
900 Wall Private Dining and Banquets
From making formal business proposals to making toasts with a gathering of friends, we 
can help you flawlessly pull off any private dining event. Our event planning staff has 

extensive experience and the ideal materials to work with; distinctive food and 
unmatched service. 

Private Dining and Banquet Options

Private Dining Room
Our Private Dining Room is an ideal space for a private business presentation or intimate dining 
occasion.  We offer full service presentation options; including audio visual needs, conferencing 

capabilities and computer rental.  
Presentation Seating

One Sided Horseshoe Floor plan – 25 guests
Double sided – 40 guests

Double sided Horseshoe Floor Plan– 42 guests
Four Sided Square – 28 guests

Dining Seating
Multiple Configurations up to 40 guests

Cocktail Format (Standing Mingling) 
Up to 40 guests

The Mezzanine
Overlooking the main dining room and bar, The Mezzanine is perfect for large groups wanting to 
be part of the ambiance and setting of 900 Wall.  With a large skylight and open railings this area 

fits perfectly into our restaurant.  Ideal for cocktail parties and rehearsal dinners.
Cocktail Format up to 55 guests
Dining Seating up to 45 guests

The Boardroom and The Mezzanine
Utilize our entire upstairs for your large group function.  From formal gatherings to a casual party 

with friends we can open up our upstairs to accommodate up to 80 people seated or 95 for 
cocktail format.  In addition, if needed we may be able to rent out the entire restaurant or utilize 

our outside seating.  Call for more information on these options.

menus subject to change due to seasonality or product availability



Family Style Dinner Menu
Option A - $32 per person

salad
caesar salad

mixed green salad lemon vinaigrette, cucumber, radish

entrée
select three of the following items

flatiron steak, tomatoes, Calabrian chile vinaigrette, roasted fennel, croutons, 
arugula

wild sockeye salmon, quinoa, spinach, zucchini, almonds, herb vinaigrette 
Draper Valley rotisserie chicken, corn, bread dumplings, truffle oil, fennel, 

tarragon
 risotto, wild mushrooms, prosciutto cotto, parmesan, chives, parsley

Carlton Farms pork ragout, semolina dumplings, arugula, pickled onion

dessert choice
select one of the following items

cheesecake, raspberry melba sauce, fresh berries
lemon tart, whipped cream, fresh berries

chocolate brownie, peanut butter cremeux, whipped cream
chocolate ice cream or lemon sorbet scoop, shortbread cookie

menus subject to change due to seasonality or product availability



Family Style Dinner Menu
Option B - $44 per person

first course
select two of the following items

caesar salad
mixed green salad , lemon vinaigrette, cucumber, radish

grilled pork spareribs, sage, fennel seed, garlic, lemon, crispy fennel, arugula 

entrée
select four of the following items

filet mignon, potato puree, wild mushrooms, sage vinaigrette 
flatiron steak, tomatoes, Calabrian chile vinaigrette, roasted fennel, croutons, 

arugula
wild sockeye salmon, quinoa, spinach, zucchini, almonds, herb vinaigrette 
Draper Valley rotisserie chicken, corn, bread dumplings, truffle oil, fennel, 

tarragon 
Carlton Farms pork ragout, semolina dumplings, arugula, pickled onion 

duck confit, stone fruit, grilled onions, arugula, fingerling potatoes, pistachios  

risotto, wild mushrooms, prosciutto cotto, parmesan, chives, parsley

dessert choice
select one of the following items

cheesecake, raspberry melba sauce, fresh berries
lemon tart, whipped cream, fresh berries

chocolate brownie, peanut butter cremeux, whipped cream
chocolate ice cream or lemon sorbet scoop, shortbread cookie

menus subject to change due to seasonality or product availability



Family Style Dinner Menu
Option C - $55 per person

appetizers 
artisan cheese display with house made crackers, fruit & nuts 

shellfish display oysters, peel & eat shrimp, crab, mignonette, cocktail sauce, lemon 

first course 
select two of the following items

caesar salad 
mixed green salad , lemon vinaigrette, cucumber, radish 

grilled pork spareribs, sage, fennel seed, garlic, lemon, crispy fennel, arugula 
grilled shrimp, chorizo, polenta 

entrée
select four of the following items

filet mignon, potato puree, wild mushrooms, sage vinaigrette 
center cut ny steak frites house made fries, herb butter

wild sockeye salmon quinoa, spinach, zucchini, almonds, herb vinaigrette 
Draper Valley rotisserie chicken, corn, bread dumplings, truffle oil, fennel, 

tarragon 

Carlton Farms pork ragout, semolina dumplings, arugula, pickled onion 

duck confit, stone fruit, grilled onions, arugula, fingerling potatoes, pistachios  
risotto, wild mushrooms, prosciutto cotto, parmesan, chives, parsley

dessert choice
select one of the following items

cheesecake, raspberry melba sauce, fresh berries
lemon tart, whipped cream, fresh berries

chocolate brownie, peanut butter cremeux, whipped cream
chocolate ice cream or lemon sorbet scoop, shortbread cookie

menus subject to change due to seasonality or product availability
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