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EVENTS@RYEKC.COM • 913-642-5800



1



Husband-and-wife team Colby & Megan Garrelts have proudly built the Rye restaurant brand to express their love of 

Kansas City & the Midwest and by extension, the bountiful culinary region they call home. Rye’s menu of chef-inspired 

comfort food reflects the couple’s most cherished experiences in the kitchen & around the table. Diners are invited 

to pull up a chair for a spread showcasing our famous fried chicken served with homemade pickles & ham gravy, a 

reserve aged steak program with family-style sides including pan-roasted brussels sprouts, & glazed heirloom carrots, 

succulent Koji aged pork chops, shrimp & grits, and delicious pies available by the slice and whole to-go. Rye is open 

for lunch & dinner daily, with brunch on the weekend. The restaurants also offer a full craft bar, outdoor & private 

dining spaces, as well as a a variety of cooking classes & special events.  Rye Leawood has one large private dining 

space that can be broken up into two smaller rooms, the Sunflower Room & the Farmhouse Room.

About Rye
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Sunflower room
• Seated capacity up to 26 people •

• Includes an in-room bar • 

Monday-Friday Lunch  
(11:00am - 3:00pm)

Saturday & Sunday Brunch  
(9:30am - 3:00pm)

Monday-Sunday Dinner  
(5pm - Close)
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Farmhouse room
• Seated capacity up to 45 people •

• overlooks the patio •

Monday-Friday Lunch  
(11:00am - 3:00pm)

Saturday & Sunday Brunch  
(9:30am - 3:00pm)

Monday-Sunday Dinner  
(5pm - Close)
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Combined rooms
• Seated capacity up to 80 people •

• Amenities of both rooms • 

Monday-Friday Lunch  
(11:00am - 3:00pm)

Saturday & Sunday Brunch  
(9:30am - 3:00pm)

Monday-Sunday Dinner  
(5pm - Close)
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Leawood bar options
All events with liquor offerings to guests are charged by consumption for all alcoholic beverages.   

While the restaurant does not have specific bar packages available for events, we do offer the following  
 options to help guide you with your decision in regard to offerings for your guests from the bar.   

When choosing to offer pre-selected beverage options our event planner will provide you with the  
most  current beer, wine, and cocktail lists to make selections.

Please note all beverage options are subject to availability & seasonality and pricing may change at any time.  
Bar options are also subject to relevant service fees & taxes.

#1
#2

#3
#4

Open Bar, no restrictions
Guests may order any beverage from the beer,   
wine & cocktail lists.

Beer & Wine Only
Guests may order beer & wine from the  
beverage menus and/or from pre-selected  
beer & wine options the host has chosen.

Limited Bar
Guests may order beer, wine, & cocktails from 

pre-selected items the host has chosen.

Cash Bar
Guests may order beverages from the bar on 
their own tab. All beverages provided by the 

host will be non-alcoholic options only. 
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Leawood appetizer options

PRICES SUBJECT TO CHANGE. PRICES DO NOT INCLUDE RELEVANT SERVICE CHARGES & TAXES.

Whipped Goat Cheese 
Grilled Rustic Bread, Honey, & Herbs

Shrimp Cocktail 
Deviled Free-Range Eggs 
Rye Butcher Board 
Assorted House Made & Cured Meats,   
Whole Grain Mustard, House Pickles
+$5 per person

Arancini
Garden Vegetables
Buttermilk Herb Dip

Pickled Vegetables

Appetizer upgrades can be served family-style  
or arranged on an appetizer table.

Pre-Dinner
Available with Any Meal Option

Select Up to Three Options for One Hour

Hors d'oeuvres 
Select Up to Four Appetizer Options  

for Up to Two Hours

Custom passed appetizers
Available by Request for an Additional Fee
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PRICES SUBJECT TO CHANGE. PRICES DO NOT INCLUDE RELEVANT SERVICE CHARGES & TAXES.

Leawood PLated lunch options

Salad  Please select one

Rye House Salad
Garden Greens, Goat Cheese, 
 Croutons, Radish, Shallot,  
Sherry Dressing

Wedge Salad
Iceberg, Maytag Blue Cheese, 
Hard Boiled Egg, Tomato,  
Bacon, Buttermilk Dressing

Caesar Salad
Romaine, Anchovy Dressing, 
Croutons, Parmesan

We offer plated lunch menus with two- or three-course options to create the perfect meal for your event. Our Event 
Manager will work with you to complete your event by adding an appetizer option, bar option, and/or a specialty dessert.

2-course OR 3-course Lunch

EntrEe Please select three

2 piece Fried Chicken
Sour Cream Mashed Potatoes, Ham Gravy

Pan Roasted Salmon
Wild Rice, Fennel, Carrot, Celery,  
Lemon Dressing

Shrimp & Grits
Pulled Pork, Anson Mills Corn Grits, Aged Cheddar

HANGER STEAK
Sour Cream Mashed Potatoes, Seasonal Vegetable

Gnocchi
Seasonal Vegetable, Garlic Cream

SMOKED PULLED PORK SANDWICH
BBQ Sauce, Coleslaw, Fries, Pickles

Select one pie flavor  
by the slice

Rye pie Favorites: 
Banana Cream, Lemon Meringue

Seasonal Options: 
Ask Event Manager for Current Flavors
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Leawood PLATED dinner options

PRICES SUBJECT TO CHANGE. PRICES DO NOT INCLUDE RELEVANT SERVICE CHARGES & TAXES.

Salad  Please select one

Rye House Salad
Garden Greens, Goat Cheese, 
 Croutons, Radish, Shallot,  
Sherry Dressing

Wedge Salad
Iceberg, Maytag Blue Cheese, 
Hard Boiled Egg, Tomato,  
Bacon, Buttermilk Dressing

Caesar Salad
Romaine, Anchovy Dressing, 
Croutons, Parmesan

DESSERT  Select one pie flavor by the slice

Rye Favorites by the Slice: 
Banana Cream, Lemon Meringue

Seasonal Options by the Slice: 
Ask Event Manager for Current Flavors

3-course Dinner

EntrEe Please select three

Fried Chicken
Sour Cream Mashed Potatoes, Gravy

Pan Roasted Salmon
Wild Rice, Fennel, Carrot, Celery,  
Lemon Dressing

Shrimp & Grits
Pulled Pork, Anson Mills Corn Grits,  
Aged Cheddar

Beef Tenderloin
Sour Cream Mashed Potatoes,  
Seasonal Vegetable

Gnocchi
Seasonal Vegetable, Garlic Cream

3-course Dinner

EntrEe Please select three

Fried Chicken
Sour Cream Mashed Potatoes, Gravy 

Seasonal Fish
Seasonal Accompaniments

Bone-In Duroc Pork Chop
Sour Cream Mashed Potatoes,  

Seasonal Vegetable

14 oz. Prime Ribeye Steak
Sour Cream Mashed Potatoes,  

Seasonal Vegetable

14 oz. Prime KC Strip Steak
Sour Cream Mashed Potatoes,  

Seasonal Vegetable

We offer two levels of plated dinner menus to create the perfect meal for your event. Our Event Manager will  
work with you to complete your event by adding an appetizer option, bar option, and/or a specialty dessert.

• bread & butter included on all dinner packages •
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Leawood family style

PRICES SUBJECT TO CHANGE. PRICES DO NOT  
INCLUDE RELEVANT SERVICE CHARGES & TAXES.

• bread & butter included on all dinner packages •

Salad
Please select one 

Rye House Salad
Garden Greens, Goat Cheese,  Croutons, 
Radish, Shallot, Sherry Dressing

Wedge Salad
Iceberg, Maytag Blue Cheese, Hard Boiled Egg, 
Tomato, Crispy Bacon, Buttermilk Dressing

Caesar Salad
Romaine, Anchovy Dressing, Croutons, 
Parmesan

Entrée
Please select two entrees & two sides to share

BBQ Sampler Platter
Pan Roasted Salmon

Fried Chicken
Shrimp & Grits

Wild Rice
Sour Cream  Mashed  

Potatoes
Anson Mills Grits 

Seasonal Vegetable
Mac & Cheese

upgrades
Roasted Beef Tenderloin  

+ $30 per person

roasted Prime Rib 
+ $25 per person

Koji Aged Rib Chop
+ $15 per person

Choice of two sauces:
Béarnaise, Horseradish, Chimichurri, BBQ  

Dessert
Please select one

Fruit Cobbler
Seasonal Flavor Pie Bars 
Cookies
Cheesecake Bars
Brownies

2-course lunch 3-course lunch 3-course dinner
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Leawood buffet options

PRICES SUBJECT TO CHANGE. PRICES DO NOT INCLUDE RELEVANT SERVICE CHARGES & TAXES.

Pulled Pork &  house-made  
Parker Rolls
Fried Chicken
House-Made Pickles & Ham Gravy

Hanger Steak
Veal Jus & Chimichurri

Pan Roasted Salmon
Served Over Wild Rice

Shrimp & Grits
Pulled Pork, Aged Cheddar, Scallions

Roasted Potato Gnocchi
Garlic Cream, Seasonal Vegetables

Rye House Salad
Caesar Salad

Anson Mills Grits
Mac & Cheese

Seasonal Vegetable
Sour Cream Mashed   

Potatoes
Wild Rice

Roasted Beef Tenderloin 
 + $30 per person

Roasted Prime Rib  
+ $25 per person

Whole Smoked  Pork Shoulder  
+ $20 per person

Choice of two sauces:
Béarnaise, Horseradish, Chimichurri, BBQ  

Seasonal Flavor Pie Bars
Cookies

Brownies
Cheesecake Bars

select up to 3 from salads & sides, 2 from entrees & 1 from desserts
• bread & butter included on all dinner packages •

lunch buffet dinner buffet
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Leawood brunch buffet

PRICES SUBJECT TO CHANGE. PRICES DO NOT INCLUDE RELEVANT SERVICE CHARGES & TAXES.

daily from 9:30am-2:00pm

CLASSIC  
sides
Please select two

Bacon
Breakfast Sausage
Breakfast potatoes
house salad

brunch 
cocktails

Ask us about

mimosa bar
bloody mary bar

full brunch bar options

entrÉes
Please select two

Seasonal Baked Vegetable 
Frittata
Fresh Eggs, Seasonal Vegetables,  
Aged Cheddar

Pan-Roasted Salmon
Wild Rice, Fennel, Carrot, Celery,  
Lemon Dressing

Biscuits & Gravy With  
Crispy Chicken
House Made Biscuits, Sausage Gravy,  
Crispy Chicken Tenders

French Toast
Fruit, Maple Syrup

additions
Priced per person 

Seasonal Fruit $7

Seasonal Pie Bars $7

scones $7

whipped goat cheese $7

Mini Cinnamon Rolls  per dozen
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FROM OUR PASTRY KITCHEN
All pricing is per dozen

Cookies ............................................................................................................................. $38.00
    • Chocolate Chip, Oatmeal, White Corn, Coconut Macaroons, Peanut Butter, Monster Cookies

Decorated Sugar Cookies ...................................................................................... $68.00

Bar Cookies ................................................................................................................... $68.00
    • Raspberry Streusel Bars, Dark Chocolate Brownies, Blondies

Hand Pies ........................................................................................................................ $84.00 

Mini Bread loaf ........................................................................................................... $96.00
    • Banana, Pumpkin, Cranberry Orange, Carrot

Scones .............................................................................................................................. $66.00
    • Blueberry, Vanilla, Cranberry Orange, Orange Almond, Chocolate Orange

Mini Cinnamon Rolls ................................................................................................. $72.00

Wrapped Caramel Candies (1 dozen bags / 12 candies per bag) .................................... $72.00

RYE RETAIL
All pricing is for one item

Made in America Cookbook (signed copy) ............................................................... $21.99

Rye Sauce Duo Gift Box (Includes 1 BBQ & 1 Hot Sauce) ............................................... $16.50

Rye BBQ Sauce .............................................................................................................. $7.50

Rye Hot Sauce. .............................................................................................................. $9.00

Rye T-shirt ..................................................................................................................... $32.00

Rye pullover hoodie ................................................................................................. $65.00

Rye zip-up hoodie ....................................................................................................... $58.00 

Rye trucker hat .......................................................................................................... $25.00

Leawood FAVORS & RETAIL

PRICES SUBJECT TO CHANGE. PRICES DO NOT INCLUDE RELEVANT SERVICE CHARGES & TAXES.
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tech gear
Farmhouse Room .......................................................................................................$125.00
HDMI Port, Dual TV Screens, Wifi, Built-In Speakers. Guest is responsible for bringing any necessary adapters  
for laptop use with an HDMI cord.  We do not allow use of outside A/V due to space layout. 

Sunflower Room .......................................................................................................$125.00
HDMI Port, Wall Screen, Wifi, Built-In Speakers. Guest is responsible for bringing any necessary adapters for 
laptop use with an HDMI cord.  We do not allow use of outside A/V due to space layout. 

full room tech .................................................................................. Quoted Based on Needs

Laptop ............................................................................................................................$110.00

Lapel Microphone ....................................................................................................$105.00

white board with easel .......................................................................................$45.00

easel ...............................................................................................................................$15.00

table decor
Place Cards ................................................................................................................$2/person

Table Numbers ..........................................................................................................$5/table

Clip Nametags ............................................................................................................$7/person

Custom Linens............................................................................................................Quoted

Flowers .........................................................................................................................Quoted

Leawood customizations
∙ Room Set Up ∙

The typical room set-up is long community tables. Our event team is happy to discuss alternative options, depending on the 
space you selected and your guest count.  Rye provides complimentary tan place mats, blue gingham napkins, and table 

top candles.  We are happy to help you customize your event with a variety of options, including fresh baked goods & retail 
items.  While some of our customizations are listed below, we’re happy to accommodate additional options.

PRICES SUBJECT TO CHANGE. PRICES DO NOT INCLUDE RELEVANT SERVICE CHARGES & TAXES.
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Leawood Private Dining policies
∙ Minimums & Room Capacity ∙

We do not have a room fee, but we do require an event minimum. All items purchased will count toward your minimum, excluding 
tax & service fees. Minimums are subject to seasonal increase. If the minimum spend is not met, the difference will be applied as 
a room charge unless other arrangements have been agreed upon prior to the event.  Please contact our event team regarding 
pricing for an entire restaurant buy-out or patio options. The capacities are the absolute maximum number of guests you can 

comfortably fit in the space. However, depending on room set up requests the number may be different.

∙ Final guest count ∙
The final guest count is due 3 days prior to the event. After this time the guaranteed number of guests cannot be decreased, but 

may be increased by 3-5% or a “set” count if Rye can accommodate. If a guaranteed number of guests is not provided by the 
contract due date, the estimated number of guests will be used as the guarantee. As a courtesy, the Event Manager will email the 

host a final guest count reminder for confirmation. The host may respond via email or phone call to confirm the final count.

∙ Menus & Dietary Restrictions ∙ 
 All parties are required to use one of our pre-selected menus. Children 10 & under are welcome to order off a limited children’s menu. 

We are happy to customize your menu to suit dietary restrictions or other menu needs, given that we know them in advance.    

∙ Beverages ∙
Coffee, hot tea, iced tea, & soda are included in the price of the customized menus.  All non-included beverages will be charged 
per drink, based on consumption.  We are happy to ensure compliance with your budget through a variety of hosted, limited, or 

cash bar options, including customized tastings, demonstrations, or any other experiences to make your event special. All bar 
tabs are subject to the standard  23% gratuity & local taxes.

∙ Outside food & drink policy ∙
As a full service restaurant, we strive to provide everything your guests might need. Therefore, all outside food & beverages  

are prohibited. If a guest requires a special dietary menu outside our capabilities, special accommodations may be made  
in advance and must be approved by the event manager. 

∙ Cancellation Fees ∙
Once an event contract is signed with receipt of deposit the cancellation policy will take effect. Please refer to contract for specific 

dates & amounts due, should an event need to be canceled. 

∙ Service Charge & Taxes ∙
All events are subject to a 23% service charge and all applicable taxes. Groups requesting tax exemption must submit a copy of 

their tax exemption letter in advance.

∙ CONTRACT, Deposit & Final Payment ∙
All events require a deposit of at least 25% of the estimated total amount due at the time of contract approval. The contract will 
not be considered secure until a signature is on file and the deposit is made.  The deposit is applied to the final bill and payment 

will be due in full on one check at the end of the event.  We do not offer separate checks for group events.

∙ Parking ∙
The Plaza offers several complimentary parking garages and street parking year round.  
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Rye events faq
What is the event minimum?

The event minimum is the required spend amount for use of the space without incurring additional charges. Any 
item you purchase will go towards the minimum, but tax & gratuity are excluded. The minimum is determined by 

day of the week, time of the year, and space requested to accommodate your group size.

Does Rye charge a room fee?
If the event minimum is not met, the difference will be applied as a room charge unless other arrangements have 

been agreed upon prior to the event. 

What other charges will be expected?
Outside of food and beverage charges, you will see a 23% gratuity and local taxes on your final bill. If there are 

any additional services or products selected for your event, they will appear on the final bill.

What happens if I need to cancel my event?
Your contract terms & conditions will state 3 date ranges in which cancellation fees will incur. We are happy 

to reschedule your event to a later available date at the discretion of the Event Manager. If this is possible, the 
deposit, menu & contract will be adjusted to reflect the new date.   

If this is not possible, we will apply any applicable charges to the card on file as cancellation fees. 

What menus are available for private dining events? 
When do I need to decide on the menu?

The host will select from the private dining menus provided in the information packet. Our private dining menus 
are based on our regular dining room menu to provide you a wide variety of options. Your Event Manager will 

work with you to create the perfect menu for your event. We do need to know your final menu selections at least 3 
weeks prior to your event date. 

The menus state ‘selection of seasonal pie’ for 
dessert, how do I know what those are?

Our pastry team offers seasonal menus to provide the best quality products. The pie flavors rotate seasonally, as 
well. Your Event Manager will guide you through dessert options for your menu.

Why is my final bill different than the  
estimated cost on my signed contract?

The final bill will include all charges for alcohol consumption, any additonal changes made by the cleint,  
& all applicable sales tax and service fees.
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contact your event manager with any additional questions ∙ events@ryekc.com

Rye events faq
Can guests pay for their own meals & beverages?

One form of payment is required for the final charges of the event, with exception of the “Cash Bar” option.  
Please speak with your event manager about approval if you require separate checks for expense purposes. 

How early can I arrive?
The host and/or on-site event contact may arrive 30 minutes prior to the event start time. Any event guests who 

arrive early will be shown to the bar until event start time. 

Why do I need to place a deposit?   
Will the deposit be refunded?

A deposit is required to secure the space and remove it from the available dates on our events calendar.  
Your event deposit will be applied to the final bill as payment. Deposits are only refunded if the event is canceled  

within the parameters of the signed contract.

When is my final guest count due?
The final guest count is due to your Rye Event Manager three days prior to your event date.  If you are unable 
to provide us with a final guest count, we will work off the estimated guest count  provided at the time of your 

proposal. As a courtesy, the Event Manager will email the host a final guest count reminder for confirmation. The 
host may respond via email or phone call to confirm the final count.

What happens if more guests attend than what is 
guaranteed?

If your guest count is higher than the final number given, we will do our best to accommodate the additional 
guests. A party size may be increased by 3-5% or a “set” count if Rye can accommodate, with both space & menu 
selections. Please refer to our private dining policies on your contract for our restrictions for an increase in guests.  

Can we decorate?
You are welcome to bring in your own decorations to make the space match your celebration. Centerpieces, 
candles, table runners or linens, customized cocktail napkins, or balloon towers are great ways to customize 
the space. Scented candles are prohibited. We do not allow anything that will stick around after your event. 

Decoration items, include but are not limited to; confetti, stones, loose balloons or glitter. Adhesives of any sort 
cannot be used on any surface of the private dining spaces. Please see contract for full details and clean up fees.
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