
39 John Street, unit g
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privatedining@holycityhospitality.com

Additional Private Dining Spaces Available at

Off-Premise Catering Available Through Our Sister Company
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Hors D’oeuvres

Passed

Roasted Garlic Hummus served on a cucumber chip

Petite Bruschetta with whipped rosemary goat cheese, heirloom tomatoes, basil

Prosciutto Wrapped House Mozzarella with aged balsamic and micro basil

House made Meatballs with veal

Crudité with house dressing

Herb Roasted Beef Tenderloin* served on a crostini with horseradish aioli

Seared Tuna* on a cucumber chip with spicy soy aioli

Bacon Wrapped Shrimp

Hors D'oeuvre Stations

$3 each

$3 each

$4 each

$4 each

$3 each

$4 each

$5 each

$5 each

Chef's selection of artisanal meats and cheese, paired with traditional accompaniments
Salumi, Artisanal Cheeses and Crudites

$18 per person

Chef's selection of artisanal meats and cheese, paired with traditional accompaniments
Salumi and Artisanal Cheese

$15 per person

These items are cooked to order. Consuming raw or undercooked meats may increase your risk of food-borne illness, especially if you have certain medical conditions.
A 22% service charge and applicable state & local taxes apply. page 3



$50 per person

$60 per person

1st course:
Select two

House Salad
Bruschetta Bites

Caesar Salad

2nd course:
Select two

Sicilian Sunday Gravy
Chicken Picatta

Chicken Parmesan
Spaghetti & Meatballs

Pasta alla Norma

Dessert:
Select one

Tiramisu
NY Cheesecake with seasonal compote
Chocolate Cake with caramel sauce

Family Style Sides:
Select two

Sautéed Spinach 
Haricot Verts Salad with tomatoes

Roasted Brussels Sprouts
Garlic Whipped Potatoes

Family Style

Option 1

Additional sides can be added for $5 per person

Additional entrees can be added for $10 per person

1st course:
Select two

House Salad
Bruschetta Bites

Cheese & Salumi Board
Caesar Salad
Caprese Salad

2nd course:
Select three

Bolognese
Chicken Parmesan

chicken Picatta
Shrimp Carbonara

Cast Iron Seared Salmon*
Pasta alla Norma

Dessert:
Select one

Tiramisu
NY Cheesecake with seasonal compote
Chocolate Cake with caramel sauce

Family Style Sides:
Select two

Sautéed Spinach 
Haricot Verts Salad with tomatoes

Roasted Brussels Sprouts
Garlic Whipped Potatoes

Roasted Potatoes
Mac & Cheese

Option 2

These items are cooked to order. Consuming raw or undercooked meats may increase your risk of food-borne illness, especially if you have certain medical conditions.
A 22% service charge and applicable state & local taxes apply. page 4



$70 per person

Family Style

Additional sides can be added for $5 per person

Additional entrees can be added for $10 per person

1st course:
Select two

House Salad
Bruschetta Bites

Cheese & Salumi Board
Caesar Salad
Caprese Salad

2nd course:
Select three

Bolognese
Chicken Parmesan

chicken Picatta
Shrimp Carbonara

Crab Stuffed Salmon*
Pasta alla Norma
Roasted Chicken

Roasted Pork Loin*
Oven Roasted Beef tenderloin*

Dessert:
Select one

Tiramisu
NY Cheesecake with seasonal compote
Chocolate Cake with caramel sauce

Family Style Sides:
Select two

Sautéed Spinach 
Haricot Verts Salad with tomatoes

Roasted Brussels Sprouts
Garlic Whipped Potatoes

Roasted Potatoes
Mac & Cheese

Option 3

These items are cooked to order. Consuming raw or undercooked meats may increase your risk of food-borne illness, especially if you have certain medical conditions.
A 22% service charge and applicable state & local taxes apply.
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Dinner Buffet

Select one:
House Salad

Caesar Salad

Caprese Salad

$55 per person

Additional sides can be added for $5 per person

Additional Entrees can be added for $10 per person

Add a dessert option for $9 per person

Select Three:
Chicken Parmesan

Chicken Picatta

Sicilian Sunday Gravy

Roasted Pork Loin*

Herb Roasted Beef Coulotte*

Shrimp Alla Vodka

Chef's House Pasta

Select Two:
Sautéed Spinach

Haricot Verts with Tomatoes

Roasted Brussels Sprouts

Garlic Whipped Potatoes

Mac & Cheese

Asparagus

These items are cooked to order. Consuming raw or undercooked meats may increase your risk of food-borne illness, especially if you have certain medical conditions.
A 22% service charge and applicable state & local taxes apply. page 6



1st course:
Select one

House Salad
caprese Salad
Caesar Salad

2nd course:
Select one

6oz Petite Filet*
Cast Iron Fresh Catch

Seared Salmon*
Spaghetti & Meatballs

Dessert:
Tiramisu

Family Style Sides:
select three

Sautéed Spinach 
Haricot Verts Salad with tomatoes

Roasted Brussels Sprouts
Garlic Whipped Potatoes

Roasted Potatoes
Mac & Cheese

Asparagus

1st course:
House Salad

2nd course:
Select one

Sicilian Sunday Gravy
Chicken Picatta

Chicken Parmesan
Pasta alla Norma

Dessert:
NY Cheesecake with seasonal compote

Seated Dinner

Seated Option 2

Seated Option 1

$50 per person

$70 per person

Events with 20 guests or less, are able to have a set 1st course, choice of 2 entrees, and a set 3rd course.
Groups of over 20 guests, will need a set item for each course.

Additional sides can be added for $5 per person
These items are cooked to order. Consuming raw or undercooked meats may increase your risk of food-borne illness, especially if you have certain medical conditions.

A 22% service charge and applicable state & local taxes apply. page 7



1st course
Served Family Style

Artisanal Cheese & Salumi Plate
&

Caprese Salad

2nd Course:
Select one

House Salad
Caesar Salad

3rd course:
select one

Local Fresh Catch of the Day
Seasonal Preparation

Seafood Carbonara

Seared Salmon*

6oz Petite Filet*
bordelaise Sauce

Dessert:
Select One

Tiramisu
NY Cheesecake

Chocolate Cake

Family Style Sides:
Select three

Sautéed Spinach 
Haricot Verts Salad with tomatoes

Roasted Brussels Sprouts
Garlic Whipped Potatoes

Roasted Potatoes
Mac & Cheese

Asparagus

Seated Dinner

Seated Option 3

$95 per person

Additional sides can be added for $5 per person

These items are cooked to order. Consuming raw or undercooked meats may increase your risk of food-borne illness, especially if you have certain medical conditions.
A 22% service charge and applicable state & local taxes apply.

page 8

Events with 20 guests or less, are able to have a set 1st course, choice of 2 entrees, and a set 3rd course.
Groups of over 20 guests, will need a set item for each course.



Beverage Selections
Please note a $100 bar set-up fee per bartender.
We recommend one bartender per 50-75 guests. 

We recommend a bar set-up for groups of 20 or more guests.
Beverages are billed on consumption and added to the final bill.

Beer

Budweiser

Bud Light

Michelob Ultra

Narragansett

Coors Light

Miller Lite

Allagash White

Yuengling

Guinness

White Claw

Seasonal IPA

Austin Eastciders Blood Orange

Commonhouse Wise One

$7

$7

$7

$7

$7

$7

$9

$9

$9

$9

$9

$9

$9

Wine

House Varietals

Premium Varietals

Superior Varietals

$36 per bottle

$50 per bottle

$65 per bottle

Non-Alcoholic Beverages
Sodas, Sweet Tea & Unsweet Tea

$3

Liquor

Superior
Ketel One Vodka

Bombay Sapphire Gin

Captain Morgan Rum

Bulleit Bourbon

Bulleit Rye Whiskey

Glenfiddich

Espolon Tequila

Premium
Tito's Vodka

Beefeater Gin

Bacardi Light Rum

Jack Daniels Whiskey

Maker's Mark Bourbon

Chivas Scotch

Sauza Gold Tequila

House
Svedka Vodka

Gordon's Dry Gin

Admiral Nelson Rum

Jim Beam Bourbon

Seagram's 7 Whiskey

Dewar's Scotch

Juarez Silver Tequila

$14

$12

$10

Bottled Water
Mountain Valley Still & Sparkling

$7

A 22% service charge and applicable state & local taxes apply. page 9



CAPACITY
Upstairs at Vincent Chiccos
Seated Meal - 80 person capacity
Cocktail Party - 100 person capacity
Buffet Meal with full seating - 75 people capacity

MIMIMUMS AND ROOM FEE
For the Upstairs at Victor's Seafood & Steak and the Upstairs at Vincent Chicco’s; There is a food and beverage minimum of
$1,500 Monday-Wednesday and a $250 venue fee. There is a food and beverage minimum of $2,000 Thursday-Sunday and a $500
venue fee. The food and beverage minimum must be met prior to fees, service and taxes. Each space is reserved independently
or can be reserved as one space. If reserving both spaces, the food and beverage minimum doubles. If the total food and
beverage value of the event does not meet the set minimum, an unmet minimum will be added to the final bill plus service and
taxes. The rental of the room also includes all service ware, white table cloths and napkins.

MENU & BEVERAGE SELECTIONS
Menu selections and beverage selections should be made no later than one month prior to the event.  We recommend a bar
setup for groups over 20 guests. The bar will consist of a red wine, white wine, up to four beers and a preselected liquor tier. A
$100 bar set-up fee per bartender will be added to your final bill. One bartender is recommended for every 50-75 guests. All
bars are priced on consumption and added to the final bill. We are also able to bill each guest that night for beverages if
arrangements are made ahead of time and this will require a $100 bar set-up fee. Outside alcohol is not permitted in the space.
If you choose to provide your own dessert, a fee of $2.50 per person will apply. Menus are subject to change.  

RESERVING THE DATE
A signed Booking Agreement and $1000 deposit are required to reserve your event date. The deposit may be made by check or
credit card. This deposit will apply to the final bill. If the agreement and deposit are not received by deadline for return,
the agreement and any associated holds will be null and void.

GUEST COUNT GUARANTEE / PAYMENT / SERVICE CHARGE
A guaranteed number of guests is required 10 business days prior to the event.
If no changes are made by this time, the estimated number of guests listed on the contract will be considered the final
number of guests. Food will be prepared for the current guest count and charged the per person price agreed.  Payment must
be made in full upon the conclusion of your event. The credit card provided will be charged unless other arrangements
have been made.  Payment must be made in full upon the conclusion of your event. The credit card provided will be charged
unless other arrangements have been made. All credit card payments will be subject a 3.99% non-cash adjustment fee and
does not apply to payments made with cash or check.
A service charge of 22% of your total food and beverage, and applicable state and local taxes, will be added to all food and
beverage totals. Gratuity is not included in our service charge and is optional at the client’s discretion. Due to health and
safety regulations, we do not allow any food that has been on display to be taken off property.

CANCELLATION POLICY
If the event is canceled outside of 90 days, prior to the event date, your deposit will be refunded. 
If the event is canceled within 90 days of the booked event date the deposit will be non-refundable and non-transferable. 
If the event is cancelled within 10 days of the booked event date, the client will be responsible for the full amount due and
the card on file will be charged.

PARKING
We do not have complimentary parking. The Camden Garage, located between John Street & Huston, is the closest parking
garage. Public parking spaces are also available at meters on the surrounding streets.

ROOM SET-UP / DECORATION / RESTRICTIONS / SPECIAL ARRANGEMENTS
The rental of the space is a four hour time period for the event. The space is available one hour prior to your event, for setup,
and one hour after the event, for breakdown. The use of candles is allowed, however, all candles must be contained in glass.
Please do not tape, staple or tack anything to the walls. The use of confetti is not permitted. We cannot accommodate any
amplified sound.  We are a non-smoking facility.
Our Event Coordinator is happy to assist you with recommendations to meet your needs for floral decorations. We can
arrange the rental of any Audio Visual screens and/or projectors for presentations and slide shows. Please address any
dietary concerns/restrictions of your guests with the Coordinator prior to the event. There will be a 10% set up fee for all
rentals that we assist with or a flat set up see will apply for rentals you obtain, based on the scope of items rented.
The Upstairs at Vincent Chicco’s- up to three family style tables with 10-15 guests at each table / individual tables with 4-10
guests at each. 
The Upstairs at Victor's Seafood & steak- up to three family style tables with 10-15 guests at each table / individual tables with
4-10 guests at each. 

CONDUCT OF EVENT / EXCESSIVE CLEAN-UP
Client agrees to conduct the event in an orderly manner in full compliance with applicable laws, regulations and
guidelines. Client assumes full responsibility for the conduct of all persons in attendance at your event. Should a guest’s
behavior be deemed inappropriate by the event manager (i.e. underage drinking, excessive intoxication, damage to property,
verbal or physical abuse, etc.), the host will be given a warning to rectify the situation. If the problem persists, police will be
called and the event shut down. The host will forfeit any and all payments made. If excessive clean-up is required, a minimum
of $250 clean up fee will apply.

Private Party Accomodations
Upstairs at Victor's Seafood & Steak
Seated Meal - 50 person capacity
Cocktail Party - 65 person capacity
Buffet Meal with full seating - 45 person capacity


	39 John Street, unit g Charleston, SC
	phone 843 . 725 . 5959 privatedining@holycityhospitality.com
	Additional Private Dining Spaces Available at
	Off-Premise Catering Available Through Our Sister Company
	Hors D’oeuvres
	Passed
	Roasted Garlic Hummus served on a cucumber chip Petite Bruschetta with whipped rosemary goat cheese, heirloom tomatoes, basil Prosciutto Wrapped House Mozzarella with aged balsamic and micro basil House made Meatballs with veal Crudité with house dressing Herb Roasted Beef Tenderloin* served on a crostini with horseradish aioli Seared Tuna* on a cucumber chip with spicy soy aioli Bacon Wrapped Shrimp
	$3 each $3 each $4 each $4 each $3 each $4 each $5 each $5 each

	Hors D'oeuvre Stations
	Salumi, Artisanal Cheeses and Crudites
	Chef's selection of artisanal meats and cheese, paired with traditional accompaniments
	$18 per person

	Salumi and Artisanal Cheese
	Chef's selection of artisanal meats and cheese, paired with traditional accompaniments
	$15 per person
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	Family Style
	Option 1
	Option 2
	1st course: Select two House Salad Bruschetta Bites Caesar Salad
	2nd course: Select two Sicilian Sunday Gravy Chicken Picatta Chicken Parmesan Spaghetti & Meatballs Pasta alla Norma
	Dessert: Select one Tiramisu NY Cheesecake with seasonal compote Chocolate Cake with caramel sauce
	Family Style Sides: Select two Sautéed Spinach  Haricot Verts Salad with tomatoes Roasted Brussels Sprouts Garlic Whipped Potatoes
	1st course: Select two House Salad Bruschetta Bites Cheese & Salumi Board Caesar Salad Caprese Salad
	2nd course: Select three Bolognese Chicken Parmesan chicken Picatta Shrimp Carbonara Cast Iron Seared Salmon* Pasta alla Norma
	Dessert: Select one Tiramisu NY Cheesecake with seasonal compote Chocolate Cake with caramel sauce
	Family Style Sides: Select two Sautéed Spinach  Haricot Verts Salad with tomatoes Roasted Brussels Sprouts Garlic Whipped Potatoes Roasted Potatoes Mac & Cheese
	$50 per person
	$60 per person
	Additional sides can be added for $5 per person
	Additional entrees can be added for $10 per person
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	Family Style
	Option 3
	1st course: Select two House Salad Bruschetta Bites Cheese & Salumi Board Caesar Salad Caprese Salad
	2nd course: Select three Bolognese Chicken Parmesan chicken Picatta Shrimp Carbonara Crab Stuffed Salmon* Pasta alla Norma Roasted Chicken Roasted Pork Loin* Oven Roasted Beef tenderloin*
	Dessert: Select one Tiramisu NY Cheesecake with seasonal compote Chocolate Cake with caramel sauce
	Family Style Sides: Select two Sautéed Spinach  Haricot Verts Salad with tomatoes Roasted Brussels Sprouts Garlic Whipped Potatoes Roasted Potatoes Mac & Cheese
	$70 per person
	Additional sides can be added for $5 per person
	Additional entrees can be added for $10 per person
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	Dinner Buffet
	Select one:
	House Salad Caesar Salad Caprese Salad

	Select Three:
	Chicken Parmesan Chicken Picatta Sicilian Sunday Gravy Roasted Pork Loin* Herb Roasted Beef Coulotte* Shrimp Alla Vodka Chef's House Pasta

	Select Two:
	Sautéed Spinach Haricot Verts with Tomatoes Roasted Brussels Sprouts Garlic Whipped Potatoes Mac & Cheese Asparagus
	$55 per person
	Add a dessert option for $9 per person
	Additional sides can be added for $5 per person
	Additional Entrees can be added for $10 per person
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	Seated Dinner
	Events with 20 guests or less, are able to have a set 1st course, choice of 2 entrees, and a set 3rd course. Groups of over 20 guests, will need a set item for each course.
	Seated Option 1
	1st course: House Salad
	2nd course: Select one Sicilian Sunday Gravy Chicken Picatta Chicken Parmesan Pasta alla Norma
	Dessert: NY Cheesecake with seasonal compote
	$50 per person

	Seated Option 2
	1st course: Select one House Salad caprese Salad Caesar Salad
	2nd course: Select one 6oz Petite Filet* Cast Iron Fresh Catch Seared Salmon* Spaghetti & Meatballs
	Dessert: Tiramisu
	Family Style Sides: select three Sautéed Spinach  Haricot Verts Salad with tomatoes Roasted Brussels Sprouts Garlic Whipped Potatoes Roasted Potatoes Mac & Cheese Asparagus
	$70 per person
	Additional sides can be added for $5 per person
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	Seated Dinner
	Events with 20 guests or less, are able to have a set 1st course, choice of 2 entrees, and a set 3rd course. Groups of over 20 guests, will need a set item for each course.
	Seated Option 3
	$95 per person
	Additional sides can be added for $5 per person
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	Beverage Selections
	Please note a $100 bar set-up fee per bartender. We recommend one bartender per 50-75 guests.  We recommend a bar set-up for groups of 20 or more guests. Beverages are billed on consumption and added to the final bill.
	Beer
	$7 $7 $7 $7 $7 $7
	$9 $9 $9 $9 $9 $9 $9
	Budweiser Bud Light Michelob Ultra Narragansett Coors Light Miller Lite
	Allagash White Yuengling Guinness White Claw Seasonal IPA Austin Eastciders Blood Orange Commonhouse Wise One

	Wine
	$36 per bottle
	$50 per bottle
	$65 per bottle
	House Varietals
	Premium Varietals
	Superior Varietals

	Liquor
	$14
	$12
	$10
	Superior Ketel One Vodka Bombay Sapphire Gin Captain Morgan Rum Bulleit Bourbon Bulleit Rye Whiskey Glenfiddich Espolon Tequila
	Premium Tito's Vodka Beefeater Gin Bacardi Light Rum Jack Daniels Whiskey Maker's Mark Bourbon Chivas Scotch Sauza Gold Tequila
	House Svedka Vodka Gordon's Dry Gin Admiral Nelson Rum Jim Beam Bourbon Seagram's 7 Whiskey Dewar's Scotch Juarez Silver Tequila


	Bottled Water
	Mountain Valley Still & Sparkling
	$7

	Non-Alcoholic Beverages
	Sodas, Sweet Tea & Unsweet Tea
	$3
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