocktail party or a sit down 
dinner. Capacity of 120 people.

****Above rates do not apply to Preakness Saturday (third Saturday in 
May) or during the holiday season (Weekend after Thanksgiving thru 
December 31st). Blackout dates include Easter Sunday, Mothers’ Day,  
and Fathers’ Day mornings. 



SAMPLE MENUS  p. 1

Here’s a small sampling of menus for parties at the Tavern. Please note these are simply a 
sampling. We work to customize each event to fit your budget and vision.

WEDDING BUFFETS:  
$35/HEAD

Cocktail Hour  
Crab Dip | Siracha Deviled Eggs | Mini Lamb Chops  | Fire Roasted Vegetable Empanada

Dinner 
Caesar Salad | Sauteed Green Beans | Mashed Potato Bar | Chicken Piccata | Sirloin Kabobs 
Cilantro Lime Shrimp Skewers | Dinner Rolls      

Dessert 
Dessert Tray-Lemon Squares | Raspberry Cheesecake Brownies | Caramel Apple Pie Squares 
Blondies | Wedding Cake

 
$50/HEAD

Cocktail Hour 
Wicked Tuna Tostados | Marsala Meatballs | Brie and Pear in Phyllo | Roasted Root Veggie Kabob

Dinner 
Tavern Salad | Parmesan Encrusted Rockfish | Mini Lamb Chops | Rosemary Chicken Skewers 
Roasted Redskin Potatoes | Dinner Rolls

Dessert 
Wedding Cake

 
$65/HEAD

Cocktail Hour  
Raw bar-oysters | Clams | Shrimp  | International Cheese Display | Mushroom Tart   
Truffle Fries | Mini Crabcakes | Philly Cheesesteak Springrolls   

Dinner 
Strawberry Goat Cheese Salad | Chicken Saltimboca | Fresh Salmon Filet | Zucchini Noodles 
Vegetarian Penne Pasta | Fingerling Potatoes | Rolls

Dessert 
Ice Cream Bar-Vanilla | Chocolate and Salted Caramel Ice Creams | Sundae Toppings 
Cookies & Brownies | Wedding Cake 

BAR/BAT MITZVAH CELEBRATION BUFFET DINNERS: 
SAMPLE 1 ADULT MEAL: $88/HEAD

Cocktail Hour  
Mini Crab Cakes | Mini Grilled Cheese with Tomato Basil Shooters | Truffle Fries  
Ahi Tuna In Phyllo Cups with Asian Slaw | Mini Lamb Chops

Dinner  
Caesar Salad | Farmers Market Salad | Grilled Rockfish with Crab Served on a Potato Pancake 
Sliced Tenderloin | Mushroom Risotto | Asparagus | Brussel Sprouts with Bacon 
Potatoes Au Grautin | Dinner Rolls     

KIDS’ MEAL: $27/HEAD

Kids’ Appetizer Hour  
Chicken Quesadillas | Pigs in a Blanket | Fried Mac and Cheese Bites

Kids’ Dinner 
Caesar Salad | Kobe Cheeseburger Sliders | Truffle Fries | Old Bay Kettle Chips  
Buttermilk Chicken Strips 



SAMPLE MENUS  p. 2

Dessert 
Mini S’Mores Brownie Sundaes | Mixed Berry Crisp 

 
SAMPLE 2  ADULT MEAL-$35/HEAD

Adult Cocktail Hour 
Marsala Meatballs | Spinach and Artichoke Dip | Vegetarian Potstickers 
International Cheese and Fruit Display     

Adult Dinner 
Tavern Salad | Dinner Rolls| Vegetable Pesto Pasta | Rosemary Chicken Skewers  
Sirloin Skewers | Sautéed Green Beans

KIDS’ MEAL-$25/HEAD

Kids’ Dinner  
Baked Raviolis with Marinara | Buttermilk Chicken Tenders | Burger Sliders | Tavern Fries 
Caesar Salad | Buffalo Cauliflower Bites 

Dessert  
Dessert Tray-Lemon Squares | Raspberry Cheesecake Brownies | Caramel Apple Pie Squares 
Blondies | Ice Cream Bar-Vanilla | Chocolate and Salted Caramel Ice Creams  
Sundae Toppings, Cookies & Brownies

LUNCHEONS
$25/HEAD

Fresh Fruit Tray | Crab Dip | Caprese Skewers| Variety of Wrap Sandwiches 
Farmers Market Salad | Old Bay Kettle Chips | Cole Slaw | Pickles

Dessert Tray 
Lemon Squares | Raspberry Cheesecake Brownies | Caramel Apple Pie Squares | Blondies

 
$25/HEAD

Spinach and Artichoke Dip | Fresh Fruit Tray | Marsala Meatballs | Rosemary Chicken Skewers 
Hot Veggie Pasta | Tavern Salad | Caesar Salad | Dinner Rolls

Dessert Tray 
Lemon Squares | Raspberry Cheesecake Brownies | Caramel Apple Pie Squares | Blondies

 
$30/HEAD     

Fresh Fruit Tray | Crab Dip | Siracha Deviled Eggs | Variety of Wrap Sandwiches 
Roasted Beet & Goat Cheese Salad | Grilled Chicken Caesar Salad | Old Bay Kettle Chips  
Cole Slaw | Pickles       

Dessert Tray 
Lemon Squares | Raspberry Cheesecake Brownies | Caramel Apple Pie Squares | Blondies

BREAKFAST AND BRUNCHES: 
$22/HEAD BREAKFAST

Cheese/Fruit Display | Gruyere and Leek Egg Tart  
New York Style Bagels with Sliced Smoked Atlantic Salmon 
Cream Cheese, Capers, Sliced Red Onion and Tomato | Cinnamon Streusel Stuffed Pancake 
Hashbrowns | Applewood Smoked Bacon

 



SAMPLE MENUS  p. 3

$25/HEAD BREAKFAST

International Cheese Display | Seasonal Fruit  
New York Style Bagels with Sliced Smoked Atlantic Salmon 
Cream Cheese, Capers, Sliced Red Onion and Tomato | Hashbrowns 
Bacon, Swiss, and Egg Tart | Blueberry Granola Stuffed Pancake | Applewood Smoked Bacon

 
$30/HEAD BREAKFAST

Muffins & Breakfast Pastries | Seasonal Fruit | Yogurt Bar  
Applewood Smoked Bacon Turkey Sausage | Eggs Benedict | Banana Nut Stuffed Pancake 
Roasted Red Pepper Frittata Hashbrowns

 
$30/HEAD BRUNCH     

Crab Dip | Cheese/Fruit Display | Bruschetta | Gruyere and Leek Egg Tart 
New York Style Bagels with Sliced Smoked Atlantic Salmon 
Cream Cheese, Capers, Sliced Red Onion and Tomato | Cinnamon Streusel Stuffed Pancake  
Variety of Wrap Sandwiches | Strawberry and Goat Cheese Salad

 
$35/HEAD BRUNCH

Spinach and Artichoke Dip | Cheese and Fruit Display | Caprese Skewers 
Muffins and Breakfast Pastries | Blueberry Stuffed Pancake | Grilled Chicken Caesar Salad 
Eggs Benedict | Variety of Wrap Sandwiches | Vegetarian Pasta 

HEAVY APPS 
$25/HEAD 

Parmesan Pigs in a Blanket | Mini Grill Cheese with Tomato Basil Shooters 
Buttermilk Fried Chicken Strips | Crab Dip | Marsala Meatballs 
Corn and Edamame Quesadillas | Vegetarian Potstickers| Fruit and Cheese Display  
Dessert Tray

 
$35/HEAD 

Siracha Deviled Eggs | Crab Dip | Fried Raviolis | Corn and Edamame Quesadillas 
Sweet and Sour Meatballs | Vegetarian Potstickers | Caprese Skewers 
Rosemary Chicken Brochettes | Shrimp Skewers | Wicked Tuna Tostados 
International Cheese and Vegetable Display | Dessert Tray 

 
$45/HEAD

Crab Dip | Siracha Deviled Eggs | Bacon Wrapped Scallops | Lobster Sliders 
Vegetarian Pot Stickers | Truffle Fries | Fried Raviolis | Pork Carnita Taquitos | Caesar Salad 
International Cheese and Fruit Display | Rosemary Chicken Skewers | Dessert Tray 

BUFFET DINNERS 
$35/HEAD

Cocktail Hour 
International Cheese/Fruit Display | Seared Ahi Tuna | Corn and Edamame Quesadillas

Dinner  
Mediterranean Salad | Dinner Rolls | Vegetable Pasta | Chicken Piccata | Sirloin Kabobs 
Sautéed Green Beans | Roasted Redskin Potatoes

Dessert Tray 



SAMPLE MENUS  p. 4

 
$45/HEAD

Cocktail Hour 
Corn and Edamame Quesadillas | BLT Cups | Crab Dip | Vegetable/Fruit Display

Dinner 
Caesar Salad | Dinner Rolls | Vegetable Pasta | Chicken Saltimboca | Top Round  
Shrimp Skewers Sautéed Green Beans     

Dessert Tray

 
$65/HEAD

Cocktail Hour 
Pigs in a Blanket | Scallops in Bacon | Crab Dip | Vegetarian Potstickers 
Cheese/Fruit Display 

Dinner 
Dinner Rolls | Tavern Salad | Mashed Potato Bar | Vegetarian Hot Pasta  
Rosemary Chicken Skewers | Shrimp Skewers

Carving Station** 
Top Round | Turkey

Dessert Tray      

**There is a $75 carver charge 

All Buffets include soda, coffee, iced tea, and juice.



In 1979 an entrepreneurial group of friends set out to create Baltimore’s 

best original restaurant. The Mt. Washington Tavern quickly became a 

comfortable neighborhood eatery – a common ground for debate and 

chatter after a long day and a perfect establishment for those special 

lunches, dinners and late night dining.

The Tavern has undergone a major rebuild and renovation after a 

multi-alarm fire devastated the original structure in the fall of 2011. 

The accidental fire destroyed the interior of the restaurant and much of 

the exterior, leaving a Mt. Washington community wondering about our 

neighborhood staple. We vowed we would rebuild and, as promised, we 

unveiled the “new” Mt. Washington Tavern in November 2012.

From wedding receptions and rehearsal dinners to birthday parties or 

more intimate gatherings, the Mt. Washington Tavern serves as the area’s 

premier location to host and celebrate events of all types and sizes. We 

offer combinations of menus and rooms to suit most any occasion and 

our seasoned Tavern staff works with you or your party planner to create 

memorable events. With our more than 35 years of experience, you can 

look forward to a seamless event.



• With any guest count over 90 people, a buffet or food station type meal service is 
the way to go. The buffet can be set-up in the hallway or we can set food stations 
up throughout both Pimlico and Sky Bar. Although there are a few limitations on 
room set-up (such as storage for excess furniture), we will do what we can to 
accommodate your vision. 

• Other than a buffet or food station meal service, we are able to do a family style 
meal where platters of food are placed directly on each table and guests serve 
themselves. We can also do a pre-order where you choose up to 4 entrée items 
for your guests to select from beforehand. We would then need place cards, not 
necessarily for assigned seating but so staff isn’t auctioning meals off. You can also 
just select one entrée and everyone gets that (like a filet and crab cake). In the case 
of meat preparation, we do all steak at one temperature (usually medium or less). 
If anyone wants their steak cooked a little more, then we can put them back on the 
grill. It’s just more efficient and time saving that way. 

• If you were to go the buffet, food station, or family style route, guests with 
dietary restrictions and children are able to order something a la carte and off the 
menu. 

• All of the alcohol is charged per consumption with the average drink price being 
about $7/drink. We are able to set a monetary cap on the bar that can be evaluated 
during the event (so if we set it at $1500, once we get to around $1000, I would let 
you, or whomever is the day of decision maker is, know and you can either stay at 
that cap and we’ll transition to a cash bar once the $1500 is hit, or you can keep 
it open beyond the $1500). We never want you to have sticker shock at the end of 
your event! You can also set limitations on what is offered. Common limitations 
are no shots, no shooters, and no top shelf. This keeps your drink average at $7/
per. This doesn’t mean that guests can’t order shots and top shelf but it would be 
on their tab and not yours. With these limitations, you are still offering every beer 
we have in house (quite the extensive list) + all of our house wine (which includes 
basically every varietal) + a myriad of liquor brands including name brands like 
Tito’s and Makers Mark. It’ll look like you’re spending a ton of money but you really 
aren’t. You know your crowd better than we do but from our experience, the typical 
breakdown 3-4 drinks/person which at that $7/drink average is $21-$28/head. 
While some guests have 2 glasses of wine, some guests will have 5 beers, and 
some guests will have nothing to drink at all so, it all works out in the end. There is 
no charge for soda, coffee, and iced tea. 

• We do have an onsite pastry chef who can work with you on your vision and 
tastes. You can bring in a dessert from an outside vendor but, anything from our 
pastry chef would go towards the food and beverage minimum plus you don’t have 
to worry about another vendor and scheduling delivery. 

PRIVATE PARTY INFORMATION



• We also have an onsite florist/decorator. Now, nothing from here counts towards 
the f&b but she is very, very reasonably priced as well as tremendously talented and 
again, it’s one less vendor you have to worry about. 

• The basic white table cloths and black napkins are included at no extra charge. I 
am able to get other colors in at a small upcharge to you. 

• The parking available is street parking as well as our small parking lot and the 
spaces available in the Clayworks lot on Smith Avenue. We do not recommend 
parking in the MTA lot as they do closely monitor it. On Thursday, Fridays, and 
Saturdays we have valet service available. They will be aware of your party and will 
be staffed accordingly at no extra charge to you. If you would like to pick up the tab, 
it would just be the per car price which is currently $6. That is something we are 
able to coordinate and we can simply add that charge to your bill. This charge would 
not count towards the f&b. 

• Other than the tax and gratuity, the only other charges are all conditional such as 
if you had a shucker for a raw bar, a carver for a carving station, and/or your vison 
required more staff than we typically need on a party of your size and structure. This 
is usually only the case when an event host wants everything passed or manned. 

• There is elevator access. 

• The planning process for your event is all up to your comfort level. The final guest 
count and menu selection is not due until the Friday of the week before so we can 
wait until then or we can plan as soon as you sign the contract. 

• There is no deposit required however once the contract is signed, we require a 
credit card number to hold the space. Nothing is charged to this credit card unless 
we receive less than the required notice of cancellation which is 4-6 months 
(depending on your event date), then 10% of the required food and beverage 
minimum will be charged to that card.

• All payment is due at the end of the event however, you are able to pre-pay if you 
like. The only thing we ask is that if you are using a credit card, you contact your 
bank to let them know that you’re about to put a big charge on that card. There is 
literally nothing worse than having the payment declined after such a wonderful 
evening! 

•The closest hotels are The Mt. Washington Conference Center and the Radisson 
Cross Keys. Guests have also used hotels downtown and Hunt Valley both of which 
are about 10-15 minutes away via 83. 

PRIVATE PARTY INFORMATION CONTINUED


