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Y O U R  H O S T

Beach House Pompano is the latest concept from Brimstone Restaurant Group. Opened in March of 2018, 

Beach House has instantly captivated both local and visiting guests with its bold, individually-tailored approach 

to the guest experience, from-scratch kitchen on a live fire grill, impeccable design, and unmatched ocean 

views. Our authentically unique service and culinary perspective is what creates the unforgettable Beach 

House vibe, as we focus on one thing: giving you, our guest, the best possible experience. 



B E A C H  C E R E M O N Y

With the beach as your backdrop, what more do you need? 

Our expert event planners will work hand in hand to coordinate an oceanfront ceremony where Atlantic 

meets the Atlantic in Pompano Beach, which recently completed an aesthetic overhaul of their parks and 

beachfront facilities provides a quiet and serene venue for your big day. Centered around the Pompano 

Pier, the beach is full of photo opportunities and idyllic settings to host your ceremony.





Y O U R  R E C E P T I O N

It’s time to party! When the vows are finished, and the party starts, our Event Coordinators have the 

experience and contacts to create the reception you’ve always dreamed of. From DJ’s to florists, we’ll 

assist with every detail and make sure that your wedding day is expertly produced from start to finish.

O U R  G I F T  T O  Y O U

•  Champagne Toast  •  Coffee/Hot Tea Service  •  House linen/underlay

•  China, house centerpieces & votive candles (if desired)  •  Use of house sound system (indoor events only)

•  Dedicated server for the couple (so you don’t miss out on anything!)



S O U T H  B E A C H

C A P A C I T Y   //   U P  T O  6 0  G U E S T S

C O N F I G U R A T I O N S   //   B A N Q U E T   |   C A B A R E T   |   L O U N G E   |   C O C K T A I L   |   B O A R D R O O M

C O C K T A I L B O A R D R O O M

Our indoor semi-private, slightly elevated Mezzanine with optional curtains for added 
privacy. Complete with tables and farm-style booth. 

N O R T H  B E A C H

C A P A C I T Y   //   U P  T O  1 2 0  G U E S T S

C O N F I G U R A T I O N S   //   B A N Q U E T   |   C A B A R E T   |   L O U N G E   |   C O C K T A I L

An open concept dining room with a variety of seating options including tables and 
booths. Clear views of Pompano Beach through adjustable garage door-style windows. 
Private Bar area available.

B E A C H  F R O N T

C A P A C I T Y   //   U P  T O  4 5  G U E S T S

C O N F I G U R A T I O N S   //   C O C K T A I L   |   L O U N G E

Our Beach Front deck is ideal for “mix and mingle” parties complete with a dedicated 
beach-facing bar and expansive ocean views. 

C R O W ’ S  N E S T

C A P A C I T Y   //   8 0  G U E S T S

Overlooking the ocean, our Crows’ Nest VIP Booths are located in our covered Rooftop 
Lounge and provide intimate VIP spaces for groups of 6-8. Each booth features an 
in-table champagne cooler and festive lounge pillows.

U P P E R  D E C K

C A P A C I T Y   //   U P  T O  1 0 0  G U E S T S

C O N F I G U R A T I O N S   //   B A N Q U E T   |   L O U N G E   |   C O C K T A I L

Located on our second floor, covered Rooftop Lounge. The Upper Deck features a 
variety of seating configurations with a beautiful Center Bar. Ideal for Receptions, 
Rehearsal Dinners, Large parties, and Weddings. Dedicated Men  & Women’s restrooms, 
and Projector and AV Support available.

B A N Q U E T C A B A R E T



H O U S E  B A R
[ $ 5 0  P E R  P E R S O N ]

P R E M I U M  B A R
[ +  $ 1 0  P E R  P E R S O N / P E R  H O U R ]

New Amsterdam Vodka

New Amsterdam Gin

Flor de Caña Rum

El Jimador Tequila

Jack Daniels Whiskey

Jim Beam Bourbon

House Wine

Imported Beer & Domestic Beer Selection

Assorted Juices/Sodas

Tito’s Vodka

Tanqueray Gin

Bacardi Superior Rum

Patron Silver Tequila

Glenlivet Scotch

Jack Daniels Whiskey

Maker’s Mark Bourbon

Disaronno Amaretto

Premium Wines

Imported Beer & Domestic Beer Selection

Assorted Juice/Sodas/Bottled Water

Belvedere Vodka

Hendrick’s Gin

Bacardi Superior/Ron Zaccapa 23

Don Julio Blanco Tequila

MaCallan 12 Year Scotch Whiskey

Glenfiddich 12 Year Scotch Whiskey

Crown Royal Whiskey

Woodford Reserve Bourbon

Disaronno Amaretto

Sambuca

Deluxe Wines

Imported Beer & Domestic Beer Selection

Assorted Juice/Sodas/Bottled Water

D E L U X E  B A R
[ +  $ 1 5  P E R  P E R S O N / P E R  H O U R ]

B A R  P A C K A G E S
[ B A S E D  O N  4  H O U R S ]



S I D E S

[ C H O I C E  O F  T W O ]

P R E M I U M  W E D D I N G  P A C K A G E
[ $ 1 5 0  P E R  P E R S O N ]

Bacon Wrapped Scallop Lollipops with Tequila Cream Sauce

Jumbo Lump Crab Cakes Topped with House-Made Remoulade 

Beach House Ceviche Amuse-Bouche 

Chicken and Oyster Mushroom Thai Lettuce Cups

Coconut Crusted Shrimp with Mango Chutney

Oysters Rockefeller

Tuna Tacos with Scratch-Made Guacamole

Seafood Stuffed Mushroom Caps

Lamb Lollipops with Dijon Crust

Jumbo Shrimp Cocktail 

Smoked Trout Dip on House-Made Crostinis

Hawaiian Marinated Beef Skewers with Blistered Pearl Onions

Grilled Vegetable Bruschetta with Crumbled Goat Cheese

S A L A D S

[ C H O I C E  O F  O N E ,  S E R V E D  W I T H  F R E S H  H O M E M A D E  D I N N E R  R O L L S ]

Hungry Goat

Classic Caesar 

Baby Wedge

H O T  S I D E S C O L D  S I D E S

Truffle Mash

Wood-Fire Asparagus

Blistered Brussel Sprouts

Beach House Lobster Mac and Cheese

Braised Red Cabbage with Goat Cheese

Twice Baked Potatoes

BRG World Famous Parmesan Potatoes

BRG Kale

Chilled Quinoa

Italian Macaroni Salad

Traditional German Potato Salad

Moroccan Couscous 

Marinated Cucumber and Dill

Shaved Fennel and Mint Caprese

Tropical Fruit Salad Topped with Shaved Coconut

H O R S  D ’ O E U V R E S

[ C H O I C E  O F  T H R E E ,  O N E  H O U R  P A S S E D ]



P R E M I U M  W E D D I N G  P A C K A G E  [ C O N T . ]
[ $ 1 5 0  P E R  P E R S O N ]

[ $ 1 0 0  P E R  C H E F  A T T E N D A N T  F E E ]

Prime Rib

Beef Tenderloin

Pork Loin

Braised Short Rib with Wild Mushroom Ragout 

Marinated Hawaiian Beef Rib Eye Kababs

Whole Mustard Rubbed Rack of Lamb with Rosemary Demi 

Roasted All Natural Chicken with Seasoned Jus

Free Range Chicken Marsala with Mushroom Madeira Sauce

Asian Sea Bass with Wilted Spinach, Sticky Rice and Sherry Soy Broth

Pecan Trout with a Citrus Chardonnay Sauce

Cedar Plank Salmon

Creole Style Jumbo Shrimp Over Pappardelle with Confit Tomatoes

Certified Angus Beef Filet

E N T R É E S

[ C A R V I N G  S T A T I O N ]

E N T R É E S

[ C H O I C E  O F  T H R E E ]



A S S O R T E D  D E S S E R T  D I S P L A Y S

[ A V A I L A B L E  U P O N  R E Q U E S T ]

P R E M I U M  W E D D I N G  P A C K A G E  [ C O N T . ]
[ I N Q U I R E  W I T H  E V E N T  C O O R D I N A T O R ]



P R E F F E R E D  V E N D O R  L I S T

Beauty Bar

Royal Beauty Makeup Simone  786.468.1233  royalbeautybar1.@gmail.com

My Makeup 2day Nicole Bruno 954.225.4696  mymakeup2day@gmail.com

Nix Hairstylist  Nikky Smith 305-972-9274 nixiesbooking@gmail.com

Dessert

Hoffmans Chocolates  Debbie Goldin  954-368-4320  www.hoffmans.com

Event Décor & Production

Dalsimer Atlas Floral Jimmy Dalsimer 800.423.2622  www.dalsimer.com
& Event Decorations

Valkyrie Décor and Designs    786-473-8153 @ValkyrieDecorDesigns

Nancy Mesa 

Florist

Grace & Nature 786.693.0796    nancymesa@icloud.com 

Musicians

No Limits Factor Derek Coan 954.610.5011  nolimitsfactor@gmail.com

Nusound Entertainment Misha  954.410.0160  info@nusoundent.com

A Touch of Steel Eddy Martinez 954.557.4307

Photography

Muñoz Photography Tom Muñoz 954.564.7150  info@munozphotography.com

Videography

Multi-Media Works Diane Singh 954.776.3404  diane@multimw.com

Wedding Planner

Boutique Event Planners Amanda Williams 954.682.9735  amanda@boutiqueeventplanners.com

WeddingsByBailey.com Bailey Smith-Parish 305.527.9413  bailey@weddingsbybailey.com

it Events by Julie Julie Cohen 561.866.4019  julie@iteventsbyjulie.com

Becky Jardin 
& Kelly Ferrell 



L O C A L  A T T R A C T I O N S

Conveniently located just 16 miles north of Fort Lauderdale and 38 miles north of Miami, Pompano is 

easily accessible by air, train, or car. For more information on Tourist Activities and Local Attractions, 

please visit pompanobeachfl.gov.

Casino: Isle Casino Racing Pompano Park

Scuba Diving: Shipwreck Park Inc.

Fishing & Watersports: Pompano Pier, A1A Watersports, Pompano Beach Kiteboarding

Golf: The Greg Norman Signature Pines Golf Course

Tennis: Pompano Beach Municipal Tennis Center

Fine Arts: Bailey Contemporary Arts

Shopping: Galleria Mall, Boca Town Center, Festival Flea Market, Weekly Farmer’s Market

Spa: Wyndham Palm Aire Resort & Spa, Marriott Pompano Beach Resort & Spa



B A N Q U E T  S E L E C T I O N

*If Applicable*

Contact Name:

Date of Event:

Guest Count:

Time:

Ph#:

Fax/Email:

Starters (3):

Salad (1):

Beverage Package:

Sides (2):

Entrées (3):



C R E D I T  C A R D  A U T H O R I Z A T I O N

*If Applicable*

Additional considerations:

*All checks are subject to 7% State Tax and 22% Service Charge

Please note: omission of information may cause delay in the processing of your request.

Today’s Date:

Client Name:

Date & Time of Function:

Credit Card Type:

Card Number:

Expiration Date:

Name on Credit Card:

CVC:

Contact Telephone #:

Cardholder Signature:

Cardholder Address:

I authorize Beach House Pompano to hold this card to secure the reservation on said date, and enter in to a contract.

I understand, and will abide by, all guidelines specified in the Banquet Package.
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