
Private Events



Thank you for considering The City Beer Hall for your private event!

Housed within one of downtown Albany’s most beautiful and historic 
buildings, The City Beer Hall has a few areas in which we hold events. Our full 
Upstairs Bar, with its warm, rustic feel and large windows, is our most popular 
location. Our picturesque outdoor patio allows guests to enjoy sunny weather 
in our little urban oasis. For an intimate dinner, casual lunch, or professional 
meeting in a quiet space, we have a small Private Event Room with beautiful 
wooden accents located within the second floor Rodeo Bar. Our cozy Main 

Hall, with its extensive and ever-changing draft list, is the perfect setting for a 
tasty meal.

With a focus on locally sourced, seasonal, and from-scratch cuisine, we 
offer a variety of menus to compliment these settings.  From small plates, to 

full plated dinners, you will find several options to suit your event.  Our 
executive chef, Carl Lichtel, is always happy to discuss special requests.

We look forward to making your event a success!

For inquiries and bookings, please contact - Events@TheCityBeerHall.com



The Rooms
The Pine Room

Availability Sunday-Saturday: 11:00am - 10:00pm
Capacity Seated 24 / Reception Events 35
Rental Fee/Deposit  $100 for up to 3 hours
Minimum Spend minimum food & beverage spend of $300

Entire second floor with balcony overlooking the Main Hall.  Upstairs Bar rental 
includes Pine Room w/ it’s large doors open to create one big space.
Availability Sunday-Saturday: 11:00am - 10:00pm

Capacity Seated 64 guests / Reception Events ~99
Rental Fee/Deposit $500 for up to 3 hours, $150 for each additional hour
Minimum Spend We require a minimum food & beverage spend of $1,000

The Marble Bar



Patio (Full or Half)

The Main Hall

Availability Sunday-Thursday: 11:00am - 10:00pm

Capacity Seated Events Minimum 20 guests, max 72 guests
Reception Events Minimum 20 guests, max 135 guests

Rental Fees
Half Patio $250 for up to 3 hours, additional $75/hr
Full Patio (Lunch/Dinner) $500 for up to three hours, additional $150/hr
Full Patio (Sunday Brunch)$500 for up to three hours, additional $100/hr
Minimum Spend
Half Patio $1000 overall minimum food/beverage spend, additional $150/hr
Full Patio $2000 minimum spend for up to three hours, additional $200/hr
Full Patio (Brunch) - $2,000 minimum spend for up to three hours, additional $250/hr

Availability Reviewed on a case by case basis

Capacity Reception events - minimum of 50 guests, max of 200 guests
Seated events - minimum of 50 guests, maximum of 136 

Rental Fee/Deposit $5,000 for up to three hours, $1000 for each additional hour.
Food and Beverage Sunday-Thursday we require a minimum spend of $15,000



Buffet Style Appetizers
*Priced per person, rental fee and minimum spends apply

Veg-cuterie  / chilled platter of seasonal 
hummus and vegetables 
(roasted/grilled/pickled) & 
accompaniments, charred bread / $6

Charcuterie  / selection of cured meats 
& pâté, accompaniments, charred 
bread / $8

Artisanal Cheese  / selection of artisan 
cheeses from around the globe, 
accompaniments, charred bread / $7 
(Vegetarian)

Hummus  / seasonal house made 
hummus, charred bread / $5 (Vegan)

Fresh Fruit / seasonal selection/ $5 
(Vegan)

House Salad / seasonal mixed greens, 
assorted fresh vegetables, lightly 
dressed with our seasonal vinaigrette / 
$5 (Vegan)

Sliders $6/1, $10/2, $12/3 choices:
Grass-Fed Cheeseburger
Tuscan Grilled Chicken / roasted 
tomatoes, arugula, balsamic aioli
Fried Chicken (+$1) / slaw, pickle
Seasonal Cold Chicken Salad
Veggie Burger / vegan tonkatsu, 
arugula (Vegan)

Chicken Nugs / choose BBQ or buffalo. 
/ $8



Buffet Luncheon Menu
*Priced per person, rental fee and minimum spends apply

$20 - priced per person in attendance.

Choice of One (for two slider selections, add $4 per person):
Cheeseburger Sliders/ (cooked medium - let us know  if you’d prefer 
well-done)
Tuscan Grilled Chicken Sliders / roasted tomatoes, arugula, balsamic aioli
Pulled Jackfruit Sliders / pickled slaw
Turkey Sandwich / Ham  
Seasonal Cold Chicken Salad
Tuna Salad Sandwich
Falafel sliders - seasonal tahini, arugula (Vegan)

Choice of Two
Garden Salad / arugula, tomatoes, pickled red onions, carrots, seasonal 
vinaigrette (Vegan)
Seasonal Salad / arugula, roasted seasonal vegetables, fresh chevre, seasonal 
vinaigrette (Vegetarian)
Macaroni Salad
Potato Salad
Homemade Coleslaw

Fountain soda & ice water and chips are included with luncheon buffet.

Bottomless coffee & tea (additional $3 per person)
Gourmet coffee, decaf, assorted teas



The Rooney
$25 - priced per person in 
attendance

Choice of Two Mains:
Southern Fried Chicken
Stout-Braised Beef Brisket
Fried Pollock
Eggplant Parmesan

Choice of One Side:
Roasted Potatoes
Pasta Primavera

Add a Salad’: $8 - per person
Roasted Seasonal Vegetables
Seasonal leafy greens & veggies 
tossed in seasonal vinaigrette

Buffet Dinner Menu
*Priced per person, rental fee and minimum spends apply

The Ogden
$35 - priced per person in 
attendance

Choice of Two Mains:
Chicken Marsala
Marinated Steak with Bordelaise
Salmon with Lemon-Caper Sauce
Vegetable Lasagna

Choice of One Side:
Garlic and Herb Mashed Potatoes
Wild Mushroom Risotto
Pasta Primavera

Choice of One ‘Salad’:
Roasted Seasonal Vegetables
Seasonal leafy greens & veggies 
tossed in seasonal vinaigrette

*Additional 25% gratuity and 8% tax will be added to the final check.



Continental Brunch Buffet - $30 (Priced Per Person)
Assorted danish, assorted muffins, or croissants (choose 1)

Homemade Quiche (choose 1):
Shallot, mushroom, fontina

Bacon, caramelized onion, gruyere
Broccoli, ham, cheddar

~OR~
Spicy Scramble - andouille sausage, jalapeno, poblano, shallots, aged cheddar, yellow sriracha, home fries

Salad (choose 1):
House salad

arugula, tomatoes, pickled red onions, carrots, seasonal vinaigrette
Seasonal salad

 seasonal leafy greens, seasonal roasted veggies, seasonal vinaigrette
 Add  fresh chevre (add $2 per person)

Colorful display of fresh seasonal fruit or  greek yogurt w/ granola, honey & brown sugar (choose 1)

Creamy white meat curry chicken salad sliders w/ red grapes (or classic chicken salad)

Coffee, decaf, assorted teas, assorted juices, fountain soda, & ice water

Extras - Add $6 Per Person:

Chef manned omelet & egg scramble station:
Cheddar, brie, feta, bacon, sausage, shallots, mushrooms, jalapeno, tomatoes

(Additional $75 chef fee. Availability/pricing subject to change.)

Brunch Cocktail Open Bar Package
Includes Mimosas, Bloody Marys & Screwdrivers

$10 per guest for 1 hour
 $18 per guest for 2 hours

$24 per guest for three hours

Make your own mimosa bar (1 litre)  - $25

Buffet Brunch Options
*Priced per person, rental fee and minimum spends apply



Open Bar Packages
Upstairs Bar Standard Package:
- $25/person for first 2 hours
-add. $10/person for 3rd hour
-add. $8/person for 4th hour
-Includes: 
Beer: Bud, Bud Light, Heineken, Corona, PBR, Michelob Ultra, Coors 
Light,and White Claw- Black cherry.
Wine: Chardonnay, Sauvignon Blanc, Pinot Noir, Cabernet
Spirits (single pour mixed drinks only): All well liquor and Dewar’s 
blended scotch

Patio Bar Package / Upstairs Bar Plus Package:
-$30/person for first 2 hours

-add. $12/person for 3rd hour
-add. $10/person for 4th hour

Includes:
Beer: Allagash White, Sloop Juicebomb, Shacksbury Cider, Jacks Abby 
House Lager, and High Noon. 
Wine: Choose any four  wines from our house selection 
Spirits: Tito’s Vodka, Bombay Gin, Bacardi Rum, Captain Morgan Rum, 
Jose Cuervo Tequila, and Tullamore Dew 
(Plus all spirits from Standard package)

Premium Package:
-$35/person for first 2 hours

-add $14/person for 3rd hour
 -add $12/person for 4th hour
Includes:
Beer: Guests can discuss desired craft cans and bottles, or a premium 
seasonal selection by our craft beverage manager. 
Wine: All wines from our house selection discuss special requests with 
the Director of Events.
Spirits: Ketel One, Tanqueray Gin, Bacardi rum, Bulleit Bourbon, 
Bulleit Rye, Jameson, Casamigos Tequila, Johnny Walker Red 
(Plus all spirits from Standard and Plus packages)

Soft Drink Open Bar - up to three hours: $8
Coffee, Decaf, Tea Open Bar - up to three hours: $6



Wine List
-REDS-                                                  -whites-                                                 
Chateau Souverain -  (2020) Pinot Noir -NAPA Valley, CA         Bella Sera - (2017) Moscato - Puglia, ITA 
13.9%  $8 glass $35 btl.                                                            8.0% $8 glass
 dark red fruit aromas reminiscent of cherry and raspberry.                   sweet and refreshing flavors of ripe peach and apricot.
Notes of fresh blueberries are complemented by hints of clove                 Bon Terra - (2020) Chardonnay - Mendocino , CA 
and  vanilla. The wine finishes with cleansing acidity and a fruit-       13.5%  $9 glass $35 btL
driven balance that gives the wine a polished sense of elegance.            slight herbal note that really activates the senses
Prophecy - (2019) Cabernet Sauvignon- CA                              In the background you will detect a little 
13.8% $ 9 GLASS                                                                        hint of sweetness that plays well with the upfront 
Luscious notes of black currants, cassis and blackberry meld                   savory notes. 
with hints of vanilla for a smooth palate. Underlying                           Caposaldo - (D.O.C .2021) Pinot grigio - Veneto, ITA 
hints of cocoa and toasty oak add depth. The finish is refined                 12.5% $9 glass $35 btl 
and long with a touch of pepper at the end.                                             dry, crisp, vibrant texture with medium body and delicate 
Darkhorse - (2020) Cabernet Sauvignon                                  aromas of apples and peaches further enhanced by acacia 
 13.5% $7 Glass                                                                         blossoms and almonds on the palate and a clean, crisp, 
Notes of blackberry and black cherry balanced by hints of                        vibrant structure. 
dark chocolate and espresso.                                                                    Fetzer - (2019) Riesling - Monterey county, CA 
Clos du Bois - (2019) Merlot - CA                                             $12.0%  $9 glass
 13.9% $8 glass                                                                         mouthwatering palate of pear, peach and pineapple. Riesling’s 
Rich in texture with notes of concentrated black fruit and                     exceedingly crisp acidity shines through, framed by a lively 
mocha.                                                                                       structure and a smooth, lingering finish. 

-Bubbly-                                                                           Matua  - (2021) Sauvignon Blanc - Marlborough,                                                                       
Wycliff - (2020) BRUT - CA                                                        New Zealand
10.5% Btl $16                                                                                      9.0% $9 glass $36 btl
fresh stone and tree fruit flavors are balanced with a light body             fresh and vibrant with concentrated blackcurrant leaf 
And mouthfeel                                                                                          and a hint of cut-grass and green melon. 

Archer roose- (2022) Prosecco (DRAFT ONLY) -veneto, ITA      -Rosé- 
10. 5 % glass $7                                                                         Prophecy - (2021) Rosé - france                      
Crisp and dry. Fruit-forward notes of pear and apple.                             13% $9 glass $35 btl 
                                                                                                  layers of fresh strawberries, raspberries, and a hint of white   
                                                                                                                  white peach with a crisp and refreshing finish


