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Intimate private dining room with capacity for 10-50 guests 

 

toddsevents@gmail.com 
Proudly serving Henderson since 2004, 4.8★ on OpenTable 
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All prices exclude tax and gratuity.  Menu modifications due to dietary restrictions or allergies available upon 

request. Menu choices may change seasonally with product availability.  

$45 Sample Menu 

Choice of salad 

• Caesar salad with parmesan and tangy dressing 

• Grumpy’s Salad with blue cheese, tomato, and onion  

Choice of entrée  

• Wild Salmon with butter, garlic, and diced tomatoes  

• Chicken Breast with wild mushrooms and Marsala wine  

Choice of dessert  

• McKenna’s Brownie, praline pecan ice cream (also possible without nuts) 

• Salted caramel butterscotch pudding   

 

  



 

All prices exclude tax and gratuity.  Menu modifications due to dietary restrictions or allergies available upon 

request. Menu choices may change seasonally with product availability.  

$55 Sample Menu 

Choice of appetizer  

• Goat cheese wontons with raspberry basil sauce  

• Asian pan-friend dumplings with soy dipping sauce  

Choice of entrée  

• Braised beef shortrib, caramelized onion & jalapeno mashed potatoes  

• Alaskan Halibut with artichoke and capers  

Choice of dessert  

• Bread pudding with whiskey sauce  

• Vanilla cake with peanut butter frosting  

  



 

All prices exclude tax and gratuity.  Menu modifications due to dietary restrictions or allergies available upon 

request. Menu choices may change seasonally with product availability.  

$75 Sample Menu 

Choice of one (1) family-style appetizers  

• Brussels sprouts, fennel, and balsamic 

• Calamari with chipotle dipping sauce 

• Goat cheese wontons with raspberry basil sauce  

Choice of salad 

• Caesar salad with parmesan and tangy dressing 

• Pear salad with blue cheese, red onion, cranberry, pecans, fig dressing 

Choice of entrée  

• Braised beef shortrib, caramelized onion & jalapeno mashed potatoes  

• Grilled swordfish, apple rum, green peppercorn cream 

• Blacked filet roulade, cajun cream  

• Seared salmon, rice, bok choy, shellfish garlic cream  

Choice of dessert  

• Salted caramel butterscotch pudding  

• Chocolate cake with chocolate sauce  

 



 

All prices exclude tax and gratuity.  Menu modifications due to dietary restrictions or allergies available upon 

request. Menu choices may change seasonally with product availability.  

$90 Sample Menu 

Three (3) Family-style appetizers to include 

• Brussels sprouts, fennel, and balsamic 

• Calamari with chipotle dipping sauce 

• Goat cheese wontons with raspberry basil sauce  

Choice of salad 

• Caesar salad with parmesan and tangy dressing 

• Pear salad with blue cheese, red onion, cranberry, pecans, fig dressing 

Choice of entrée  

• Braised beef shortrib, caramelized onion & jalapeno mashed potatoes  

• Grilled swordfish, apple rum, green peppercorn cream 

• Blacked filet roulade, cajun cream  

• Seared salmon, rice, bok choy, shellfish garlic cream  

Choice of dessert  

• Salted caramel butterscotch pudding  

• Chocolate cake with chocolate sauce  

 



 

All prices exclude tax and gratuity.  Menu modifications due to dietary restrictions or allergies available upon 

request. Menu choices may change seasonally with product availability.  

Beverage Packages 
Cocktail, Beer & Wine Package  

• Two (2) hour timeframe from event start 

• Well cocktails, first tier wines, and domestic beer for $53 per person 

• Each additional half-hour (30 minutes) for 50% of package price  

 

Beer & Wine Package  

• Two (2) hour timeframe from event start 

• First tier wines and domestic beer for $24 per person 

• Each additional half-hour (30 minutes) for 50% of package price  

 

Soft Drinks Package:  

• $6 per person 

• Includes refills  

 

 

 

  



 

All prices exclude tax and gratuity.  Menu modifications due to dietary restrictions or allergies available upon 

request. Menu choices may change seasonally with product availability.  

Contract Terms and Conditions 
Décor: No décor shall be posted, taped, pinned, etc. to the walls. Any damage will be charged to card on file. 

AV Fee: $200 charge for use  

Not Included: Entertainment, musicians, floral decorations, or anything else not specified  

Outside Food: No outside consumable food or beverage may be brought into Todd’s 

Deposit  

In exchange for holding your table(s) for the event, we require a deposit be made for the space. The deposit 

shall be the lesser of (i) $50 per person or (ii) $1,000.  The deposit is non-refundable 30 days before the event.  

                      I agree to pay the current tax rate of 8.375% and Booking fee of 3% on total  

                      I agree to the above requirements for my reservation to be guaranteed.  

                       I have the authority to negotiate on behalf of the client listed above.  

                       I agree to the terms of this contract. Upon return to the Todd's representative, a deposit will be 

charged, non-refundable 30 days prior to the event for the private room. 

                       The remainder, and any additional items purchased, may be charged to the listed card if another 

card is not supplied on the day of the event. 

 

                       I agree that if this card has expired, I will provide another valid card prior to the event. If I do not 

provide a valid Credit Card and the expired card is charged and returned, I agree to pay a $500 collection 

charge in addition to any monies outstanding. 

 

The signature below further indicates that the information above has been understood.  

 

Authorized Client Signature       Date      

Credit Card Holder Name          

Credit Card #            

Exp Date     CVC     Billing Zip Code   


