
www.johnnieskc.com

1903 Victory Dr, Liberty, MO 64068

EVENTEVENT
PACKETPACKET



Features:
Multiple Large Flat Screen TVs

 In-House Sound System

Projector Drop Down

Microphones

Stage

Multiple Seating Layouts




Interested in having l ive music

at your private event? Let us

know! We have a roster f i l led

with the best musicians that

Kansas City has to offer .  



Rental Fees
*Email EVENTS@JOHNNIESKC.COM For Pricing*




(Tuesday - Thursday)

Whole Restaurant (Maximum 150 Guests)

Bourbon Room (Up to 30 Guests)

Patio (40 Guests)




(Friday - Saturday)

Whole Restaurant (Maximum 150 Guests)

Bourbon Room (Up to 30 Guests)

Patio (40 Guests)




NOTE: If event takes place during normal business hours, the prices

above are minimum spend. If the event takes place outside of

normal business hours, the prices above are a rental fee.






Platters Suggested for 20 - 30 People

Vegetable
(Carrots, Celery, Broccoli, Cherry Tomatoes, Cucumber, Ranch Dip) 

Fruit
(Grapes, Strawberries, Apples, Pineapple, Watermelon, Blueberries)

Charcuterie
(Prosciutto, Salami, Havarti, Smoked Gouda, Naan, Olives, Jam, Stone Ground Mustard)

Cheese
(Toasted Pita Bread, Pepper Jack, Cheddar, Swiss, Olives, Jam)

Pinwheels
(Ham, Veggie, or Turkey)

Hummus, Veggie & Pita
(Hummus, Carrots, Celery, Toasted Pita Bread)

Chips & Salsa

Chips & Queso

*all prices subject to change*



 Chicken Tenders
(One Dip & One Sauce)

Bone-in Wings
30 Count

(One Dip & One Sauce)

Bone-less Wings
30 Count

(One Dip & One Sauce)

Shrimp Cocktail

 Bavarian Pretzel & Queso

Sausage Stars

*all prices subject to change*

Suggested for 15 - 20 People

Suggested for 10 - 15 People



Starters, SoupsStarters, Soups
& Salads& Salads

STARTERS:
Margarita Flatbread

House-Made Chicken Tenders Platter

Meme’s “Famous” Sausage Stars

Pretzel Bites & Queso

Wings: Bone-In or Boneless w/Choice of Sauce
 (Choose 2: Buffalo, Garlic Parmesan, Chipotle Dry Rub, Honey Sriracha BBQ,

Classic BBQ)

SOUPS & SALADS: 
Caesar

Romaine Hearts, Croutons & Lightly Tossed in Dressing and Topped

w/Parmesan Cheese

Mixed Greens
 Spring Mix Greens Topped w/Colby Jack Cheese, Croutons, and Tomato &

Cucumber Wedge

Wedge
Wedge of Iceberg Topped w/Bleu Cheese Dressing, Blue Cheese Crumbles,

Crumbled Bacon, Cherry Tomatoes and Scallions

Tomato & Basil Soup

Baked Potato Soup

Broccoli & Cheddar Soup

Priced Per Person
*all prices subject to change*



Entrées Priced Per Person

Poultry
Grilled Chicken
Cajun Chicken

Roasted Chicken Quarter
Chicken Piccata

Garlic Lemon & Herb Chicken
Beef

Strip Steak (Standard, Choice, Prime
Available) *market price*  

Bone-in Ribeye
Teres Major

Flat Iron
Steak Sauces - Steak Butter, Bordelaise

Sauce, Mushroom Sauce, Creamy
Horseradish Sauce 

Fish
Salmon (Pan Seared, Blackened, or

w/Honey Bourbon Glaze)
Pan Seared Rainbow Trout

(COMES WITH ONE SIDE & DINNER ROLLS)  

Sides

Steamed Broccoli

Sautéed Asparagus

Seasoned Fries

Onion Rings

Seasoned Squash & Zucchini

Sweet Potato Fries

Baked Potato

Loaded Baked Potato

Garlic Butter Mashed Potatoes

Wild Rice

Risotto

Sautéed Spinach

Green Beans w/Bacon Crumbles 

*all prices subject to change*



Buffets
Pasta

Breadsticks  
Salad (Choose 1):  House Salad or Caesar Salad  

Pasta (Choose 2): Alfredo Pasta, Lasagna, Spaghetti  



Taco Buffet
Hard & Soft Shell Tacos   

Beef, Chicken, Black Beans, Lettuce, Cheese,
Tomatoes, Salsa, Guacamole, Rice, Refried Beans   

Add Chips
Add Queso

Priced Per Person

Desserts

Brownies & Ice Cream
Johnnie’s Cheesecake

Assorted Cookies
Assorted Cupcakes

White or Chocolate Cake 

*all prices subject to change*



Libations

Tier 1
Vodka, Rum, Gin, Whiskey - Barton’s  

Tequila - Jose Cuervo   
Scotch - Dewar's  

Beers - Bud Light, Michelob Ultra, Stella Artois, Boulevard Wheat, Budweiser,
Miller Light, Coors Light  

House Wines - Ballard Lane  



Tier 2 
Vodka - Absolut, Tito’s   

Rum - Bacardi, Captain Morgan, Malibu   
Gin - Tanqueray, Bombay   

Whiskey - Jack Daniel’s, Maker’s Mark, Jim Beam, Jameson  
Beers - Boulevard Seasonal, Corona, Guinness, Cinderblock, Dunkel  

Tequila - 1800, Patron  
Wines - Gen5, Ecco Domani, Blackberry, Riesling, Moscato 




Tier 3 
Vodka - Grey Goose, Ketel One  

Gin - Hendricks  
Rum - Plantation  

Tequila - Don Julio  
Whiskey - Woodford Reserve, Knob Creek  

All Beer & Wine 

 (DRINK TICKETS, EACH TIER
ALSO INCLUDES DRINKS FROM

PREVIOUS TIERS)  



JOHNNIE’S JAZZ BAR AND GRILLE POLICIES AND PROCEDURES 



Payments - Payment is made at the end of the event. All prices are subject to change
based on market prices. We accept cash, credit cards, and debit cards for payment. We do

not accept checks. We require everything on one bill unless previously arranged with
management. A card would be placed on file at the beginning of the event. 



Gratuity and Tax - All food and beverage are subject to Liberty Missouri sales tax of 9.85%. If
your party is tax exempt, please inform your banquet coordinator at the time of booking, A

copy of your Missouri tax exempt status will be required. Estimated charges will include
sales tax if this document is not provided. 



A minimum gratuity is 20% for banquet servers and bartenders. This amount will be part of

the contracted charges. Bartenders are an additional $50 per hour on top of the agreed
upon gratuity charge. 



Access to Banquet Spaces - Your space will be available for you one hour prior to your

event. Once you have made a reservation, you will have the room for up to the time
indicated on your contract, unless prior arrangements have been made for a longer event. 



Damages - Johnnie’s Jazz Bar and Grille and B&B Theatres is not responsible for any

damage to or loss of any merchandise, articles, or valuables belonging to the Host or their
guests, located on premise prior to, during or after any function. The Host is responsible for

any cost incurred by the facility resulting from any function, including those utilizing
independent contractors arranged by the host or their representatives. 



Bands - Must be booked through our booker. Rental fee does not include the cost of the
band. If canceled less than fourteen (14) days prior to your event, you are responsible for

the cost of the band.



CONTRACT 
To reserve your date, we require a signed contract and menu selection along with the

deposit of the event space rental in full. 



If need be, you may cancel your contract fourteen (14) days prior to the date of your event
with the room rental fee to be refunded to your original payment method. If you cancel
your contract between seven (7) and fourteen (14) days prior to your event, a 50% refund
will go back to your original payment method. Cancellations with less than 7 days' notice

will not receive a refund of the rental rate. We require a thirty (30) day notice on all
cancellations from November 15th through December 31 due to increased Holiday

bookings. 



Payment may be made with Cash, Credit Card/Debit Card or B&B Gift Card at the end of
the event. No checks will be allowed. You are responsible for guaranteed guest counts. 


