
ELEVATED EVENTS, CURATED EXPERIENCES.



PRIVATE 
Look no further than the intimate, ambient Gardner Room. Tucked away from the main bar 
and lounge, you and your guests can comfortably ensconce yourselves around our  elegant
table in this stylishly relaxed, private hangout. 

For larger events, Better Sorts is available for full buyouts.

SEMI-PRIVATE
Our social style creates the perfect atmosphere for hosting a semi-private gathering. With
multiple areas to fit your group’s size, the hardest part might be choosing between
Chef’s delicious menu items.

Looking for a unique experience?
Ask about our custom large-format group cocktail options!

CUSTOMIZE
Each event is curated to exceed your expectations. If there is an experience or enhancement 
you are interested in that is not on this list, do not hesitate to ask. 

Bespoke Beverage Options				    HD TVs (2) in Gardner Room 
Personalized Cocktail Creation 				   AV Capabilities 
Custom Chef Menus for Groups Large or Small 	 House Music System
Board Games 						      Live Music (additional cost)

Want to add a little flair? Ask about our group cocktails and fondue parties!

HOST YOUR EVENT AT BETTER SORTS
Better Sorts Social Club evokes a familiar warmth, where conversations can unfold over flavorful 
drinks and gourmet bites. Our team will work with you to create a personalized experience, 
with custom menus available to fit your guests’ needs.

GARDNER ROOM
8 Seated
15 Standing

COMMUNAL TABLE
10 Seated

NOOK
16 Seated
25 Standing

LOUNGE 
40 Seated
60 Standing

BETTER SORTS BUYOUT
65 Seated
165 Standing

START PLANNING TODAY
Our event specialists are here to help with every detail.  
617.772.5834  
Info@BetterSortsBoston.com 
BetterSortsBoston.com/Private-Events



COLLECTIVE GATHERINGS
TWO SNACKS & ONE DISPLAY  $32 Person

FOUR SNACKS & TWO DISPLAYS  $40 Person

SIX SNACKS & TWO DISPLAYS  $48 Person

SNACKS
OLIVE & NUTS Lemon, Fennel, Olives, Smoked Peanuts, Cheddar Crackers

BURRATA Capicola, Roasted Tomatoes, Country Bread

DEVILED EGGS Jumbo Lump Crab, Chicken Skin, Pickled Mustard

TUNA CRUDO Pickled Thai Chili, Crispy Shallot, White Soy Ponzu

SEAFOOD COCKTAIL Smoked Tabasco Cocktail Sauce   Additional $3 Per Person
PETIT LOBSTER ROLL Meyer Lemon Aioli, Toasted Brioche   Additional $4 Per Person

FIG TART Caramelized Onion, Blue Cheese

STUFFED MUSHROOM Quinoa, Hummus

BUFFALO CHICKEN MEATBALLS Buffalo Chicken Stuffed Croquets

LAMB MEATBALLS Ras El Hanout, Cucumber Yogurt

CHICKEN LOLLIPOP Szechuan Peppercorn, Mint Cilantro Ponzu

PETIT TACO Short Rib, Salsa Verde, Pickled Onion, Cotija

SCALLOPS & BACON Sweet Chili 

DISPLAYS
FARMERS MARKET CRUDITÉ Green Goddess
SALT & VINEGAR CHIPS WITH DIP Seasonal Hummus or Smoked Salmon Dip
CHARCUTERIE Bresaola, Prosciutto, Salami, Mixed Olives, N.E Cheese
MEDITERRANEAN Grilled Seasonal Vegetables, Marinated Artichoke Hearts
BETTER SORTS SLIDERS Irish Cheddar, Bacon, Dijon Aioli
THREE CHEESE FONDUE Roasted Vegetables, Assorted Breads
CRAB CAKE SLIDERS Red Cabbage Slaw, Whole Grain Mustard
SWEETS Selection of Mini Desserts and Petit Cakes 

Please note additional items subject to price per person upcharge.



SOCIAL SUPPER
PLATED THREE COURSE DINNER  $56 Per Person 

STARTERS Select One

CLAM CHOWDER Double Smoked Bacon, Local Clams, Cream
MIXED GREENS Field Greens, Sliced Cucumber, Shredded Carrots, Balsamic
CAESAR SALAD Romaine, Marcona Almonds, Dried Cranberries, Lemon Dressing

MAINS Select Three

BETTER SORTS BURGER Dijon Aioli, Cave Aged Cheddar, Double Smoked Bacon, Brioche
PAPPARDELLE Wild Mushroom Bolognese, Parmesan
GRILLED SALMON Jasmine Rice, Haricots Verts, Mango Papaya Butter
STATLER CHICKEN Buttered Sweet Potatoes, Wilted Spinach, Fig Port Reduction

SWEETS Select Two

PETIT FOURS Assorted flavors
CHOCOLATE CAKE Macerated Berries, Salted Whipped Cream
BOSTON CREAM PIE House-Made Chocolate Grenache

ENHANCEMENTS  Additional $8 per person

DEVILED EGGS Jumbo Lump Crab, Smoked Old Bay
BURRATA Capicola, Roasted Tomatoes, Country Bread
PORTABELLA FRIES Malt Vinegar Aioli
PANCETTA WRAPPED SCALLOPS Fennel, Golden Raisins, Caponata, Lemon Brown Butter

SOCIAL SUPPER SELECT
PLATED FOUR COURSE DINNER   $72 Per Person 

SNACKS  Select Two

DEVILED EGGS Jumbo Lump Crab, Smoked Old Bay
BURRATA Capicola, Roasted Tomatoes, Country Bread
SWEET POTATO FRIES Marinated Feta, Pepitas, Chimichurri
PANCETTA WRAPPED SCALLOPS Fennel, Golden Raisins, Caponata, Lemon Brown Butter
PETIT LOBSTER ROLL Meyer Lemon Aioli, Toasted Brioche   Additional $4 Per Person

STARTERS  Select One

CLAM CHOWDER Double Smoked Bacon, Local Clams, Cream
MIXED GREENS Field Greens, Sliced Cucumber, Shredded Carrots, Balsamic
CAESAR SALAD Romaine, Marcona Almonds, Dried Cranberries, Lemon Dressing

MAINS  Select Three

PAPPARDELLE Wild Mushroom Bolognese, Parmesan
GRILLED SALMON Jasmine Rice, Haricots Verts, Mango Papaya Butter
BLOCK ISLAND SWORDFISH Mascarpone Polenta, Broccoli Rabe
PAN SEARED SCALLOPS Butternut Squash Puree, Golden Raisins, Lemon Brown Butter
STATLER CHICKEN Buttered Sweet Potatoes, Wilted Spinach, Fig Port Reduction
CHARBROILED SKIRT STEAK Yukon Mash, Asparagus, Peppercorn Demi-Glace
BONE-IN SHORT RIB Yukon Whipped Potatoes, Crispy Brussels, Pistachio Gremolata

SWEETS  Select Two

PETIT FOURS Assorted flavors
CHOCOLATE CAKE Macerated Berries, Salted Whipped Cream
BOSTON CREAM PIE House-Made Chocolate Grenache



BEVERAGE OFFERINGS

LARGE FORMAT COCKTAILS  Select One
A fun, shareable cocktail experience tailored to your group size. $16 Per Person 

SOCIETY Fords Gin, Luxardo Maraschino, Grapefruit
BIJOU Edinburgh Gin, Green Chartreuse, Vya Sweet Vermouth, Angostura Orange Bitters
MR. BALI HAI Bacardi Superior, Plantation Original Dark Rum, Kahlua, Pineapple, Lemon
BESPOKE Allow our talented team to create a custom drink for your group

CONSUMPTION BAR
Final bill will be reflective of actual consumption. Prices below are per drink, unless otherwise noted.

DOMESTIC AND IMPORTED BEER  $8

CHOICE BRAND SPIRITS  $12
Smirnoff Vodka, Beefeater Gin, Bacardi Rum, Jack Daniels Whiskey, Evan Williams Bourbon
Famous Grouse Scotch, El Jimador Tequila

TOP SHELF BRAND SPIRITS  $13
Ketel One Vodka, Plymouth Gin, Banks Rum, Jack Daniels Single Barrel Whiskey
Maker’s Mark Bourbon, Johnnie Walker Black Scotch, Espolon Tequila

HOUSE BOTTLE OF RED OR WHITE WINE  $42 (price per bottle)

PACKAGE BAR
Priced per person based on overall time offered. 

CHOICE
Choice Brand Cocktails, House Red and White Wines, Non Alcoholic Beverages

ONE HOUR  $25
TWO HOURS  $35
THREE HOURS  $43
FOUR HOURS  $51
FIVE HOURS  $60

TOP SHELF
Top Shelf Brand Cocktails, House Red and White Wines, Non-Alcoholic Beverages

ONE HOUR  $30
TWO HOURS  $40
THREE HOURS  $48
FOUR HOURS  $55
FIVE HOURS  $64



START PLANNING TODAY
Our event specialists are here to help with every detail.  
617.772.5834 
Info@BetterSortsBoston.com  
BetterSortsBoston.com/Private-Events


