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Private Events & Space Rentals 
 

We have two options for your event; 

 

1. Rent a space in our Bistro or the entire Bistro during open hours and 

purchase all food & alcohol through us. (pages 2 & 3) 

 

2. Rent the entire Bistro during closed hours and bring your own food & 

non-alcoholic beverages. (page 4) 

Closed hours currently available are 5:30p-9 pm on Sundays 

 

 

If you are interested in renting our space during closed hours, and 

having us cater your event please contact Megan at meg@frostmesweet.com 

 

 

To move forward with booking Frost Me Sweet for your 

event please email  

Megan at meg@frostmesweet.com 
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BISTRO RENTAL DURING OPEN HOURS                                                                           

ALL FOOD & ALCOHOL PURCHASES FOR YOUR EVENT ARE DEDUCTED FROM THE 

BELOW PRICES 

Rooms Non-Peak hours 

minimum 

Peak Hours Minimum 
 Mon-Fri 10am-2pm, 4pm-CL (7:30pm) 

 Saturdays 11am-CL (8:30pm) 

 Sundays 10am-Cl (4pm) 
Full restaurant w/patio  

Dinner seating: 125 
$2700 $3500 

Full restaurant no patio 

Dinner seating: 80 
$2000 $3000 

Chandelier room (1/2 

Restaurant) 

Dinner seating: 30 

$1250 $1750 

Outdoor Patio only- front 

half patio 

Dinner seating: 35 

$750 $1200 

Outdoor Patio only- 

lounge half patio patio 

Dinner seating: 35 

$500 $600 

Outdoor Patio only- full 

patio 

Dinner seating: 70 

$1200 $1700 

  Please keep in mind that for large parties wanting long tables; table, chair, and 

linen rental may be required. Please check with Frost Me Sweet for pricing on these 

items. 

 If you rent any space other than the full bistro with patio please note that the other 

areas of the Bistro will be open to the public and your event may be visible to 

them. The bathrooms are located off of the Chandelier room so rental of the 

chandelier room will entail other guests entering and exiting the bathrooms through 

your event. 

 You must meet the minimums in food & alcohol purchase or the remaining balance 

will be applied as a room rental cost. 

 Any additional costs above the deposit price will be due immediately at the end 

of the event. 

 You may have the room for 2.5 hours, plus 15 minutes before for decorating and 

15 minutes after for clean-up of the items you brought. Our staff will take care of the 

clean-up of dishes, garbage, and rearranging of the space.  Full Restaurant 

buyouts are allowed the restaurant for 3 hours, plus 30 minutes prior and 30 

minutes after. Additional hours can be purchased at a cost of $150 per hour 
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during non-peak hours and $250 per hour during peak hours. If you choose to 

have your parties continue past the normal operational hours of FMS you will be 

charged the additional hours price of $250 per hour in addition to the standard 

rate. 

 The Bakery space adjacent to the Bistro will be open to the public during your 

event if your event is held during our normal business hours 

 We do not allow any outside food or drinks to be brought on the premises during 

open hours. This is in accordance with Benton County Health Department 

regulations 

 We do not allow outside cakes or desserts to be brought onto the premises 

 We do allow party favors 

 We do allow decorations, no screws, nails, pins, tacks, noise makers, outside radio 

or music players, or confetti, please. 

 The purchase of a cake, custom cake, cupcakes, or custom cupcakes do not go 

toward the food & beverage minimum, however on-hand desserts purchased from 

the dessert case do. 

 You will have a personal server(s) dedicated to the exceptional service of your 

party, and an 18% gratuity will be added to the final bill. This gratuity is in addition 

to the food and beverage minimum that must be met for the room rental. 

 Standard bottles of wine brought into the restaurant are subject to a $20 corking 

fee. Large or Magnum sized bottles may be subject to a greater corking fee 
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BISTRO RENTAL DURING CLOSED HOURS                                                                           

PLATES, UTENSILS, GLASSES, AND WATER IS PROVIDED FOR YOUR EVENT 

TIME PRICE 

2 HOURS $260 

3 HOURS $340 

3.5 HOURS $390 
  Please keep in mind that for large parties wanting long tables; table, chair, and 

linen rental may be required. Please check with Frost Me Sweet for pricing on these 

items. 

 You may have the room for the purchased quantity of hours, plus 20 minutes before 

for decorating and 15 minutes after for clean-up of the items you brought.  

 You will have a Frost Me Sweet attendant on site dedicated to your event to help 

assist in setting up, clean up, refilling the water station, restocking plates, utensils, 

glasses, and napkins. Our staff will assist you in the moving of tables and chairs, as 

well as take care of the clean-up of dishes, garbage, and rearranging of the 

space at the completion of your event.  An 18% gratuity will be added to the 

above prices for this attendant. 

 This option does not include food, drink, or alcohol.  

 Our kitchen will be closed for your event. You will not have access to our kitchen 

and may not utilize our kitchen. We do not provide catering trays, warming dishes, 

microwave or refrigeration. 

 We do allow outside cakes or desserts to be brought onto the premises 

 We do allow party favors 

 We do allow decorations, no screws, nails, pins, tacks or confetti please. 

 The purchase of a cake, custom cake, cupcakes, or custom cupcakes through FMS 

is not deducted from the rental cost. 

 Standard bottles of wine brought into the restaurant are subject to a $20 corking 

fee. Large or Magnum sized bottles may be subject to a greater corking fee 

 

 

 


