


OU R MENUELOFEERS

HAPPY HOUR:
WEEKDAYS FROM OPEN TILL 7PM

WEEKENDS FROM OPEN TO 6PM

LIVE DJ: THURSDAY - SUNDAY

PRIVATE EVENTS:

OPTIONAL PERSONAL DJ (3 HRS) - $400

511

FRANKI"rIBN

TAKE A STEP INTO OUR DOWNTOWN TAMPA LOCATION. A

DIVERSE VENUE OFF HISTORIC FRANKLIN STREET THAT
OFFERS A LITTLE BIT OF EVERYTHING! THE SPACE
FEATURES A LONG & BEAUTIFULLY CRAFTED BAR,

LUXURIOUS BOOTHS THROUGHOUT THE VENUE, HIGHTOP
TABLES, AS WELL AS A DJ BOOTH & DANCE FLOOR.




511
FRANKI'}IBN

PRIVATE EVENTS

WE OFFER PRIVATE / SEMI-PRIVATEEVENTS ANY DAY

PRICES VARY, DEPENDING ON WHICH DAY OF THE WEEK & TIME YOU'RE
INTERESTED IN.

PLEASE EMAIL MELISA@STANTONANDBOWERY.COM FOR EVENT
INQUIRIES

MAXIMUM CAPACITY: 300 PERSONS




PLEASE VIEW THE TABLE MAP OF OUR VENUE BELOW




CATERING MENU

CHOOSE YOUR TIER

(FOOD PACKAGESAVAILABLEFORPARTIESOF30 OR MORE)

TIER ONE - $30/PERSON

SELECT 4 ITEMS: 2 APPETIZERS & FINGERFOODS, 1 SIDE, AND 1 SWEET
IDEAL FOR CASUAL EVENTS OR LIGHT BITES

TIER TWO - $45/PERSON

SELECT 5 ITEMS: 3 FROM APPETIZERS/FINGERFOODS,
1 FROM SIGNATURE CLASSICS, 1 FROM SWEETS.
GREAT FOR COCKTAIL-STYLE RECEPTIONS OR LIGHTER AFFAIRS

TIER THREE - $55/PERSON

SELECT 7 ITEMS: ANY COMBINATION ACROSS ALL SECTIONS

(MAX 3 PER CATEGORY)

TIER FOUR - $65/PERSON

SELECT 9 ITEMS ACROSS ALL SECTIONS
(UP TO 4 FROM SIGNATURE CLASSICS)

VIP TIER - $80/PERSON

SELECT 10 ITEMS WITH NO LIMIT PER CATEGORY



APPETIZERS

24KT CHIMICHURRI STEAK BITES-GOLDLEAF,TRUFFLEAIOLI.

SPICY TUNA CRISPS- AVOCADO MOUSSE, WASABI PEARLS.

SMOKED CHICKEN & ROASTED CORN AREPAS- CILANTRO CREMA.

MINI CRAB CAKES- PASSIONFRUIT AIOLI.

CARAMALIZED ONION & MANCHEGO FLATBREADS

JERK CHICKEN SKEWERS- PINEAPPLE RELISH.

SWEET CORN CROQUETTES - TAJIN DUST.

AGED PARMESAN POLENTA FRIES -ROASTEDTOMATOJAM.

SIGNATURE CLASSICS

WAGYU BEEF SLIDERS -GARLICAIOLI,HOUSEPICKLES.

FIVE-CHEESE TRUFFLE MAC & CHEESE-SMOKEDGOUDA,HERBED BREADCRUMBS.

MOJO PORK TACOS -PICKLEDONION,GARLIC CREMA.

LEMON-HERB CHICKEN THIGHS -MAPLEDIJON GLAZE.

SHORT RIB QUESADILLAS -OAXACACHEESE,MANGO SALSA.

GRILLED VEGGIE WRAPS - RED PEPPER HUMMUS.

BAKED ZITI - CREAMY BURRATA, BASIL OIL.

SHRIMP & GRITS SHOOTER CUPS




GREENS, SIDES & VEGGIES

TRUFFLE CAESAR SALAD-BRIOCHE CROUTONS, SHAVED PARMESAN.

CHARRED BROCCOLINI - CHILI HONEY, LEMON ZEST.

ROASTED SWEET POTATOES - FETA, SCALLION.

CUBAN MOJO RICE & BLACK BEANS

CITRUS AVOCADO SALAD - TOASTED PEPITAS.

HERB ROASTED ROOT VEGGIES - BALSAMIC GLAZE.

PESTO SALAD - SUN-DRIED TOMATOES

DEVILED POTATO SALAD - MUSTARD SEED CRUNCH.

SWEETS

DULCE DE LECHE BREAD PUDDING - WHIPPED CREAM.

TRES LECHES - CARAMEL DRIZZLE, EDIBLE FLOWERS.

FRESH BAKED COOKIES - CHOCOLATE CHUNK, SALTED CARAMEL, SNICKERDOODLE.

MINI CHEESECAKE BITES - LEMON ZEST, BERRY SWIRL, NY STYLE.

CHOCOLATE DIPPED STRAWBERRIES - GOLD DUST.

COCONUT CAKE SQUARES - PINEAPPLE BUTTERCREAM.




NIGHTLIFE - A VIP EXPERIENCE

VIP BOOTH MINIMUMS ARE AVAILABLE UPON REQUEST
PLEASE CONTACT +1 (813) 575-0620

MINIMUMS ARE SUBJECT TO CHANGE DUE TO PEAK SEASON, EVENTS, GAME DAYS AND HOLIDAYS
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	Take a step into our downtown tampa location. a diverse venue off historic Franklin street that offers a little bit of everything! the space features a long & beautifully crafted bar, luxurious booths throughout the venue, hightop tables, as well as a dj booth & dance floor.
	our venue offers
	happy hour:
	weekdays from open till 7pm weekends from open to 6pm
	live dj: thursday - Sunday
	optional personal DJ (3 hrs) - $400
	private events
	We offer private / semi-privateevents any day
	Maximum capacity: 300 persons


	PLEASE VIEW THE TABLE MAP OF OUR VENUE BELOW
	CATERING MENU
	Choose your tier

	Appetizers
	24kt chimichurri steak bites
	-goldleaf,truffleaioli.
	Spicy tuna crisps-
	avocado mousse, wasabi pearls.
	smoked chicken & roasted corn arepas
	- cilantro crema.
	Mini crab cakes
	- passionfruit aioli.
	Caramalized onion & manchego flatbreads
	jerk chicken skewers
	- pineapple relish.
	sweet corn croquettes
	- tajin dust.
	Aged parmesan polenta fries
	-roastedtomatojam.
	Signature classics
	Wagyu beef sliders
	-garlicaioli,housepickles.
	Five-cheese truffle mac & cheese
	-smokedgouda,herbed breadcrumbs.
	mojo pork tacos
	-pickledonion,garlic crema.
	lemon-herb chicken thighs
	-mapledijon glaze.
	Short rib quesadillas
	-oaxacacheese,mango salsa.
	Grilled veggie wraps
	- red pepper hummus.
	baked ziti
	- creamy burrata, basil oil.
	shrimp & grits shooter cups
	Greens, sides & veggies
	truffle caesar salad
	-brioche croutons, shaved parmesan.
	charred broccolini
	- chili honey, lemon zest.
	roasted sweet potatoes
	- feta, scallion.
	cuban mojo rice & black beans
	citrus avocado salad
	- toasted pepitas.
	herb roasted root veggies
	- balsamic glaze.
	pesto salad
	- sun-dried tomatoes
	deviled potato salad
	- mustard seed crunch.
	sweets
	dulce de leche bread pudding - whipped cream. tres leches - caramel drizzle, edible flowers.
	fresh baked cookies
	- chocolate chunk, salted caramel, snickerdoodle.
	mini cheesecake bites
	- lemon zest, berry swirl, ny style.
	chocolate dipped strawberries
	- gold dust.
	coconut cake squares
	- pineapple buttercream.
	nightlife - A VIP EXPERIENCE
	minimums are subject to change due to peak season, events, Game days and holidays

