
121 SW H St
Grants Pass,OR 97526

thehaulgp.com
thehaulllc@gmail.com

541.474.4991

● The Haul can accommodate 70 people in the upstairs space, or 150 between the 2 levels.
● Unless discussed previous to the event, there are no minors allowed on premises after 11 pm.
● There is a room rental fee of $150. This fee must be paid to reserve the date and time on which 

you would like your event. This fee is non-refundable.
● To reserve the entire restaurant would necessitate a buyout situation, and the minimum cost is 

$3000 ($4000 for Friday or Saturday). This cost will include your food, beverage, and room rental 
expense.

● 50% of the total package cost is due at contract signing and is non-refundable. This must be paid 
at least 1 week prior to your event. Final guest count will be requested at this time.

● There are no drinks packages. Bar can either be run as a cash bar (no-host) or an open (hosted) 
tab to be paid at the end of the event.

● Flat 18% gratuity will be added to the event bill (calculated on total food cost plus drink cost. This 
total will not include the room rental fee) (If there is a cash/no-host bar, tipping is at the discretion 
of the individual buying drinks).

● All food (unless otherwise noted in the package) is served buffet style, which includes enough 
servers/cooks to fill water, maintain food on the buffet, and to clear tables. If more labor is 
required for your event, please ask us about possible individual server costs.

● All events include water service and pre-event set-up of tables, chairs, and service areas. We 
include black linen napkins with event service for the buffet and plated dinners. We do not provide
tablecloths, but they can be rented for your event if you so desire.

● To access the space before your event to add decorations, please talk to The Haul event planner 
to arrange a time. Also, if your party requires the use of any of our A/V equipment please arrange 
use of this equipment ahead of time.

● Outside desserts can be brought in, but there will be a $20 service fee. Included in this fee is a 
knife to cut your dessert, plates, forks and napkins.

● There will be a $1 charge for each container for leftovers unless you bring your own.
● PA System rental available upon request.
● $150 room usage fee per event to include water service for non food events. No outside 

food allowed.
● $75 up-charge to clean up confetti or glitter.



Catering Menu

Appetizers (price is per person, includes buffet style service, can be added individually to lunch or 
    dinner package)
        Crostini Topped with Prosciutto  $4 (2 pieces per)
        Shrimp Wrapped in Prosciutto on Skewer  $5 (2 pieces per)
        Beef and Blue Cheese Rolls  $5 (2 pieces per)
        Stuffed Crimini Mushrooms with Artichoke Dip, topped with Bread Crumbs  $5 (3 pieces per)
        Vegetable Tray with Hummus and Flatbread  $4
        Cheese and Fruit Platter with Crostini  $6
        Birdnests filled with Bacon, Chicken, Sundried Tomatoes, Cream Cheese, Pesto, and Feta  
           $4 (1 piece per)

Meals
    Taco Bar (choose 2)  $18 per person
        Chicken
        Pork Adobo
        Seasonal Squash
        (We will make enough food for everyone to get approximately 3 tacos.)
        (Includes Mixed Green Salad w/ carrots , beets, with honey chardonnay vinaigrette.)
        (Rice and Beans can be added for $2 per person)

    Pizza (choose 4)  $20 per person
        Margherita
        Pepperoni
        Three Cheese
        Italian Sausage
        Vegan
        (We will make enough pizzas for everyone to get approximately 4 slices.)
        (Includes Mixed Green Salad w/ carrots, beets, with honey chardonnay vinaigrette.)

Dessert (choose 1) additional $3 per person
        Black Bottom Cupcake
        Seasonal Cheesecake
        Lemon Curd with Gluten-Free Cookie Crumble

Dinner Buffet $26 per person
    Salad (choose 1, each additional salad is   $5   per person)
        Caesar Salad with croutons
        Mixed Green Salad with carrots and beets with honey chardonnay vinaigrette
        Quinoa with Feta, topped with Arugula

    Entree (choose 2, each additional entree is   $14   per person)
        Mesquite Grilled Chicken Breast with Seasonal Romesco
        Herb Crusted New York Strip Steak. Served with au jus and Chantilly cream
        (Prime Rib can be substituted for the NY Strip Steak @ $30 per person rather than $26)
        Salmon seared with lemon dill aioli



    Vegetarian Entrees (available with early notification)
        Portabello Mushroom Lasagna
        Curry Rice with Falafel

    Vegetable Sides (choose 1)
        Honey Glazed Carrots with Kale
        Sauteed Seasonal Mixed Vegetables
        Green Beans with Bell Pepper Confetti

    Starch Sides (choose 1)
        Herbed Wild Rice
        Balsamic Roasted Fingerling Potatoes
        Garlic Mashed Potatoes

    Dessert (choose 1)
        Black Bottom Cupcake
        Lemon Curd with Gluten-Free Cookie Crumble Topping
        Seasonal Cheesecake


