
2025-2026 EVENT GUIDE

FREQUENTLY ASKED QUESTIONS
Can we bring outside food?
Outside food and drinks are not permitted, with the exception
of store-bought cakes or cupcakes. Please notify staff in
advance if you plan to bring a celebratory cake.

Do you require a deposit?
Yes, a non-refundable deposit is required to secure your
booking. The remaining balance is due on the day of the event
unless otherwise arranged. Please note that applicable taxes, a
3% admin fee and 20% gratuity will be added to your total.

When do you need the final headcount and food order?
Final guest count and any food selections must be confirmed
at least 7 business days prior to the event. Changes after this
deadline may not be accommodated.

Can we decorate the space?
Yes! You’re welcome to bring tabletop decorations &
balloons.However, no confetti, glitter, banners, or the use of
tape, tacks or nails are allowed. Please consult our team for
any special decor needs.

What if we arrive late? Is our space guaranteed?
We recommend arriving at least 15 minutes early to maximize
your reserved time. We cannot extend reservations for late
arrivals, and lane availability is not guaranteed past your
scheduled time.

Who is responsible for supervising kids and handling
damages?
Adult supervision is required for all minors during the event. The
hosting party is liable for any damages to facility property
caused by guests.

How do i book an event?
To book an event, you can visit our website, click the “Book Now”
button and reserve online or fill out the “Contact Us” form. You
can also email our Event Managers at sales@pinzbowl.com or
give us a call at 508-473-6611 and dial your locations extension:
Pinz Milford, MA (Ext.101), Pinz Portsmouth, NH (Ext.501) & MIX
Mount Pleasant, SC (Ext.601).
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a la carte: activity prices & event Space
PATIO SPACESPEAKEASY

room includes:
Private bar & lounge-style seating
TV with HDMI hookups
Accommodates up to 30 guests

$200 per hour
+ $250 F&B minimum per hour
2-hour minimum required 

space includes:
Private bar, high & low table seating
Corn hole, patio pong, hookey ring
toss, ping pong, jenga & connect-4
Accommodates up to 75 guests

$500 per hour
+$750 F&B minimum per hour
2-hour minimum required 

Please ask your Event Manager for
pricing and details.

FULL VENUE BUYOUTDUCKPIN BOWLING LANES
1 ½ Hours of bowling

$99 per lane
Max 6 guests per lane

*Groups of 20+ require a $250 F&B minimum

ARCADE CARDS
earn points & prizes

$10 Arcade Play = $6 per card
$20 Arcade Play = $12 per card

unlimited play (no points/prizes)
30 Minutes = $10 per card
60 Minutes = $20 per card

All food must be pre-ordered through your Event Coordinator prior to your event date. 
If your advance food and beverage selections do not meet the minimum spend, the remaining balance will be applied as a rental fee.

AXE THROWING
All participants must be at least 18+ with a
signed waiver & close-toed shoes
per person

30 Minutes: $10 per person
60 Minutes: $20 per person

group rate
$400 per hour

*Groups of 20+ require a $250 F&B minimum
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ALL-INCLUSIVE EVENT PACKAGES
THE STRIKE

2 hours of bowling
$20 arcade card per person
Axe Throwing
Unlimited pitchers of soft drinks

$75 PER PERSON. MINIMUM 20

THE SPARE

2 hours of bowling
$15 arcade card per person
Unlimited pitchers of soft drinks

$50 PER PERSON. MINIMUM 20

THE SPLIT

2 hours of bowling
$10 arcade card per person
Unlimited pitchers of soft drinks

$35 PER PERSON. MINIMUM 20

*Vegan (VG), vegetarian (V), and gluten-free (GF) options available upon request. 
Please be advised that all items are prepared in a shared kitchen, and cross-contamination may occur

Included Reception Buffet
Choice of One (1) Salad: Garden (GF)(V)
(VG) or Caesar (GF)
Choice of Two (2) Entrees: Parmesan
Crusted Chicken (GF), Marinated Steak
Tips (GF), Lemon Herb Baked Cod (GF),
Chicken Broccoli Alfredo 
Choice of Two (2) Sides: Rice Pilaf,
Mashed Potatoes (GF)(V) or Seasonal
Mixed Vegetables (GF)(V)(VG)

Includes Choice of Buffet
Taco Bar: Ground Beef, Shredded Chicken, Soft
Flour Tortillas, Spanish Rice & Black Beans with
Assorted Toppings (GF)(V)
Just For Fun: Garden Salad (GF)(V)(VG),
Cheese & Pepperoni Pizzas (GF)(V), Chips &
Salsa (GF)(V)(VG), Mac & Cheese Bites (V) and
Vegetable Spring Rolls (V)
Taste of Italy: Caesar Salad (GF), Breadsticks
(V), Pasta with Marinara (GF)(V)(VG) & Choice
of 2 Entrees (Chicken Parmesan (GF), Meatballs,
Sausage, Peppers & Onions (GF) or Chicken
Broccoli Alfredo

Includes Choice of Buffet
Pizza Party: Garden Salad (GF)(V)(VG),
Cheese Pizza (GF)(V), Pepperoni Pizza,
Chicken Bacon Ranch Pizza &
Vegetarian Pizzas (GF)(V)
Slider Bar: Garden Salad (GF)(V)(VG),
Burger Sliders (GF), Lettuce, Tomato,
Onion, Pickles & Assorted Condiments
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a la carte menu CHIPS & DIP
Large $75 (GF)
BUFFALO CHICKEN DIP

Large $75 (GF)(V)
SPINACH & ARTICHOKE DIPLarge $20 (GF)(V)(VG)

CHIPS & SALSA

salsa, guacamole & queso
Large $69 (GF)(V)(VG)

 FIESTA PLATTER

Large $109 (GF)(V)(VG)
HUMMUS PLATTER

Large $99 (GF)(V)(VG)
FRUIT & CHEESE PLATTER

Small $49 / Large $79 (GF)(V)(VG)
GARDEN VEGGIE PLATTER

Large $90 (GF)(V)
 STREET CORN DIP

*Vegan (VG), vegetarian (V), and gluten-free (GF) options available upon request. Please be advised that all items are prepared in a shared kitchen, and cross-
contamination may occur. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Please inform

your Event Coordinator of any allergies or dietary restrictions.

Small serves up to 15 guests. Large serves up to 30 guests.

COLD PLATTERS

Large $69 (GF)(V)
CAPRESE SKEWERS

Large $100 (GF)
CHICKEN BACON RANCH LETTUCE WRAPS

Large $100 (GF)
SHRIMP COCKTAIL

HOT PLATTERS
CHICKEN TENDERS

Small $49 / Large $69 (GF)

CHICKEN WINGS (BONE IN)
Small $49 / Large $69 (GF)

cauliflower bites
Small $49 / Large $69 (GF)(V)(VG)

CHeeseburger sliders
Large $69

steak & cheese eggrolls
Small $79 / Large $119

vegetable spring rolls
Small $39 / Large $75 (V)

southwest firecrackers
Large $100 (V)

pigs in a blanket
Large $100

COCONUT SHRIMP
Large $100

Crabcake bites
Large $100

bacon & jalapeño bites
Large $100

spanakopita
Large $120

fried mozzarella
Small $69 / Large $99 (V)

mac & cheese bites
Small $39 / Large $59 (V)

pretzel bites
Large $45 (V)

meatballs
Small $49 / Large $89



replenished
buffets

TACO BAR
$20 per person

Includes:
Ground Beef (GF)

Shredded Chicken (GF)
Soft Flour Tortillas
Spanish Rice (GF)

Black Beans (GF)(V)
Assorted Toppings

Salad (Choose 1):
Garden Salad (GF)(V)(VG) OR Caesar Salad (GF)

Entrees (Choose 2):
Additional entree $10 each per person

Parmesan Crusted Chicken (GF), Marinated Steak Tips (GF),
Lemon Herb Baked Cod (GF), Chicken Broccoli Alfredo, Eggplant

Parmesan (V) or Vegetarian Lasagna (V)
Sides (Choose 2):

Rice Pilaf (V)(VG), Mashed Potatoes (GF)(V) or Seasonal Mixed
Vegetables(GF)(V)(VG)

THE RECEPTION
$40 per person

minimum of 20 guests.
replenished for up to 1 hour.

add unlimited soft drinks to
any buffet for $4 per person

JUST FOR FUN
$20 per person

Includes:
Garden Salad (GF)(V)(VG)

Chips & Salsa (GF)(V)
Cheese Pizza (GF)(V)

Pepperoni Pizza
Mac & Cheese Bites (V)

Vegetable Spring Rolls (V)

PIZZA PARTY
$15 per person

Includes:
Garden Salad (GF)(V)(VG)

Cheese PIzza (GF)(V)
Pepperoni Pizza

Chicken Bacon Ranch Pizza
Vegetarian Pizza (GF)(V)

SLIDER BAR
$20 per person

Includes:
Garden Salad (GF)(V)(VG)

Burger Sliders (GF)
Lettuce, Tomato, Onion & Pickles

Assorted Condiments

Caesar Salad (GF)
Breadsticks (V)

Pasta with Marinara (GF)(V)(VG)
Entrees (Choose 2):

Additional entree $10 each per person
Chicken Parmesan (GF), Meatballs, Sausage Peppers & Onions

(GF),  Chicken Broccoli Alfredo, Eggplant Parmesan (V) or 
Vegetarian Lasagna (V)

TASTE OF ITALY
$25 per person

*Vegan (VG), vegetarian (V), and gluten-free (GF) options available upon request. Please be advised that all items are prepared in a shared kitchen, and cross-
contamination may occur. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Please inform

your Event Coordinator of any allergies or dietary restrictions.



let’s do lunch!

Includes:
Ham, Turkey & Salami

American & Provolone Cheese
Lettuce, Tomato, Onion & Pickles

Mayonnaise & Mustard
Sub Rolls (Gluten Free Rolls Available Upon Request)

BUILD YOUR OWN SANDWICH
$15 per person

minimum of 20 guest

All lunch options include fresh cooked
kettle chips & a seasonal fruit platter

Includes:
Cheeseburger Sliders

Chicken Parmesan Sliders
Chicken Caesar Wraps

SIGNATURE TRIO
$20 per person

Includes:
Chicken, Bacon & Ranch Wraps

Chicken Caesar Wraps
Ham & Cheese Wraps

Turkey & Cheese Wraps
Marinated Vegetable Wraps (V)(VG)

ASSORTED WRAPS
$20 per person

*Vegan (VG), vegetarian (V), and gluten-free (GF) options available upon request. 
Please be advised that all items are prepared in a shared kitchen, and cross-contamination may occur
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a la carte menu
Small serves up to 15 guests. Large serves up to 30 guests.

Large $130
ASSORTED PASTRIES

$5 per person
ASSORTED JUICES

$6 per person
CEREAL STATION

BREAKFAST

Large $69 (GF)(V)
CAPRESE SKEWERS

$25 per person
Scrambled Eggs
Bacon & Sausage
French Toast Sticks
Home Fries

HOT BREAKFAST BUFFET

*Vegan (VG), vegetarian (V), and gluten-free (GF) options available upon request. Please be advised that all items are prepared in a shared kitchen, and cross-
contamination may occur. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Please inform

your Event Coordinator of any allergies or dietary restrictions.

DESSERTS
Large $109
COOKIES & BROWNIES

Large $100
Choice of (1) Flavor:

Double Chocolate
Cookie Overload
Strawberry Cheesecake
Key Lime “Pie”
Salted Caramel

MINI MOUSSE CUPSLarge $150 (GF)
CHOCOLATE CAKE

Large $150 (GF)
STRAWBERRY CAKE

ENTREES & SIDES

CAESAR SALAD
Large $39 (GF)

garden salad
Large $49 (GF)(V)(VG)

french fries
Small $29 / Large $49 (V)

sausage, peppers & onions
Small $65 (GF)

impossible “meat”balls
Small $55 (V)(VG)

vegetarian lasagna
Small $125 (V)

Large $109 
ASSORTED DESSERT BARS

PASTA & MARINARA
Small $65 (GF)(V)(VG)

meatballs
Small $49 / Large $89

chicken broccoli alfredo
Small $150

chicken parmesan
Small $125 (GF)

eggplant parmesan
Small $175 (V)

vegetarian lasagna
Small $125 (V)



drink tickets & packages

Open Bar Packages
all packages are for 2 hours
and include soft beverages

domestic & craft beers
hard seltzers
full wine selection

Beer & Wine
$25 per person

house & call liquors
domestic & craft beers
hard seltzers
full wine selection

Call
$30 per person

top shelf liquors
house & call liquors
domestic & craft beers
hard seltzers
full wine selection

VIP 
$35 per person

Drink Tickets
Beer & Wine
$8.50 per ticket

Call 
$10 per ticket

VIP
$13 per ticket

Host Open Bar or Host
Ticketed Bar
Event host is responsible for
guests’ beverages based on
consumption.

Cash Bar
Event guests are responsible for
their own beverage purchases.

Other Bar Options

Pitchers of Soda
refillable 
$15 each

Unlimited Soft Drinks
$4 per person

Coffee & Tea Station
coffee, decaf coffee & assorted teas
$5 per person

Non-Alcoholic
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