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Thank you for considering Silver for your special event. Our restaurants are perfect for any occasion.  

From corporate functions, rehearsal dinners, birthdays, holiday parties, and more,  

we are committed to making your event memorable and assisting you every step of the way.

On the following pages you will find our offerings, pricing, and menus. Please feel free to 

contact us with questions and inquires. We look forward to hosting your event.

PARTIES + SPECIAL EVENTS / rmorris@eatatsilver.com / (240) 801-0692

BETHESDA, MD
7150 Woodmont Ave 

CATHEDRAL HEIGHTS, DC
3404 Wisconsin Ave, NW 

EatAtSilver.com   
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T A B L E  O F  C O N T E N T S



4

We require event food and beverage minimums; the minimums will vary depending on 
meal period. All prices are subject to changes at any time and are exclusive of tax and 
service fee. Please contact our Events Manager for more information. Work with our 

Events Manager to select beverages or a combination of food and beverages

O V E R V I E W  O F  M I N I M U M S  +  C A N C E L L A T I O N   F E E S

Work with our Events Manager to select beverages or a combination of food and beverages.  
Reserved space available for parties of 12 or more in the bar, dining room or patio.

C O C K T A I L  P A R T Y  +  H A P P Y  H O U R  S O C I A L S

GUEST CAPACITIES: SEATED 60 / COCKTAILS 100

Pricing per person excludes tax and service fee.
D I N I N G  O P T I O N S

BREAKFAST LUNCH DINNER
20
22
–

24.5
27.5

–

38
45
49

Classic
Metropolitan

Signature

1 – 12 guests Seated/Standing No Deposit 24 Hours A la Carte Menu

13 – 30 guests Seated/Standing Non-refundable  
deposit of 25%

48 Hours Service Fees
Taxes vary by location

Partial Buyout:
31+ guests

Seated/Standing Non-refundable  
deposit of 25%

10 Days to 72 Hours Service Fees
Taxes vary by location

Full Buyout Seated/Standing Non-refundable  
deposit of 50%

14 Days Service Fees
Taxes vary by location

PARTY SIZE PARTY STYLE DEPOSIT CANCELLATION POLICY ADDITIONAL FEES

Pricing per person with 2 hour limit, includes all fountain soda, coffee and tea, excludes tax and service fee.
B A R  B E V E R A G E  P A C K A G E S

BAR BEVERAGE PACKAGE 2 HOURS ADDITIONAL HOUR
Somewhat Social 

Very Social
Signature Social

30
45
60

Add 8
Add 10
Add 12
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CLASSIC 
SOCIAL

30 PER PERSON WITH 2 HOUR LIMIT
excludes tax and service fee.

LOCAL CRAFT BEERLOCAL CRAFT BEER
16oz. DRAUGHT

DOWNRIGHT PILSNER / PORT CITY  
Alexandria, Virginia

Medium bodied with a soft round malt profile 
and crisp, spicy hop on the finish. abv 4.8%

EL HEFE SPEAKS / DC BRAU
Washington, DC

German Hefeweizen clean and smooth flavors of 
clove, lingering banana and malted wheat. abv 5.2%

RAISED BY WOLVES LAGER / RIGHT PROPER  
Washington, DC

Medium bodied, aromatic lager with rich 
flavors and aromas of hops. abv 5.0% 

60 MINUTE IPA / DOGFISH HEAD
Milton, Delaware

A powerful but balanced East Coast IPA with 
a lot of citrusy hop character. abv 6.0% 

SEASONAL SELECTIONS
Somewhere Near Here

Ask your server about our current 
local seasonal crafts on tap.

NEW! BOTTLED BEER
12oz. bottle

Yuengling, Blue Moon,  
Bud Light, Heineken Zero

ALL-AMERICAN WINESALL-AMERICAN WINES
CAREFULLY CURATED WINES THAT SHOWCASE HIGH QUALITY + INNOVATION WHILE CELEBRATING THE TRADITIONS OF AMERICAN WINE MAKERS.

WHITE 
—  

CHARDONNAY / ROUND HILL
Sonoma, California

SAUVIGNON BLANC / LINE 39
Central Coast, California (NZ Style)

RED 
—  

MERLOT / EQUOIA
Monterey, California

PINOT NOIR / KIN + CASCADIA
Willamette Valley, Oregon
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METROPOLITAN 
SOCIAL

45 PER PERSON WITH 2 HOUR LIMIT
excludes tax and service fee.

LOCAL CRAFT BEERLOCAL CRAFT BEER
16oz. DRAUGHT

DOWNRIGHT PILSNER / PORT CITY  
Alexandria, Virginia

Medium bodied with a soft round malt profile 
and crisp, spicy hop on the finish. abv 4.8%

EL HEFE SPEAKS / DC BRAU
Washington, DC

German Hefeweizen clean and smooth flavors of 
clove, lingering banana and malted wheat. abv 5.2%

RAISED BY WOLVES LAGER / RIGHT PROPER  
Washington, DC

Medium bodied, aromatic lager with rich 
flavors and aromas of hops. abv 5.0% 

60 MINUTE IPA / DOGFISH HEAD
Milton, Delaware

A powerful but balanced East Coast IPA with 
a lot of citrusy hop character. abv 6.0% 

SEASONAL SELECTIONS
Somewhere Near Here

Ask your server about our current 
local seasonal crafts on tap.

NEW! BOTTLED BEER
12oz. bottle

Yuengling, Blue Moon,  
Bud Light, Heineken Zero

ALL-AMERICAN WINESALL-AMERICAN WINES
CAREFULLY CURATED WINES THAT SHOWCASE HIGH QUALITY + INNOVATION WHILE CELEBRATING THE TRADITIONS OF AMERICAN WINE MAKERS.

WHITE 
—  

CHARDONNAY / ROUND HILL
Sonoma, California

SAUVIGNON BLANC / LINE 39
Central Coast, California (NZ Style)

RED 
—  

MERLOT / EQUOIA
Monterey, California

PINOT NOIR / KIN + CASCADIA
Willamette Valley, Oregon

SPIRITSSPIRITS
WITH YOUR FAVORITE MIXERS

TITOS VODKA
BACARDI RUM

NEW AMSTERDAM GIN

JACK DANIELS WHISKEY
EL JIMADOR TEQUILA

DEWARS SCOTCH
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SIGNATURE 
SOCIAL

60 PER PERSON WITH 2 HOUR LIMIT
excludes tax and service fee.

LOCAL CRAFT BEERLOCAL CRAFT BEER
16oz. DRAUGHT

DOWNRIGHT PILSNER / PORT CITY  
Alexandria, Virginia

Medium bodied with a soft 
round malt profile and crisp, spicy 

hop on the finish. abv 4.8%

EL HEFE SPEAKS / DC BRAU
Washington, DC

German Hefeweizen clean and 
smooth flavors of clove, lingering 

banana and malted wheat. abv 5.2%

RAISED BY WOLVES / RIGHT PROPER  
Washington, DC

Medium bodied, aromatic 
lager with rich flavors and 
aromas of hops. abv 5.0% 

60 MINUTE IPA / DOGFISH HEAD
Milton, Delaware

A powerful but balanced East 
Coast IPA with a lot of citrusy 

hop character. abv 6.0% 

SEASONAL SELECTIONS
Somewhere Near Here

Ask your server about our current 
local seasonal crafts on tap.

NEW! BOTTLED BEER
12oz. bottle

Yuengling, Blue Moon,  
Bud Light, Heineken Zero

ALL-AMERICAN WINESALL-AMERICAN WINES
CAREFULLY CURATED WINES THAT SHOWCASE HIGH QUALITY + INNOVATION WHILE CELEBRATING THE TRADITIONS OF AMERICAN WINE MAKERS.

WHITE 
—  

SAUVIGNON BLANC / LINE 39
Central Coast, California (NZ Style)

SAUVIGNON BLANC / MATANZAS CREEK
Sonoma County, Ca (Bordeaux Style)

PINOT GRIS / J VINEYARDS
Russian River Valley, California

PINOT  GRIGIO / BARBOURSVILLE
Barboursville, Virginia

CHARDONNAY / ROUND HILL
Sonoma, California

UNOAKED CHARDONNAY / RED TAIL RIDGE
Finger Lakes, New York

RIESLING / GOOD KARMA
Finger Lakes, New York

RED 
—  

PINOT NOIR / KIN + CASCADIA
Willamette Valley, Oregon

PINOT NOIR / HAHN
Monterey, California 

MALBEC / MATCHBOOK
Dunningan Hills, California

MERLOT / EQUOIA
Monterey, California

MOURVEDRE / CLINE
Contra Costa County, California

CABERNET SAUVIGNON / ALIAS
Central Coast, California

PETITE SIRAH / MATCHBOOK
Dunnigan Hills, California

SPARKLING + ROSÉ 
—  

SPARKLING BRUT / THE DIVER
Monterey, California

ROSÉ / RENEGADE
Columbia Valley, Washington

ROSÉ BRUT / THE DIVER
Monterey, California

PREMIUM SPIRITSPREMIUM SPIRITS
WITH YOUR FAVORITE MIXERS

GREY GOOSE VODKA
FLOR DE CANA RUM

HENDRICKS GIN

MAKERS MARK WHISKEY
CASAMIGOS TEQUILA

JOHNNY WALKER BLACK

CRAFT COCKTAILSCRAFT COCKTAILS
FRESH SQUEEZED JUICES, ALL-NATURAL CANE SUGAR,  

LOCAL + SEASONAL INGREDIENTS

UP TO THREE PRE-SELECTED CRAFT COCKTAILS  
FROM OUR MENU





CATHEDRAL HEIGHTS, DC  ◆   BETHESDA, MD
 Visit our website for more information on complimentary and public parking.

SUNDAY – THURSDAY 7:00am – 11:00pm  /  FRIDAY + SATURDAY 7:00am – 12:00am

EatAtSilver.com  ◆   Order Online  ◆   Delivery

CLASSIC AMERICAN DISHES WITH A MODERN TWIST

FIREFLY FARMS, MD 

BELL & EVANS FARMS, PA 

BARNYARD’S BEST EGGS, PA 

BASCIANI FARMS, PA 

PARKER FARMS, MD 

RICHARDSON FARMS, MD 

PLOCH FARMS, NJ 

FIVE STAR FARMS, NJ 

C & E FARMS, VA 

STAUFFER HULLING FARMS, PA 

SHLAGEL FARMS, MD 

MILLER FARMS, MD 

DOUBLE J, NJ 

MEADOW VIEW FARMS, MD 

Led by award-winning Chef, Ype Von Hengst, SILVER’s menu features contemporary 
American favorites and healthier options. Our Flexitarian™ menu offers vegetarian, 

vegan, gluten-free, and Under 600 calorie options using locally sourced ingredients. 

Our bar program has a carefully curated selection of American wines,  
local brews and hand-crafted cocktails made with fresh-squeezed juices.

PARTNERING WITH OVER 15 LOCAL FARMS + PURVEYORS

MARCH 2023
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