
parties & special events
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G r e a t  f o r  r e h e a r s a l  d i n n e r s ,  w e d d i n g s , 
b u s i n e s s  d i n n e r s  &  m e e t i n g s ,  c o r p o r a t e  o u t i n g s , 

b i r t h d a y  &  e n g a g e m e n t  p a r t i e s ,  b a c h e l o r  &  b a c h e l o r e t t e 
p a r t i e s ,  b a p t i s m s ,  g r a d u a t i o n  c e l e b r a t i o n s  a n d  m o r e !

Beer Garden 
a n  o u t d o o r  &  i n d o o r  e v e n t  s p a c e  w i t h  a  r e t r a c t a b l e  r o o f

O u r  h e a t e d / a l l - w e a t h e r  B e e r  G a r d e n ,  a d j a c e n t  t h e  m a i n  b a r , 
a s  a n  e x t e n s i o n  o f  t h e  m a i n  d i n i n g  r o o m .  O n  w a r m  d a y s ,  y o u  c a n  e a t 
a n d  d r i n k  u n d e r  o p e n  s k i e s  t h a n k s  t o  t h e  B e e r  G a r d e n ’ s  r e t r a c t a b l e 

r o o f .  T h r o u g h o u t  t h e  w i n t e r ,  t h e  r o o f  i s  c l o s e d  a n d  t h e  b e e r  g a r d e n ’ s 
s t o n e  f i r e p l a c e  i s  a l w a y s  s t o c k e d ,  c r e a t i n g  a  f e s t i v e  a m b i e n c e  f o r 

n i g h t t i m e  r e v e l e r s .  T h e  b e e r  g a r d e n  i s  a n  i d e a l  s e t t i n g  f o r  F r o n t i e r ’ s 
s i g n a t u r e  w h o l e  a n i m a l  d i n n e r s .  

Cocktail Reception: 100 people
Seated: 90 people



Main Dining Room
a  2 0 f t  b a r  w i t h  e x p o s e d  t i m b e r ,  n at u r a l  b r i c k  &  r u s t i c  d e c o r

wa l k - i n  c u s t o m e r s  a r e  t h e  b a r ’ s  m a i n s tay ,  w h i l e  ta b l e  r e s e r vat i o n s 
c a n  a c c o m m o d at e  pa r t i e s  o f  2 - 1 5  p e o p l e .   t h i s  c a n  a l s o  b e  pa r t  o f  a  f i r s t - f l o o r 

b u y o u t  w i t h  t h e  a l l - w e at h e r  b e e r  g a r d e n .

First Floor Buyout – Main Dining Room + Beer Garden + Outdoor Patio 
Cocktail Reception: 150-250 people

Seated: 150 people



The Lodge at Frontier
o u r  2 n d  f l o o r  u p s ta i r s  l o u n g e  i s  p e r f e ct  f o r  s p e c i a l  e v e n t s  a n d  p r i vat e  g at h e r i n g s . 
t h i s  s pa c e  f e at u r e s  a  f u l l - s e r v i c e  b a r ,  r e s t r o o m s ,  t e l e v i s i o n s  a n d  u s e  o f  a / v  f o r  a 

p r i vat e  e v e n t .   e x p o s e d  t i m b e r  a n d  n at u r a l  b r i c k  a c c e n t s  p r o v i d e  a  wa r m ,  i n v i t i n g  a m b i e n c e 
f o r  s p e c i a l  e v e n t s ,  a n d  f l o o r - t o - c e i l i n g  w i n d o w s  a d d  l i g h t  a n d  c r e at e  a  s e n s e  o f  s pa c e . 
a  s t o n e  f i r e p l a c e  h i g h l i g h t s  t h e  r u s t i c  c h a r m .  p l e a s e  n o t e  t h e r e  i s  n o  e l e vat o r  t o  t h i s 

s pa c e  a n d  c a n  b e  d i v i d e d  i n t o  t w o  e v e n t  s pa c e s  w i t h  a  n at u r a l  d i v i d e  o f  a  2 0 - f o o t  b a r  i n 
t h e  m i d d l e  o f  t h e  r o o m  o r  i t  c a n  b e  r e s e r v e d  a s  a  f u l l  b u y o u t  f o r  a  p r i vat e  e v e n t .  

a / v :   2  p r o j e ct o r s  &  p r o j e ct i o n  s c r e e n s  o n  e i t h e r  s i d e  o f  t h e  r o o m , 
m i c r o p h o n e  ava i l a b l e ,  d j  b o o t h  a n d  m u lt i p l e  f l at  s c r e e n  t e l e v i s i o n s

Cocktail Reception:  20-100 guests
Seated Buyout:  Varied seating of high & low top tables for 60-65 guests

Semi-Private Fireplace/West Side – 20-25 guests 
with standing room with standing room for 10-15 more.

Semi-Private Milwaukee/East Side – 30-35 guests with standing room for 25-30 more.



 Large Party Menu APPETIZERS
PRICED PER DOZEN PIECES & PLATTERS SERVE 10

* * a n y  s i d e / v e g e ta b l e  u n d e r  t h e  “ p e r  p e r s o n  pa c k a g e s ”  c a n  b e  o r d e r e d  b y  t h e  t r ay  ( p a g e  4 )  * *

g f  –  g l u t e n  f r e e  |  v  –  v e g e ta r i a n  |  p e s  –  p e s c e ta r i a n 
c o n s u m i n g  r aw  o r  u n d e r c o o k e d  m e at s ,  p o u lt r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m ay  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

Sales tax, 5% service fee and 20% gratuity will be added to all menus | menu prices and items are subject to change due to availability & seasonality

FRIED CHICKEN SLIDERS
f r i e d  c h i c k e n  t h i g h s ,  p r o v o l o n e ,  b a n a n a  p e p p e r s ,  n a s h v i l l e  s a u c e

$52

GRILLED CHICKEN SLIDERS
g r i l l e d  c h i c k e n  t h i g h s ,  p r o v o l o n e ,  b a n a n a  p e p p e r s ,  n a s h v i l l e  s a u c e

$52

LAMB BURGER SLIDERS
T e x a s  b b q ,  p r o v o l o n e ,  f r i e d  o n i o n s ,  p i c k l e d  p e p p e r  a i o l i

$72

VENISON CHEESESTEAK SLIDERS
s m o k e d  v e n i s o n  s i r l o i n ,  s w e e t  p e p p e r s ,  o n i o n  j a m ,  p r o v o l o n e ,  c h e d d a r

$72

WILD BOAR SLIDERS
p u l l e d  b o a r  s h o u l d e r ,  c h e d d a r ,  T e x a s  B B q  s a u c e

$72

ANGUS BURGER SLIDERS
b e e f  pat t y ,  c h e d d a r ,  p i c k l e s ,  b u r g e r  s a u c e

$66

BRISKET EMPANADAS
c h a r r e d  c h i m i c h u r r i ,  c r e m a

$78

SMOKEY WINGS
s m o k e d  &  f r i e d  w i n g s ,  s m o k e y  p e p p e r  s a u c e ,  p i c k l e d  c a r r o t s ,  h a r i s s a  r a n c h  ( G F )

$30

HERB FRITES PLATTER
h e r b s ,  g a r l i c  s a lt ,  c ay e n n e  a i o l i  ( v ,  g f )

$25

SMOKED SALMON PLATTER
h o u s e  s m o k e d  s a l m o n ,  c a p e r s ,  t o m at o ,  o n i o n ,  g r i l l e d  b r e a d  ( P E S ,  G F  w / o  b r e a d )

$60

SHRIMP COCKTAIL
g u l f  s h r i m p ,  c o c k ta i l  s a u c e  ( P E S ,  G F )

$38

TOMATO BRUSCHETTA
t o m at o ,  g a r l i c ,  o l i v e  o i l ,  b a s i l ,  g r i l l e d  b r e a d  ( v )

$30

MUSHROOM FRITTERS
“four star”  local  mushrooms ,  gouda ,  conf it  garlic ,  ch im ichurr i ,  cayenne ,  togarash i  a ioli   (v )

$45

HUMMUS PLATTER
h u m m u s  w i t h  c r u d i t é  v e g e ta b l e s  &  g r i l l e d  b r e a d  ( v ,  g f  w / o  b r e a d )

$38

CHAR-GRILLED OYSTERS
E a s t  c o a s t  o y s t e r s ,  C r e o l e  g a r l i c  h e r b  b u t t e r ,  p a r m e s a n ,  b r e a d  c r u m b s ,  g r i l l e d

$48

CRAB CAKES
av o c a d o ,  c u r r y  s a u c e  ( P E S )

$72



F R O N T I E R ’ S  S I G N A T U R E

SMOKED WHOLE ANIMAL SERVICE
*  e a c h  a n i m a l  s e r v e s  1 2 - 1 5  p e o p l e  *

* larger p igs may be ordered to accommodate groups over 20 people 
for an addit ional cost * * 5-7 day pre-order required * 

*proteins are gluten & dairy free*

PIG - $650.00 | LAMB - $875.00 | GOAT - $875.00 | WILD BOAR - $875.00 | ANTELOPE LEG - $875.00 
TOMAHAWK RIBEYE RACK - $1199 (SERVES 8-12PPL) | ALLIGATOR - $95/PERSON (10 PERSON MINIMUM)

price includes 4 s ide dishes of 5 cheese mac, caesar salad, seasonal vegetable and buttered rolls 
*  D r i n k s ,  F o o d  T a x  a n d  G r at u i t y  n o t  i n c l u d e d  i n  P r i c i n g  *

LARGE FORMAT PACKAGE OPTIONS
*  e a c h  m e a l  s e r v e s  8 - 1 2  p e o p l e ,  4 - d ay  p r e - o r d e r  *

*Proteins are gluten & dairy free*

FRONTIER SELECT TRIO OR DUO
SERVES: 8-12 people or 4-7 for the Duo

build your own: choice of 3 proteins: goat leg ($300) ,  boar shoulder ($275) , 
lamb leg ($250) ,  smoked beef brisket ($225) ,  smoked short r ib ($250) , 

wagyu beef r ibs ($225) ,  salmon f ilet ($175) ,  half chicken ($125) 
or choose 2 for the duo or 4 for addit ional guests

SIDES: 5 cheese mac, Caesar salad, seasonal vegetable,  buttered rolls
PRICE: varies

SMOKED BEEF SHORT-RIB
F u l l  b e e f  r i b  r a c k  d e - b o n e d  a n d  f r e n c h e d .

SERVES: 8 - 10 people
COOKING METHOD: Smoked with red wine,  onion, garlic and rosemary for 6 hours 

SIDES: 5 cheese mac, buttered rolls,  seasonal vegetables and Caesar salad
PRICE: $400

SALT-CRUSTED SALMON
1 0 - 1 2 l b  s u s ta i n a b l e  s a l m o n

SERVES: 10-12 people
COOKING METHOD: Stuffed with fennel,  lemon and herbs and baked whole with a salt crust 

SIDES: garlic r ice ,  green beans and smoked shrimp & dill potato salad
PRICE: $400

g f  –  g l u t e n  f r e e  |  v  –  v e g e ta r i a n  |  p e s  –  p e s c e ta r i a n 
c o n s u m i n g  r aw  o r  u n d e r c o o k e d  m e at s ,  p o u lt r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m ay  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

Sales tax, 5% service fee and 20% gratuity will be added to all menus | menu prices and items are subject to change due to availability & seasonality



PROTEINS 
SERVED  A  LA  CARTE

all  l egs  are  cured  &  rubbed  i n  f ront i e r ’ s  house  b l ends  then  smoked  i n  house .

GOAT LEG | $300 
( s erves  10ppl )

SALMON FILET | $175
( s erves  6ppl )

LAMB LEG | $300 
( s erves  10ppl )

BOAR SHOULDER | $275 
( s erves  10ppl )

DESSERT
*  pr i c ed  by  the  dozen  *  *5-day Pre-order*

MACARONS | $36/DOZEN *
*contain almond & dairy** choose one per dozen: 

dark chocolate ganache, milk chocolate, chocolate caramel, 
nutella, f ig butter, vanilla, salted caramel,  coconut, almond, lemon, matcha, 

coffee,  chocolate bourbon & raspberry

FRESH BAKED CHOCOLATE CHIP COOKIES | $30 
house made dough, chocolate chunks

MINI CUPCAKES | $3.00 EACH
10 min imum per flavor flavors: chocolate, vanilla, confetti

CUSTOMIZABLE CAKE (FOR ANY CELEBRATION) | $8.25/PERSON
** Includes one flavor and one f illing

**Customizable cakes available (gender reveal,  decorated, etc. )  for an addit ional cost

FLAVORS: 
chocolate, vanilla, marble,  confetti

FILLINGS: 
vanilla buttercream, chocolate buttercream, crème brulé,  caramel buttercream, nutella 

buttercream, fresh strawberries & cream, lemon cream, cookies & cream

g f  –  g l u t e n  f r e e  |  v  –  v e g e ta r i a n  |  p e s  –  p e s c e ta r i a n 
c o n s u m i n g  r aw  o r  u n d e r c o o k e d  m e at s ,  p o u lt r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m ay  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

Sales tax, 5% service fee and 20% gratuity will be added to all menus | menu prices and items are subject to change due to availability & seasonality



LARGE PARTY 
PACKAGES PROTEINS

all proteins gluten & dairy free

$50/PERSON 
– CHOOSE 2 PROTEINS & 3 SIDES 

$60/PERSON 
– CHOOSE 3 PROTEINS & 3 SIDES

**host chooses same proteins/sides for 
the group, not individually ordered**

* min imum of 10 guests required 
* addit ional s ide dishes $5/each 

* f inal guest count must be submitted 
5 days in advance of reservation 

* served family or buffet-style,  depending 
on table reservation location*

CHICKEN THIGHS 
smoked chicken thigh, sweet nashville sauce 

SMOKED BOAR SHOULDER
smoked boar shoulder, Texas BBQ sauce

SMOKED BEEF BRISKET 
6-hour smoked brisket,  Texas BBQ sauce 

GARLIC SHRIMP (PES) 
gulf shrimp, garlic ,  lemon, herbs 

BLACKENED SALMON (PES) 
salmon f ilets,  Cajun spices 

ROASTED CAULIFLOWER* (V)
 garlic ,  lemon, Cajun spices

GREEN SALAD | $52 (GF, v)
m ixed  greens ,  roma ine ,  cucumbers ,  tomatoes , 
on ions ,  banana  pepper ,  l emon  v i na igrette 

SUMMER CORN SALAD | $58 (gf, v)
gr i l l ed  &  ch i l l ed  summer  corn ,  cucumbers , 
smoked  f eta  cheese ,  grape  tomatoes ,  p i ck l ed 
on ions ,  c i trus  v i na igrette ,  saba ,  c i lantro

CAESAR SALAD | $48
roma ine ,  parmesan ,  croutons

FIRE ROASTED GREEN BEANS | $54 (GF, V)
“ Four  Stars ”  local  mushrooms ,  garl i c  a io l i , 
p i ck l ed  on ion

5 CHEESE MAC | $48 (V)
Front i e r ’ s  s ecret  r ec i p e

ROASTED GARLIC RICE $32 (GF, V) 
fr i ed  garl i c ,  scall i on ,  s esame  o i l , 
garl i c  herb  Butter

BUTTERED ROLLS | $22/DOZ 
*can  be  added  to  package 

SMOKED CARROT SALAD | $58 (GF, V)
wh ipped  goat  cheese ,  p i stach io ,  d i l l ,  m i nt , 
evoo ,  zaatar  sp i c e ,  l emon

ROASTED BRUSSELS SPROUTS | $56 (GF, V)
garl ic ,  Cajun  sp i c es ,  l emon  *
*not  ava i lable  w ith  package

SAUTEED SEASONAL SKILLET VEGETABLES | $42 (GF, V)
garlic ,  lemon

MASHED POTATOES | $48 (GF, V)
wh ipped  w ith  butter  &  cream

DUCK DIRTY RICE | $78 (GF)
ground  duck ,  duck  l i v er ,  tr i n i ty ,  garl i c , 
Carol i na  gold  r i c e *
*not  ava i lable  w ith  package ,  only  a  la  carte

JAMBALAYA | $88
shr imp ,  andou i l l e  sausage ,  tr i n i ty ,  garl i c ,  r i c e , 
Cajun  sp i c es  * *  not  ava i lable  w ith  package , 
only  a  la  carte

SIDES
**Priced by the tray if  ordering individually**

g f  –  g l u t e n  f r e e  |  v  –  v e g e ta r i a n  |  p e s  –  p e s c e ta r i a n 
c o n s u m i n g  r aw  o r  u n d e r c o o k e d  m e at s ,  p o u lt r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m ay  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

Sales tax, 5% service fee and 20% gratuity will be added to all menus | menu prices and items are subject to change due to availability & seasonality



BAR PACKAGES
PREMIUM LIQUOR

prem ium  l i quor ,  r ed  &  wh i t e  w ines ,  domest ic  &  craft  beer , 
soda ,  s e l ect  spec ia lty  cockta i l s

2 HOUR PACKAGE | $55
3 HOUR PACKAGE | $60

CALL LIQUOR
call  l i quor ,  r ed  &  wh i t e  w ine ,  craft  &  domest ic  b e er ,  soda

2 HOUR PACKAGE | $50
3 HOUR PACKAGE | $55

CRAFT BEER & WINE
domest ic  &  craft  beer ,  1  r ed  &  1  wh i t e  w ine ,  soda

2 HOUR PACKAGE | $40
3 HOUR PACKAGE | $45

g f  –  g l u t e n  f r e e  |  v  –  v e g e ta r i a n  |  p e s  –  p e s c e ta r i a n 
c o n s u m i n g  r aw  o r  u n d e r c o o k e d  m e at s ,  p o u lt r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m ay  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

Sales tax, 5% service fee and 20% gratuity will be added to all menus | menu prices and items are subject to change due to availability & seasonality



FREQUENTLY ASKED QUESTIONS
WHAT IS A FOOD & BEVERAGE MINIMUM?

a  f o o d  a n d  b e v e r a g e  m i n i m u m  s p e n d  i s  t h e  m o n e t a r y  a m o u n t  r e q u i r e d  t o  s p e n d , 
i n  b o t h  f o o d  &  b e v e r a g e  b y  y o u  a n d  y o u r  g u e s t s ,  t o  r e s e r v e  t h e  d e s i g n a t e d  a r e a  o n  t h e 

a g r e e d  u p o n  d a t e .  t h i s  a m o u n t  c a n  b e  r e a c h e d  w i t h  b o t h  f o o d  &  d r i n k ,  e i t h e r  p r e - o r d e r e d 
o r  o r d e r e d  t h e  d a y  o f  y o u r  r e s e r v a t i o n .  t h e  f / b  m i n i m u m  i s  t h e  a m o u n t  n e e d e d  t o  b e  r e a c h e d 

b e f o r e  t a x ,  g r a t u i t y  &  s e r v i c e  f e e .  w e  d o  n o t  r e q u i r e  a  r o o m  f e e ,  u n l e s s  y o u  d o  n o t  m e e t  y o u r 
m i n i m u m  w h e n  y o u  w i l l  b e  c h a r g e d  a  l i n e  i t e m  “ r o o m  f e e ”  f o r  t h e  a m o u n t  t o  m e e t  y o u r  r e q u i r e d  s p e n d .

DOES FRONTIER REQUIRE A DEPOSIT & WHAT IS THE CANCELLATION POLICY?
w e  d o  r e q u i r e  a  $ 2 5 0  d e p o s i t  f o r  a l l  w h o l e  a n i m a l / l a r g e  f o r m a t  m e a l s  t h a t  i s  n o n - r e f u n d a b l e  i f 

c a n c e l l e d  w i t h i n  7  d a y s  o f  y o u r  r e s e r v a t i o n  a n d  y o u  w i l l  b e  c h a r g e d  f o r  t h e  e n t i r e  b i l l  s h o u l d  y o u 
c a n c e l  w i t h i n  4 8  h o u r s  o r  n o t  s h o w  u p  f o r  y o u r  r e s e r v a t i o n .  f o r  f u l l  o r  p a r t i a l  b u y o u t  o f  a  s p a c e , 

t h e  d e p o s i t  i s  n o n - r e f u n d a b l e  i f  c a n c e l e d  w i t h i n  2  w e e k s  o f  y o u r  r e s e r v a t i o n .  t h e  d e p o s i t  i s  t a k e n  o f f 
y o u r  f i n a l  b i l l  t h e  e v e n i n g  o f  y o u r  r e s e r v a t i o n .

HOW DOES PAYMENT WORK?
1 1 . 7 5 %  t a x ,  2 0 %  g r a t u i t y  a n d  5 %  s e r v i c e  f e e  a r e  n o t  i n c l u d e d  i n  y o u r  f i n a l  b i l l  a n d  w i l l  b e  a d d e d  t h e  e v e n i n g 

o f  y o u r  r e s e r v a t i o n .  y o u r  $ 2 5 0  d e p o s i t  w i l l  b e  s u b t r a c t e d  f r o m  y o u r  f i n a l  b i l l  a n d  t h e  r e m a i n d e r  c a n  b e  s p l i t  e v e n l y 
o n  u p  t o  2  c r e d i t  c a r d s .  w e  l i m i t  t h e  a m o u n t  o f  t a b s  o p e n e d  s o  t h a t  w e  m a y  i n c r e a s e  t h e  e f f i c i e n c y  o f 

y o u r  s e r v i c e  a n d  s t r o n g l y  e n c o u r a g e  y o u r  g u e s t s  t o  b r i n g  c a s h .

WHAT ARE THE DIFFERENT DRINK SCENARIOS?
C a s h  B a r :  G u e s t s  p a y  f o r  t h e i r  o w n  d r i n k s  b y  c o n s u m p t i o n  e i t h e r  o p e n i n g  i n d i v i d u a l  d r i n k  t a b s  o r  p a y i n g  c a s h . C o n -

s u m p t i o n  T a b :  D r i n k s  o r d e r e d  b y  c o n s u m p t i o n ,  c o v e r e d  b y  o n e  p e r s o n .  T h i s  c a n  b e  l i m i t e d  t o  b e e r  &  w i n e ; 
b e e r ,  w i n e ,  c a l l  l i q u o r ;  l i m i t e d  t o  o n l y  a  h a n d f u l  o f  d r i n k s  w i t h  c a s h  b a r  f o r  a n y  d r i n k s  c o n s u m e d  o u t s i d e  o f 

t h e  i n c l u d e d  d r i n k s .  E x .  2  b e e r s ,  a  r e d  &  w h i t e  w i n e ,  O l d  F a s h i o n e d  a n d  G i n  &  T o n i c .  T h i s  c a n  a l s o  b e  l i m i t e d 
t o  a  m o n e t a r y  a m o u n t  ( f o r  e x a m p l e ,  t o  m e e t  y o u r  f / b  m i n i m u m )  a n d  c a n  b e  l i m i t e d  t o  b o t h  s c e n a r i o s  a b o v e 

( i . e .  l i m i t e d  c o n s u m p t i o n  t a b  o f  b e e r  &  w i n e  o n l y ,  u p  t o  $ 5 0 0 ) .

DRINK PACKAGE (PRIVATE OR LOUNGE EVENT ONLY): 
C h o o s e  f r o m  o n e  o f  o u r  t h r e e  d r i n k  p a c k a g e s .  A l l  g u e s t s  m u s t  p u r c h a s e  t h e  s a m e  d r i n k  p a c k a g e 

w i t h  e i t h e r  c a s h  o r  c r e d i t  c a r d .  T h i s  c a n  b e  p a i d  i n d i v i d u a l l y  u p o n  e n t r y .

WHAT IS THE PARKING SITUATION?
F r o n t i e r  d o e s  n o t  h a v e  v a l e t  o r  a  p a r k i n g  l o t .  T h e r e  i s  s t r e e t  p a r k i n g  a l o n g  M i l w a u k e e  &  A u g u s t a  A v e s . 

P l e a s e  n o t e  N o v e m b e r - A p r i l ,  y o u  c a n n o t  l e a v e  y o u r  c a r  o v e r n i g h t  o r  t h e  c i t y  w i l l  t o w  y o u r  c a r .

ARE YOU ALLOWED TO BRING IN YOUR OWN DESSERT?
 F r o n t i e r  d o e s  a l l o w  o u t s i d e  d e s s e r t s  t o  b e  b r o u g h t  i n  f o r  a n  i n d u s t r y  s t a n d a r d  c a k e  c u t t i n g  f e e  o f  $ 2 / p e r s o n 

a n d  w e  c a n n o t  s t o r e  a n y  d e s s e r t s  t h a t  n e e d  t o  b e  f r o z e n  o r  h a v e a n y  d e s s e r t s  d e l i v e r e d  t o  F r o n t i e r  f o r  u s  t o  ‘ h o l d ’ 
u n t i l  y o u r  r e s e r v a t i o n  t i m e .  Y o u r  s e r v e r  w i l l  s e t  y o u r  d e s s e r t  a  s i d e  t h o u g h  t h a t  n i g h t  u n t i  l y o u  a r e 
r e a d y t o  e n j o y  i t .  W e  d o  h a v e  a  v a r i e t y  o f  d e s s e r t s  t o  c h o o s e  f r o m  i f  y o u  w o u l d  l i k e  t o  o r d e r  f r o m  u s .

PLEASE NOTE OUR DECORATING POLICY:
•  O n l y  b a l l o o n s  a n d  t a b l e t o p  d e c o r  i t e m s  a r e  a l l o w e d  -  n o t h i n g  m o u n t e d

•  T a p e / n a i l s / h o o k s / p u s h  p i n s  e t c ,  a r e  n o t  a l l o w e d  t o  b e  u s e d  o n  a n y  s u r f a c e  a t  F r o n t i e r 
•  G l i t t e r  a n d  c o n f e t t i  a r e  n o t  a l l o w e d

•  D e c o r a t i o n s  a r e  t o  b e  d i s p l a y e d  u p o n  y o u r  a r r i v a l ,  o r  1 0 - 1 5  m i n u t e s  b e f o r e  y o u r  s c h e d u l e d  r e s e r v a t i o n  t i m e 
w h e n  y o u r  t a b l e / a r e a  i s  o p e n  u n l e s s  a n o t h e r  t i m e  i s  a g r e e d  u p o n  w i t h  o u r  e v e n t s  c o o r d i n a t o r

•  F r o n t i e r  i s  n o t  r e s p o n s i b l e  f o r  a n y  d a m a g e  t o  d e c o r  i t e m s  t h a t  a r e  s e t  u p  b e f o r e  y o u r  b o o k e d  r e s e r v a t i o n  t i m e  s t a r t


