
 

 

 

Host Your Next Event at Church Street’s Premier Live Entertainment Venue! 

 

 

41 West Church Street, Orlando Fl. 32801 

407.866.1191 

www.irishshannons.com 
 

 

  

    

  
Reach out today to get started on a memorable event with our wonderful team! 

 

Kathryn Busche    Event Sales Manager  
 

Office: 407.649.4270   Mobile: 407.852.8503   Email: kbusche@cseorlando.com 
   

mailto:kbusche@cseorlando.com


 

 

elcome  to Irish Shannon’s! Our American-Irish pub, equipped with a full liquor bar and A 

full kitchen, creates a fun and energizing experience for any occasion. The sliding infinity 

doors at the front of the venue are designed to disappear completely when opened, 

creating an open-aired space. Overlooking the heart of Church Street District, our patio 

seemlessly connects the indoor and outdoor portions, and creates a relaxing lounge 

area. Certain spaces within the venue can be configured for smaller groups, or the entire bar can be rented 

out for larger groups. Irish Shannon’s offers live music, DJs, karaoke, and bingo on a weekly basis for 

guests, and has several entertainment capabilities for private events. 

Joining us before an Orlando City game? Get the party started with our tailgating packages before rooting 

on the home team. We open early for game days! 

Joining us to watch the Big Game on our oversized projector screen? Whether its soccer, football, 

basketball, or baseball, Irish Shannon’s offers packages for groups of 20 or more sports fans. So bring your 

friends and cheer on your favorite team!  

Location/Parking 
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Floorplan  

 
 
 
 
 
 
 
 

 
Venue Specs 

 

Location Ground Floor 

Access Entrance directly off Church Street 

Capacity – standing  250 

Capacity – seated 50 

Square Feet 2,050 

Available Accommodations Roped Off Area (semi-private) OR Exclusive Rental 

Furniture Hightop Tables and Barstools, Lounge Furniture 

Features Stage for live music or DJ, Outdoor Seating, Projector Screen 
 

Frequently Asked Questions (FAQs) about events at Irish Shannon’s:  

 Can I decorate my reserved area?  Yes, you can decorate for your special event.  We only ask that you 

refrain from taping anything to our custom fixtures and we ask that glitter and confetti are not brought into 

the venue. 

 Can I bring in a DJ for my event?  Yes, we can schedule one of our house DJs or you may opt to bring your 

own. DJs are allowed to be present within the venue during a partial or full buyout event.  Outside 

entertainment is not permitted for parties reserving a small area. 

 Is there an age restriction? Irish Shannon’s is strictly 21 and up on Wednesdays, Fridays and Saturdays 

after 8pm. Private events with underage guests will be considered on Mondays, Tuesdays, Thursdays, and 

Sundays. 

 What are the parking options? Valet parking is available on Church Street, beginning every night at 6pm. 

The Suntrust Parking Garage and the 55 West Parking Garage are the closest parking options, with several 

other downtown parking garages within walking distance. 

 How much is parking? Most downtown parking garages and lots will charge an hourly rate during the day 

and a flat rate after 4pm. Rates will vary depending on day of the week and other scheduled events taking 

place downtown, such as concerts or sports games. Valet parking is $15; a $5 discount will be offered with 

proof of purchase from any Church Street establishment. Ask your Event Coordinator for specialty rates on 

pre-paid, group parking reservations. 
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Included Amenities 
Semi-private and Private Events at Irish Shannon’s will receive the following at no additional charge: 

 Built In Stage for Live Music or Hosted Occasions 
 1 TV Monitor for A/V use 
 1 Large Projector Screen and 5 Flat screen TVs with Cable Box 
 Current Furniture Package including tables and chairs 
 Plates, Napkins, Silverware, Glassware 
 All Catering Equipment  
 Wait Staff/Bartenders and all necessary staff 
 Stanchions and Velvet Ropes  
 Chalkboard A-Frames for customized “Welcome” sign – must request in advance 
 Access to TV Screens to display photos or logos – must request in advance  
 6’ or 8’ Banquet Tables for registration, gifts, etc. – must request in advance 
 Black Linens – must request in advance 
 Water Station – must request in advance 

 

Extras and Upgrades 
Other than food, beverage, and amazing service, the Irish Shannon’s Team is happy to provide an all-

inclusive event with most additional services necessary, including but not limited to: 

 Transportation and Parking 

 DJ and Live Music 

 Specialty Furniture Rentals 

 Specialty Linen Rentals 

 Staging/Lighting Equipment Rentals 

 Audio/Visual Equipment Rentals 

 Photographers and Photo Booths 

 Infused Water Station 

 Champagne Toasts or Receptions 

 Specialty Cocktails and Sangrias 

 Custom Desserts/Candy Tables  

 

 

 

 

 

 

 Bella Bella Dancers 

 Fortune Tellers 

 Henna Tattoo Artists 

 Jugglers, Fire Breathers, etc. 

 Cirque Performers 

 Magicians 

 Theatrical Troops 

 Caricature Artists 

 Gift Baskets and Party Favors 

 Cigar Rollers 

 Other 
 

Have something in mind for your event, but don’t see it on our list?  
Let us know! We are happy to create a custom quote. 



 

 

Entertainment Packages  
Packages require a 30-day notice 

 
Private PaintNite parties – up to 30 guests 

Per Person: starts at $45+ 
Book a personal PaintNite artist for a unique experience while you and your guests eat, drink, and create! 

 

*Coming Soon: Pre-Game Parties with Game Tickets – 15 to 50 guests 
Per Person: varies 

Visit us for food/drinks before any Orlando Magic Basketball or Orlando City Soccer game, and receive an 
inclusive rate with tickets to the game. 

 
 

Live Bands or Dueling Pianos – 25+ guests 
Flat Rate: starts at $500+ 

Book live entertainment during your event and enjoy your own personalized concert.  
 
 

Awards Ceremonies and Presentations – 25+ guests 
Flat Rate: varies 

Choose from our multi-level Audio/Visual packages for your presentation needs. 
 
 

Karaoke – 25+ guests 
Flat Rate: starts at $500+ 

Book your very own Karaoke Host to engage your crowd while your guests sing the night away. 
 
 

Trivia or Other Bar Games – 25+ guests 
Flat Rate: starts at $250+ 

We love a little friendly competition! Book one of our Game Hosts and test your guests’ knowledge. 
 
 

Tasting Events – 20 to 50 guests 
Per Person: starts at $35+ 

Choose from our Wine, Beer, and Liquor Tasting options. Enjoy samples while learning about chosen product. 
 
 

 

 



Food & Beverage 
 
 

AVAILABE FOOD SERVICE STYLES:

 
HORS D’OEUVRES 

20+ guests 

 
BUFFET 

20+ guests 

 
CHEF ATTENDED 

20+ guests 
 

Served stationary and/or 
butler passed, our 

appetizer selection will 
please everyone in the 
crowd. Combine your 
appetizers with your 

buffet meal, or offer heavy 
hors d’oeuvres in the place 

of a formal meal 
altogether. Light Hors 
d’oeuvres are also an 

option, as well as 
everything in between. 

 

Choose your sides, 
entrees, and desserts to 
customize your buffet 

meal. Groups of 60+ may 
request multiple mirrored-
buffet stations to alleviate 
long wait times for food. 

 

For an upscale experience 
with personalized service, 
order one of our carving 

stations including a chef to 
personally serve you and 

your guests. 

HELPFUL TIPS FOR PLANNING YOUR APPETIZER MENU

*Take Note of the “pieces per order” listed on most appetizer items. 
*Items listed with “25 servings per order,” would be equivalent to 50 pieces. 

 
If you are trying to offer: 

LIGHT appetizers for the group, you’ll want to order around 2-4 pieces per person. 
MEDIUM appetizers for the group, you’ll want to order around 5-9 pieces per person. 

HEAVY appetizers for the group, you’ll want to order 10+ pieces per person. 

 
 

 
 

 
 

 



Group Reservations and Private Events Menu 
Our Executive Chef loves to get creative- We can create custom menu options for your event.  

 

 
 
 
 

TRAY PASSED APPETIZERS 
 

$94 
Fried Handmade Vegetable Spring Rolls. 

50 pieces per order 
 

  $99 
Lightly Battered Gulf Shrimp Stung with Real Honey. 

90 pieces per order 
 

  $154 
Our Executive Chef’s Handcrafted Bite Size Real Lump Crab Cakes. 

50 pieces per order 
 

 $239 
Chef-made Wild Boar Sausage with Cranberries & Shiraz Wine in a 

Puff Pastry with Malt BBQ Glaze. 
50 pieces per order 

 

  $249 
Hand-cut Tender American Buffalo Sirloin with Mushrooms Confit 

& Crème Fraiche in Puff Pastry. 
50 pieces per order 

 

  $289 
Hand Cut Lamb Chop Lollipops Grilled in our Chef’s Cilantro-Pesto 

Marinade. 
50 pieces per order 

 
 

 

STATIONARY APPETIZERS  

25 servings per order 
 
 
 
 

  $75 
Tri-Color Tortilla Chips with Fresh Homemade Salsa 

  $89 
Pepper Jack, Swiss And Cheddar Served With An Assortment Of 

Crackers And Seasonal Fruit 
 

   $97 
Fresh Mediterranean Hummus Served With Fresh Baked Pita & 

Garden Vegetables 
 

  $89 
Toasted Baguettes Topped With Diced Tomato, Fresh Basil And 

Extra Virgin Olive Oil 
 

$175 

Jumbo Gulf Shrimp, Boiled and Served With Fresh Cocktail Sauce 
 

$150
Salami, Prosciutto, Capicollo, Provolone, Piave Vecchio, Pecorino 

Crotonese, Artichokes, Roasted Red Peppers And Olives 
 

$200 

Jumbo Sea Scallops In Island Citrus Ceviche 

 
 
 
 
 
 



 

STATIONARY or TRAY PASSED APPETIZERS 
 The following selections can be served stationary or passed. Please specify when placing your order.

 

 $90 
Cherry Tomatoes, Mozzarella, and Basil drizzled in Balsamic Glaze. 

50 pieces per order 
 

 $95 
Fresh Mozzarella Coated in  Italian Spices and Fried to Perfection. 

50 pieces per order 
 

$104 
Handmade Spring Rolls with Blackened Chicken, Corn, and Cheddar Cheese. 

50 pieces per order 
 

  $99 
Lightly Battered Chicken Stung with Real Honey. 

50 pieces per order 
 

  $89 
Tender Chicken Breast, Hand Battered & Fried in our Spicy Buffalo Sauce. 

50 pieces per order 
 

 $99 
Hand-cut Tender Chicken Breasts in our Peanut Dijon Marinade. 

50 pieces per order 
 

  $100 
Breaded Bite-sized Chicken Breast Stuffed with Ham and Cheese.  

50 pieces per order 
 

  $129 
Handmade Empanadas stuffed with Diced Chicken, Corn, Poblano Peppers, and Cheddar Cheese. 

40 pieces per order 
 

  $129 
Our Signature Hand-cut Beef Skewers in a Soy Asian Marinade. 

50 pieces per order 
 

  $99 
Handmade Italian Meatballs with Onion and Garlic Drizzled in our Marinara Sauce. 

50 pieces per order 
 

 $156 
Fried Wonton Filled With Authentic Crab and Goat Cheese. 

50 pieces per order 
 

 $249 
Sushi Grade Tuna served over Wonton with Seaweed Salad, Cucumber, Bell Pepper, Wasabi, Yuzu Mayo & Daikon. 

50 pieces per order 
 

  $109 
Fresh Handcrafted USDA Choice Burger Patty Sliders. 

50 pieces per order 
 

 $99 
Hand-cut Tender Grilled Chicken Breast Sliders. 

50 pieces per order 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



BUFFET SIDES – 25 servings per order 
 

 $49 
Fresh Field Greens, Tomato and Onion with Ember’s House Dressing on the Side 

 

 $54 
Traditional Caesar Salad with Fresh Romaine Lettuce and Tossed in Ember’s Homemade Caesar Dressing 

 

  $89 
Creamy Homemade Mashed Potatoes with Oven Roasted Garlic 

 

  $112 
Fresh seasonal vegetables sautéed to perfection 

 

  $94 
Seasoned Yellow Rice with Fresh Carrots, Celery, Onions, Peas and Red Peppers 

 

  $94 
Black Beans Mixed with White Rice 

 

  $100 
A hearty dish of penne pasta with a creamy blend of cheeses. 

 

 – 25 servings per order BUFFET ENTREES
 

 $159 

Penne tossed with Fresh Garden Vegetables served in an Olive Oil and White Wine Sauce 
 

$155 

Stir Fried Asian Vegetables with Lo Mein Noodles and Tofu in a Kobachi Sauce 
 

 $254 
A Cajun Classic with Fresh Shrimp, Spicy Sausage with Red & Green Peppers served over seasoned Rice 

 

   $184 
Ziti with Ground Beef and Ember’s Homemade Pomodoro Sauce topped with Mozzarella 

 

   $194 

Rigatoni tossed with Juicy Italian Sausage, Red & Green Peppers and Parmesan Cheese 
 

$199 
Penne tossed with Roasted Chicken, Artichoke Hearts, Olives, Mushrooms and Roasted Peppers in a White Wine Garlic Sauce 

 

   $194 
Farfalle with Grilled Chicken, Spinach, and Sliced Mushrooms in a White Wine Cream Sauce and Goat Cheese 

 

 $8 per person 
Chicken Breast with Ember’s Homemade Creamy Béarnaise Sauce – Minimum of 25 servings 

 

 $13 per person 
Fresh Mahi-Mahi Filet Broiled in our Lemon Butter with Tartar Sauce on the Side – Minimum of 25 servings 

 
 

– charged per guest plus $40 carving fee 
 

   $11 per person 
Roasted in a Cran-Citrus Glaze and Homemade Cranberry Chutney – Minimum of 25 servings 

 

 $13 per person 
Tender Roast Beef with Creamy Horse Radish Sauce – Minimum of 25 servings 

 
 
 

 – 25 servings per orderDESSERTS
 

$75 
A Decadent Assortment of Chocolate Ganache, Peanut Butter & Red Velvet Cake Lollipops. 

$100 
Choose from: Tiramisu, Carrot Cake or Pure Chocolate.  

   $25 
Our Executive Chef’s own Family Recipe for Fresh Baked Chocolate Chip Cookies. 

 

  $25 
Homemade Peanut Butter Cookies Fresh and Hot from the Oven. 

 



 

 
NON-ALCOHOLIC BEVERAGES 

  $2.75 per person 
Unlimited Refills on Soda, Tea, Coffee, and Juice 

 

   $16 per 3 Gallons 
Lemon, Lime or Cucumber Infusion 

 
 

 DRINK TICKETS
Drink Tickets Will Be Used To Distinguish Which Beverages Are To Be 
Placed On The Main Drink Ticket Tab. Beverages Will Be Charged Based 
On Consumption For Redeemed Drink Tickets Only. Drink Tickets May 
Be Limited To Type Of Drink Or Dollar Amount Of Drink. 
 

 

 OPEN BAR/RUNNING BAR TAB
Guests Will Order Beverages On The Main Bar Tab. Beverages May Be 
Limited To Type Of Drink Or Dollar Amount Of Drink. Beverages Will Be 
Charged Based On Consumption. Main Bar Tab May Have A Specified 
Monetary Limit or Maximum Spend. 

 
 

 

DRINK PACKAGES 
 25 guest minimum 

 

Includes Non-Premium Beers and House Wines 

$17 per person for the first 2 hours 
$6 per person for each additional hour 

*Upgrade to include select premium beers for +$2 per hour 
 

Includes Well liquors, Non-Premium Beers and House Wines 

$24 per person for the first 2 hours 
$10 per person for each additional hour 

*Upgrade to include select premium beers for +$2 per hour 
 

Includes Well and Call liquors, Premium Beers, Non-Premium Beers and House Wines 

$31 per person for the first 2 hours 
$13 per person for each additional hour 

 

Includes Wells, Calls, Premium liquors, Premium Beers, Non-Premium Beers, House Wines and Select Wines 

$40 per person for the first 2 hours 
$17 per person for each additional hour 

 

Includes Wells, Calls, Premium liquors, Ultra-Premium Liquors, Premium Beers, Non-Premium Beers, All Wines by the Glass 

$46 per person for the first 2 hours 
$20 per person for each additional hour 

 

CHAMPAGNE TOAST/RECEPTION $6 per person  - 
  25 guest minimum

Guests will be Greeted with a Glass of House Champagne Upon Arrival to Your Event, 
OR Save the Champagne for a Special Toast 

 
 

 GRATUITY AND TAXES
Large parties have an automatic 20% gratuity and 6.5% Florida Sales Tax 


