


Split Eights is available for private cocktail receptions as a full bar buyout, 
for guest counts of over 25 and can accommodate up to 70 standing 
guests. Cocktail and beverage menus can be customized, based on the 
details of the event. 

Bar Rental Fees
Sunday - Wednesday: starting at $1,750
Thursday - Saturday: starting at $2,250

Our upstairs mezzanine is available to rent out as a semi-private option 
for 10-25 guests, seated and standing. The full cocktail menu can be 
offered, as well as a customized drink menu. Mezzanine rental includes a 
designated server for the event.

Mezzanine Rental Fees
Sunday - Wednesday: starting at $1,000
Thursday - Saturday: starting at $1,250

Beverage Fees  can be provided either as an open bar flat fee or as a minimum spend

Please note that all events require a 20% admin fee to cover staffing and administrative costs, and do not include tax, gratuity, or catering.
In order to book, 50% of the rental fee will be charged as a non-refundable deposit on the space. 

Decorations and outside food are allowed upon approval by Split Eights.



sample menu

COCKTAILS
PAID VACATION

tequila, mezcal, Cynar, pamplemousse liqueur, citrus

LONELY BIRD
mezcal, Jamaican rum, passion fruit, lime, cinnamon, falernum

COCK ‘N BULL SPECIAL
rye, cognac, pineau des Charentes, benedictine, orange bitters

OLD-FASHIONED

NEGRONI

BEER

SPARKLING
MAISON FOUCHER, Cremant de Loire, Loire, France NV

WHITE
BARBARA ÖHLZELT, Grüner Leader, Kamptal, Austria 2020

ROSÉ
CAVALCHINA, Bardolino Chiaretto, Veneto, Italy 2020

RED
ALGUEIRA, Mencia, Ribeira Sacra, Spain 2017

BEER
JACK’S ABBY, ‘Post Shift’ Pilsner, MA, 4.7%

BUDWEISER, MO, 5%
WESTBROOK, IPA, SC, 6.8%

Congratulations, Lindsey & Fred!
05/19/2021



thank you!
                      - Split Eights

sample menu


