
 

 

Venue Details: 

➔ Central downtown Boston location + the best wines from Massachusetts (as well as 
comprehensive N/A & other beverage offerings) + great seasonal local food + an 
inviting mid-century modern natural wine bar space = the perfect venue for your 
event! 

➔ We’re directly above the Haymarket T station. Validated parking (3hr limit) is 
available in the Haymarket garage above Marzae Cellar + Provisions, but is available 
on a first come, first serve basis so we cannot guarantee the availability of validated 
parking for your guests 

➔ Our space subdividable and combinable to the right size for your event + seating 
arrangements are customizable—we have 10 x 4-6 tops (depending on the layout we 
may not be able to fit a full 60 seats at tables); our lounge area consists of three 
sofas & 4 lounge chairs, seating 13-16; our bar accommodates 14 seated. We can 
accommodate up to 95 people total. 

➔ Planning a wedding or other larger event than we can accommodate just in our 
space at Boston Public Market? We can accommodate groups over 95 in 
coordination with bookings made directly with Boston Public Market (options 
available up to several hundred – https://bostonpublicmarket.org/host-an-
event/event-spaces-cuisine/)  
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2026-2027 Pricing: 

Promotions— 

➔ 10% off the minimum spend for any events booked prior to September2026 
➔ 20% off the minimum spend for any events booked for January 2027 
➔ 15% off the minimum spend for any events booked for February or March 2027 
➔ 10% off the minimum spend for any events booked for April 2027 

Day Space 10am-5pm Hourly 
Minimum Spend 

5pm-Late Hourly 
Minimum Spend 

Monday/Tuesday 

Kitchen Counter  
(14-person capacity) $300 $600 

Lounge  
(10-person capacity) $200 $400 

Dining Room  
(60-person capacity) $1200 $1500 

Full Buyout  
(84 seated/94 with standing) $1600 $2100 

Wednesday 

Kitchen Counter  
(14-person capacity) $600 $1300 

Lounge  
(10-person capacity) $400 $900 

Dining Room  
(60-person capacity) $1500 $1800 

Full Buyout  
(84 seated/94 with standing) $2100 $2500 

Thursday 

Kitchen Counter  
(14-person capacity) $600 $1400 

Lounge  
(10-person capacity) $400 $1000 

Dining Room  
(60-person capacity) $1500 $2100 

Full Buyout  
(84 seated/94 with standing) $2100 $3000 

Friday 

Kitchen Counter  
(14-person capacity) $800 $1500 

Lounge  
(10-person capacity) $500 $1100 

Dining Room  
(60-person capacity) $1800 $2400 

Full Buyout  
(84 seated/94 with standing) $2500 $3200 

Saturday/Holidays 

Kitchen Counter  
(14-person capacity) $1300 $1500 

Lounge  
(10-person capacity) $900 $1100 



Dining Room  
(60-person capacity) $2100 $2400 

Full Buyout  
(84 seated/94 with standing) $2600 $3200 

Sunday 

Kitchen Counter  
(14-person capacity) $1300 $1400 

Lounge  
(10-person capacity) $900 $1000 

Dining Room  
(60-person capacity) $2100 $2100 

Full Buyout  
(84 seated/94 with standing) $2600 $3000 

Additional Billable Costs/Fees: 
• 7% Meals Tax 
• 18% Gratuity – For FOH Staff 
• 3% Kitchen Support Fee – For Kitchen Staff 
• 3% Admin Fee 
• $200/hour Surcharge to Close Retail Area for Full Buyouts (Optional) 

Additional Terms: 
• 50% non-refundable deposit due on booking 
• Remainder due 2 weeks before event date 
• Any overages due five days after event 
• We can structure pricing however suits your needs (i.e. cash bar/open bar). If 

event attendees are paying for their own food or beverage, any spend day of will 
be subtracted from your minimum spend and refunded (to the extent not offset by 
any overages) to the card on file within five days after the event 

• Most bookings must be finalized at least one month before the event date 
 

 

Food: 

Under 25 attendees— 

➔ Typically purchase from our current menus, though we may be able to 
accommodate special requests 

25 & More attendees— 

➔ Must select from catering options for food. We can either offer a streamlined a la 
carte selection for your guests or do family style service for tables. 

➔ Please note, catering menu prices do not include Tax/Tip/Fees 
➔ SAMPLE CATERING MENUS COMING SOON + we are typically able accommodate 

requests within reason to make the event exactly what you’re looking for! 



Drinks: 

➔ Drinks are typically just our current beverage list, but we’re always happy to work 
with you to figure out custom cocktails/mocktails. Our licensing unfortunately 
prevents us from bringing in outside spirits and beer. However, if you’re looking for 
any specific MA produced beer options, we may be able to get it for you. 

 

Our other venues, catering, and corporate gifting: 

Haverhill Vineyard— 

➔ We lease our vineyard site from Whittier Birthplace, so special events our subject to 
their approval and venue fees, and we act as event managers 

➔ Please note, there are no on-site facilities 
o Porta Potties must be brought in for restrooms 
o Party rentals are required for seating/dining. Beginning in September, a 

historic barn is also available for use (capacity TBD) 
o The City of Haverhill may require a police detail for traffic management for 

larger events 
o The site is hilly and may not be accessible to all guests 
o Outside catering with mobile kitchen equipment/food trucks are required for 

food 
➔ For all event logistics & facilities we bill at cost + 20%; on-site event managers day-

of are billed separately at $150/hour 
➔ For our bar services, we charge a $500 setup/takedown fee; beverages are 

chargeable at the same pricing as on-premises at Marzae Cellar + Provisions  
o Because of how we must be permitted for events at Whittier Birthplace, we 

are unable to serve spirits. However, many of our aperitifs are considered 
wine under state & federal law. We are also able to bring in 3rd party wine & 
beer at your request for a 6x markup. 





 

 



 

Acton Winery— 

➔ Depending on production, we can accommodate small groups for tour/tasting 
experiences as the winery with the winemaker or assistant winemaker 

➔ We can seat up to 12 people; Visits are $80/pp for a guided tasting and snack, with a 
$200 minimum 

➔ Please reach out as early as possible to increase the chances of us being able to 
accommodate you 

 

 

 



Catering— 

➔ We offer wholesale pricing to any caterers you may be working with already and able 
to supply them directly within Massachusetts. We can direct caterers to our 
distribution partners in RI, NY, PA, & NJ as well. We can also sell directly to self-
cater: for 1-4 cases we offer a 33% discount and for 4+ cases we offer a 50% 
discount off retail prices. 

➔ We can service your event directly: 
o For our bar services, we charge a $500 setup/takedown fee; beverages are 

chargeable at the same pricing as on-premises at Marzae Cellar + Provisions  
o If you’d like to coordinate an informational component to your event, a 

member of our winemaking staff can join for $150/hr 
o With one day pouring permits, we are unable to serve spirits. However, many 

of our aperitifs are considered wine under state & federal law. We are also 
able to bring in 3rd party wine & beer at your request for a 6x markup. 

o Expenses associated with obtaining a one day pouring permit are chargeable 
at cost + 20% 

 

Corporate Gifting— 

➔ On orders >1 case, we offer a 33% discount; everything we offer retail at Marzae 
Cellar + Provisions is also available at 20% off retail price for gift bundles 

➔ We offer shipping within Massachusetts + California at cost + 20%; Unfortunately 
we can’t ship to other states and would recommend using gift cards for out-of-state 
recipients to order from our Vinoshipper website for compliance purposes. 


