
 

Wedding Packages – Food and Bar 
 

All packages include: 

• Full Bar and Event Staffing, Day-of vendor coordination  

• Fresh Flower Centerpieces, as well as accent Flowers in Event Space to your 

specifications 

• Candles, Vases, décor as selected from “The Workshop” 

• Setup of your special touches to the wedding atmosphere 

• Table linens and Linen napkins in a wide variety of textures and colors 

• Cake Cutting or Dessert setup as needed 

• Coffee and Tea until midnight 

• China, glass, and silver plus all serving/chafing dishes as needed 

• Signature Cocktails for your event 

• Complimentary Bottle of Cheer for Wedding couple’s table 

• Especially decorated Head table or Sweetheart Table 

• Setup and Cleanup 

• Use of Brides Room with private bathroom 

Please note that we are happy to discuss variations on the options below to meet 

your special requests.   

For example, you can have a Tier 1 Menu and add an extra hour of bar. 



Tier I  

4 Hour open bar Package includes 2 signature Cocktails  

Barrel Factory Cold Appetizer Display  

First Course served at table:  Salad or Soup + Rolls & Butter 

Buffet with 2 proteins, 3 Sides 

Clients’ dessert stationed with Coffee, Tea, Decaf 

$98 Per Person 

 

 

Tier II 

5 Hour open bar Package includes 2 signature Cocktails  

Barrel Factory Cold Appetizer Display  

First Course: Salad or Soup + Rolls & Butter 

Served Entrée course – Choice of 2 entrees, or 1 DUET plate  

Clients’ dessert stationed with Coffee, Tea, Decaf 

$112 Per Person  

 

 

Tier III  

6 Hour open bar Package includes 2 signature Cocktails + Sparkling Toast  

Barrel Factory Cold Appetizer Display + 2 Hot appetizers 

First Course: Salad or Soup + Artisan Rolls & Butter 

Served Entrée course – Choice of 2 entrees, or 1 DUET plate  

Clients’ dessert stationed with Coffee, Tea, Decaf 

$132 Per person  

 



  

 

Our beautifully renovated space holds 225 for seated dinner.    

     
The Event Fee for a wedding weekend:    

$8,895 May through October    

$6,895 November Through April 

 
 Dining & display tables, chairs 

(rounds for 8, 10, or 12, Farm 

tables for 8, 14)    

 Seasonal fresh flowers on the tables in 

your choice of contemporary or 

antique vessels   

 Ivory, Navy or black table linens 

and a rainbow of accent runners 

 Reserved access to our outdoor upper 

level patio & Cigar porch     

 Seasonal fresh flowers on the 

tables in your choice of 

contemporary or antique vessels    

 Full Professional Bar Staff  

 Day Of Event Coordination 

Unique bridge over Distillery Private Bridal Lounge with private 
bathroom   

 

 Ceremony Fee is $995, includes Ceremony arch,  extra flowers, Day-of planning and 

coordination, wedding rehearsal. 



 Open Bar Packages 
 

Liquor is provided exclusively through The Barrel Factory Distillery 

Open Bar Packages include 

• Two Signature Cocktails named as the couple chooses 

• Hand Crafted Premium Craft Spirits (Vodka, Gin, Rum, Whiskey) 

• 10+ Craft Beers featuring Pressure Drop & WNY Craft Breweries 

• House Made Hard Seltzers on Tap 

• Wide variety of fine Wines, Craft Ciders and Local Beers. 

Design your signature cocktails with to fit your unique tastes! 

We require a minimum of 4 hours for any bar package selected. All bar packages 

must be continuous (i.e. we do not close the bar during dinner). 

       

 

 

 



Event Signature Cocktails   

 

PORCH PEACH   

GRAIN CANYON VODKA, GINGER PEACH, FRESH LEMON, BLACK TEA   

Barrel Factory MULE   
                                       GRAIN CANYON VODKA, Loganberry, LIME, GINGER ALE    

WILDFLOWER   
WILD GIN, LAVENDER, FRESH LEMON   

GIMLET   

EVERGREEN GIN, FRESH LIME, LIME SIMPLE SYRUP   

DAIQUIRI   
INLAND SEA RUM, FRESH LIME, AND EITHER LIME OR STRAWBERRY BASIL SIMPLE SYRUP   

RIVER RUNNER   
INLAND SEA RUM, PINEAPPLE JUICE, MINT, ALMOND ORGEAT, FRESH LIME  

 
 

 

Event Beer Selections   
ALL NON-IMPERIAL Craft (12 Taps)  BEERS WILL BE MADE AVAILABLE   

ALTERNATE LIGHT BEER OPTIONS  GENESEE/GENESEE LIGHT WOODCOCK NIAGARA LAGER  

Also 2 Craft Ciders and 2 Seltzers on Tap 

   
   

  



“Our wedding was absolutely beautiful. If you are looking for a 

venue that offers an immersive experience, this is it. From the history in 

the walls and beams, to the fresh cut flowers perfectly arranged around 

the room, to the house made spirits, seltzers, and craft beers, there is no 

way that you and your guests won’t have a great time.   

The team at The Barrel Factory made wedding planning fun - 

guiding you through the seemingly never-ending decision-making 

process for the little details of your special day. Their team is organized 

and knowledgeable, and they’ve got your back to make sure that when 

the time comes, all you have to do is focus on the vows and the dance 

floor.   

We had a great time at our wedding and our guests did too.”   

   

  
    



      
   
   

"This was my parents 50th Wedding Anniversary party. If you are 

thinking of having an event somewhere, look no further!!!! You 

CANNOT and WILL NOT find a more beautiful venue with a more 

helpful staff than at the Barrel Factory ! Our guests could not stop 

talking about how wonderful it was with all of the exposed brick and 

original wood beams and woodwork, not to mention all the natural 

sunlight that filters in and the views of the grain mills. Gorgeous!!! 

THANK YOU!!  - K. H. K.”    

   

   



    
    

We cannot thank you enough for all of the wonderful hard work, 

creativity, and joy that your team brought to Caroline and Jared’s 

wedding!  The event was fabulous from start to finish and we are all so 

grateful!    

Everyone commented on and loved the flowers, the table settings, the 
wonderful ambiance, delicious cocktails and food, and on and on.     
It was a perfect day and that is a gift that they will have for the rest of 

their lives!     



What was the Barrel  

Factory  Originally?   

IT REALLY WAS A BARREL FACTORY!    

Built in 1903, the “Quaker City Cooperage” looked like most factories in the 

neighborhood.  The 3-level brick and beam, 45,000 square foot structure 

was in use for decades as a slack barrel manufacturing site.    

• The cooperage manufactured wooden slack barrels for grain, malt, flour, apples and 

other materials.    

• At its height, a whopping 4,000-6,000 barrels a day were made here!   

Workers would load barges with empty barrels using a spiral chute from the second floor – 

and then send the barges through the canal system to the grain silos to be filled. Wooden 

barrels were the cardboard boxes, plastic bags, & shipping containers of the day.   

Republic Street was originally the Tecumseh Canal – and then later converted to railroad 

tracks, then finally a road for automobiles.   

• The building's red bricks were made onsite during the factory's construction, and walls 

are 4 or 5 bricks thick.     

• The original maple floors of the factory are still in use in the Event Center.     

• The large, windowed cupolas in the event center were put in place to enable a longer 

manufacturing workday – a “daylight factory”.   

   

When the cooperage closed, the building changed hands several times, and was used for 

various light industrial and packaging companies.     

The building was in dangerous disrepair when the current owners purchased it – the rain 

literally poured through the open roof – yet the brick walls stood solid and straight.   

Purchased in 2015, and renovated lovingly by Woodcrafter Construction, special attention has 

been paid to recycling and reuse of all available materials, especially the beautiful wood used 

to create the Barrel Factory over 100 years ago.    

   



   
   
   

Contact us for Event information:   
   

Events@BarrelFactory.com 

65 Vandalia Street Buffalo, 

NY 14204  

Check us out on Facebook 

and Instagram 

www.barrelfactory.com   

   
    

   

    

      

  

http://www.barrelfactory.com/
http://www.barrelfactory.com/
http://www.barrelfactory.com/


 

Entre Selections 
All meals include first course of soup or salad, chefs choice of fresh vegetables and starch to fit the menu profile 

Beef 
 

Sliced Entrecote of Beef 
 Slow roasted Beef strip loin sliced served with a roasted shallot demi-glace 

 

Sliced Top Round 
Seasoned and slow roasted, served with a Pan gravy made with the drippings  

 

Pot Roast with Gravy 
Braised Pot Roast, with carrots, celery, onions fresh herbs and seasonings served in a rich gravy 

 

Braised Whiskey Brisket 
Roasted to perfection in our own OFW Whiskey, sliced thin and served with pan juices 

 

Pork 

Grilled Pork Tenderloin with Rum Raisin sauce 
Seared on our char-grill, served with our Fathoms Below spiced Rum raisin sauce   

 

Roasted Pork Loin with mustard jus 
Seasoned and slow roasted served with a mustard pork Jus 

 

Grilled Bone in Pork Chops with Apple Chutney 
Brined seasoned and Char-grilled, Served with fresh Apple chutney 

 

Pulled Pork with Whiskey BBQ sauce 
Slow Cooked for 10 hours with our own spices, served in Professor Boozle’s BBQ sauce  



 

 

Chicken 

Chicken Picatta  
Batter dipped chicken breast with capers, fresh lemon, white wine and parsley 

 

Chicken Saltimbocca 
Chicken breast Seasoned with Fresh sage lemon, Wrapped with prosciutto 

 

Italian Chicken 
Hand breaded seasoned chicken breast with fresh mozzarella pearls and cherry tomatoes 

 

Roasted Chicken with Rosemary and Lemon 
Oven roasted chicken breasts and thighs, crispy skin, rosemary, fresh lemon 

 

Classic Southern Fried Chicken (with or without bones) 

Seasoned with our chefs’ special seasonings, Deep Fried to a golden brown, crispy, tender, and juicy. 

 

 

Seafood 

Honey glazed Atlantic Salmon 
Glazed with organic honey and spices, baked to perfection 

 

Greek Baked Whitefish 

Topped with seasoned breadcrumbs, fresh tomatoes, oregano and feta cheese 

 

Shrimp Fra Diavolo 
Tender shrimp tossed in a spicy red fresh tomato sauce tossed linguine and fresh basil 

 

Coquilles St Jacques 
Scallops, mushrooms and leeks sautéed in butter, served with Gruyere cheese sauce  and a breadcrumb topping. 

  



 

Vegetarian 

Stuffed Portobello Mushroom 
Stuffed with vegetables, vegan cheese and panko, served on a bed of quinoa 

 

Mediterranean Pasta 
Farfalle pasta tossed with artichokes, roasted red peppers, cremini mushrooms, garlic, shallots, extra virgin 

olive oil and freshly grated cheese 

 

Vegetable Strudel 
Flaky pastry filled with sauteed mushrooms, shallots, eggplant served on wilted arugula 

 

Wild Mushroom Tart 
Sauteed wild mushrooms, gruyere cheese baked in a pastry shell, served on a bed of lightly dressed greens 

 

Roasted Vegetable Risotto 
Roasted seasonal vegetable Garbanzo beans and lentils over a sweet pea risotto 

 

Roasted Beet, Beans and greens 
Oven roasted Beets, Cannellini beans, kidney beans, escarole. spinach in a light vegetable and tomato broth 

 

 

 

Kids Meals - $15 

Chicken fingers & Fries 

Macaroni and Cheese + vegetable 

Spaghetti with Red Sauce + Bread 

Grilled cheese sandwich + Fries 

  



 

 

Premium Entrees, Market Priced 

Add these choices to your menu for an additional charge. 

 

 

Char-grilled USDA Choice Filet Mignon  
Center cut Beef Tenderloin Char-Grilled served with whiskey bacon Demi-Glace 

 

Prime Rib 
Seasoned and roasted to perfection Served with Au jus and Horseradish sauce 

 

Whole Roasted Turkey with gravy 

Slow Roasted, seasoned with our Chefs own seasonings and herbs, Pan gravy with all the fixings  

 

Cajun Sole 
Fresh sole stiffed with lump crabmeat chef’s special seasonings and a light Lemon dill cream 

 

Shrimp Scampi 
Extra-large shrimp sauteed in garlic butter topped with Parmesan Reggiano crumbs 

 

Maryland Crab Cakes* 
Lump crabmeat, fresh herbs and panko, served with lemon herb dipping sauce 

 

Giant Prawns 
Jumbo prawns wrapped in prosciutto and fresh basil, broiled to perfection. 

 


