
RESERVING THE
VINEYARD ROOM
Step inside our Vineyard Room - a
private event room with a beautiful
patio extension. We are now booking
for the 2025 season - keep reading to
learn more  about what is included in
your room rental, and be sure to check
out our FAQ’s!

Questions? 
Email: Taphouse@retreat21.com
Call: 937- 202 - 9420

THE VINEYARD ROOM

INCLUDED IN BOOKINGS:
Private Vineyard Room + Semi-Private Extended Patio
Tables + chairs with indoor seating for up to 60 guests (20 additional
outdoors). The space can accommodate up to 150 cocktail style.
Private bar and dedicated bartender available as an upgrade.
A variety of catering selections + bar services.
3 hours of event time + 1 hour of set-up time.



ROOM RENTAL
Rental Fee: $400

---------------------

Booking Policy:

The rental fee must be paid in full to book the space. You are welcome to
order from the main bar, or upgrade to a private bar and select from one
of our bar packages. For catering, you may select from our preferred Food
Trucks, pre-order from our Bar Menu, or utilize our Taphouse Catering. We
do not allow any outside caterers.  Please note that private bar packages
and catering must be confirmed and paid for no later than 2 weeks prior

to your event date. Our team will contact you shortly after booking to
finalize menu selections. Bar & catering packages are not required - guests
are also welcome to order food & drinks directly from our bar upon arrival. 



BAR PACKAGES

CATERING

Private Bar Set-Up Fee: $250

Booking Policy
We offer a private bar for Consumption & Packaged Bars. If you would like a cash

bar, please use the main bar.

Consumption: The host is responsible for all drinks, and will be charged based on
what is consumed during the event. The bill must reach a bar minimum of $400. A

20% gratuity will be charged to the final bill. 

Pre-Paid Unlimited: Unlimited drinks from the private bar, based on a per person
cost. $26/per person for Beer, Wine & Cider, $30/per person for Beer, Wine, Cider &

Liquor. This includes unlimited non-alcoholic beverages. A 20% gratuity will be
added to the bill at the time of booking. 

Food Truck:  $250 booking fee, applied to your bar tab at the end of your event.
Please select from one of our preferred food trucks listed in this document.

Taphouse In-House Menu: Select light bites from our bar menu, including a variety
of flatbreads and charcuterie boards. If you select this option, our sales team will be

in touch to finalize your order and take payment. Pre-orders must be finalized 2
weeks in advance. If your order is not in by 2 weeks, you may order a la carte from

the bar upon arrival. A 20% gratuity will be applied to all pre-orders.

In-House Catering: Select from a variety of appetizer displays and buffet catered
meals. Pre-orders must be finalized and paid for 2 weeks in advance. In-house

catering is not available within 2 weeks of your event date. A 20% service fee will be
applied to all orders. 

We do not allow any other outside catering.



PREFERRED FOOD TRUCKS

COLUMBUS WOOD FIRED CATERING CO.
TORTILLA STREET FOOD

PADDY WAGON
PITABILITIES

THE FLYING PEPPER
EL CATRIN

TEXAS STEELE BBQ
MIKE'S BLACKOUT BBQ

MOTHER TRUCKIN

If you will be using a food truck for your event, please select from
one of our preferred food trucks below. 

https://www.cbuswoodfiredcatering.com/
https://www.tortillastreetfood.com/
https://www.paddywagon.biz/
https://www.pitabilities.com/
https://www.flyingpeppercantina.com/
https://streetfoodfinder.com/ElCatrin614?tab=menu
https://www.texassteelebbq.com/
https://streetfoodfinder.com/MikesBlackoutBbq?tab=menu
https://streetfoodfinder.com/MotherTruckinTasty?tab=menu


TAPHOUSE BAR MENU
Retreat 21 offers a variety of light bite menu items from our bar. 

Fruit & Cheese Board 
Assorted cheese, roasted mixed nuts, fresh apples, dried apricots, marinated olives, assorted
crackers, jam (vegetarian). Serves: 2-4

17

Pita Chips & Hummus 
Lemon-herb hummus, pita chips and carrots. Serves: 1-2

6

Taphouse Graze Board
Assorted cheese, smoked meats, fruit, marinated olives, mango habanero jam with
assorted crackers & roasted mixed nuts. Serves: 3-5

22

Margarita
Crispy flatbread with fresh mozzarella, roasted heirloom tomatoes, olive oil, and
chopped basil (vegetarian).

17

Italian
Crispy flatbread with fresh mozzarella, hard salami,
capicola, chopped basil and roasted heirloom tomatoes.

18

Apple, Arugula & Hot Honey 
Crispy flatbread with fresh mozzarella, sliced apples, and olive oil, topped with
fresh arugula and drizzled with Mike’s Hot Honey and balsamic glaze (vegetarian).

18

FLATBREADS

CHARCUTERIE & SMALL PLATES



TAPHOUSE
CATERING MENU















BOOKING FAQ’S
What is the cancellation policy?
Vineyard Room rentals may be cancelled or rescheduled
without a refund within 60 days of your event. For a full
refund, events must be cancelled at least 60 days in
advance. Events may not be cancelled, scheduled or
changed within 14 days of your event.

Can I arrive early to set-up?
Yes, your reservation allows you 1 hour to set-up prior to
your event. If you require more time, please contact
Taphouse@retreat21.com for availability, and know that
additional fees may apply. 

What happens if it rains?
Our outdoor patio space is weather dependent, and we do
not provide refunds in the event of inclement weather. We
will do our best to accommodate you with additional indoor
space as necessary. 

Can I bring in my own decor?
Yes! You are welcome to bring in decor and decorations, so
long as they are promptly removed by the end of your event
time. We do not permit the use of glitter or confetti in the
event space.

Can I bring in dessert?
Yes! We allow guests to bring in desserts, however we ask
that you provide your own serving utensils, desposible
plates/napkins, and pick up after dessert service. We do not
have utensils or plates onsite.

Can I work with an outside caterer?
You are welcome to work with one of our food truck
partners, order from our in-house bar menu, or make a
selection from our catering menu. We do not allow any
other outside catering. 


