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Ash—DBar, Blooms,
and Swann House Deal

Book your holiday event before October 31st and get
25% off room rental, welcome bubbles or a holiday
dessert station on us, and access to exclusive
Holiday Experiences for your private event.



Holiday Experiences

BOOK A PRIVATE HOLIDAY EVENT AT ASH-BAR,
LIVE MUSIC ON US

Elevate the mood with a live jazz band, a DJ set,
or a pianist playing on our petite grand piano.
You invite your favorite people; we’ll match the

atmosphere with live music.

ADDITIONAL DETAILS:

Ulysses partners with a talented community of
local musicians and artists to create the perfect
ambiance for your event. Once your event date
and time are confirmed, we’ll share the available
talent and help you select the right fit for your
celebration. We require a minimum of 4-week lead
time to confirm talent.

Offer available exclusively for fully private
bookings at Ash-Bar contracted after September 1,
2026, for event dates between November 16th, 2026,

and January 31, 2027.



Karaoke at Bloom’s b

Have your Kylie moment with your own private
Karaoke party at Bloom’s. Sing, laugh, and enjoy . iﬁ

the fun with our show-stopping Karaoke Host 1 W;
ensuring that everyone gets a turn on the mic.

Whether you’re a karaoke superstar or a backup & ) .41
dancer, Bloom's is the space for you to let your
hair down and shine with friends and colleagues.
Pick your favorite song, and belt it out to your ¢ -
heart's content.

$200 for two hours of Karaoke Equipment and a

Karaoke Host

INCLUDES:

T

. Karaoke Host to MC the event and take all your
favorite song requests

. A dressed-up Blooms; we decorate the space with
disco balls and extra sparkles to suit the
occasion.

.
-







I’

.m..,.,,.,mmmmmm EECEEEETL Y

: ; \\.---! PERRERRR Y.

\\Nh

W



Ash—DBar

Ash—Bar is an all-day bistro and café inspired by the
languid communion of old-world cafés, but operating at
the pace of contemporary 1life. Serving fresh provisions,

continental fare, and <classic cocktails, seven days a
week. The Baltimore dining room conjures wup a 1930s
transatlantic crossing — with polished surfaces, wicker

chairs, vintage leather sofas, and leafy palms. Classically
inspired, the menu at ASH-BAR is designed for new rituals.

Available for up to 55 guests for cocktail reception with a

mixed standing and seated. Fully seated to 28 guests.

Cocktail Reception Up to 55 Guests

FRIDAY & SATURDAY EVENINGS

Full Buy Out (25 to 55 guests) $1,500
Food & Beverage Minimum: $3,400 (before tax & service charge)
2 hours + $300 every hour after

Partial Buy Out (12 to 24 guests) $800
Food & Beverage Minimum: $1,768 (before tax & service charge)
2 hours + $200 every hour after

SUNDAY TO THURSDAY EVENINGS

Full Buy Out (25 to 55 guests) $1,200
Food & Beverage Minimum: $2,200 (before tax & service charge)
2 hours + $200 every hour after

Half Space Rental (12 to 24 guests) $500
Food & Beverage Minimum: $1,200 (before tax & service charge)
2 hours + $100 every hour after



Ash—DBar

Brunch S$pace Rentals
ONLY FULLY SEATED

SATURDAY, SUNDAY, & HOLIDAYS
9AM — 3PM

Full Buy Out (16 to 28 guests) $1,500
Food & Beverage Minimum: $2,128 (before tax & service charge)
+$300 every hour after

Partial Buy Out (8 to 16 guests) $800
Food & Beverage Minimum: $1,216 (before tax & service charge)
+$200 every hour after
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Ulysses

Swann House

For all your events, day or night, corporate
gatherings, and weddings. A historic townhouse
transformed into a lavish clubhouse.
Available for up to 85 guests.

Formal seating: 44. Mixed standing and seated: 85
Add ground level for up to 140 guests for a cocktail-
style reception.

Room Rental Fee & Minimum

FRIDAY & SATURDAY

$1,500 x 2 hours event + $550 every hour after

Add Ground Level + $300 x 2 hours event
Food & Beverage Minimum: $85.00 per person

SUNDAY TO THURSDAY

$800 x 2 hours event + $200 every hour after

Add Ground Level + $200 x 2 hours event
Food & Beverage Minimum: $68.00 per person
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Bar Packages

Ash—Bar, Bloom's & Swann House

BEER AND WINE PACKAGE

$36 per guest for 2 hours of open bar,
$10 per guest for every additional hour

BAR PACKAGE

$49 per guest for 2 hours of open bar,
$14 per guest for every additional hour

PREMIUM BAR PACKAGE

$69 per guest for 2 hours of open bar,
$18 per guest for every additional hour

Package Specifications

BEER AND WINE PACKAGE

Our Beer and Wine Package is the ideal choice for
a relaxed and casual setting. With a selection of
popular imported European and local beers and a
thoughtfully chosen pair of wines, one red, one white,
one sparkling —guests will have plenty of options to
enjoy. Additionally, we offer a variety of soft drinks,
ensuring that everyone’s preferences are catered to.

BAR PACKAGE

Our Standard Bar Package is far from basic. Guests will
enjoy a selection of the most popular spirits, along
with the option to customize their experience with
up to four classic cocktails and one non-alcoholic
option from our curated menu of classics.

PREMIUM BAR PACKAGE

Our Premium Bar Package provides a refined and luxurious
experience, perfect for enhancing the ambiance of your
event. Designed to cater to the most discerning guests,
this exclusive package features a custom cocktail menu,
with up to four classic options and one non-alcoholic
cocktail of your choice. In addition, guests can enjoy
a selection of beers, two red wines, two white wines,
and a choice between Cava or Brut sparkling options.
To further enhance the experience, two specialty
cocktails from our Ash Bar or Bloom’s menu are also
included, ensuring an unforgettable experience for all.






Reception Menu

TIER A

Deviled Eggs with traditional accoutrements
Seasonal Vegetable Arancini with parmigiano reggiano*
Prosciutto Cotto Arancini with Parmigiano Reggiano*
Potato Croquettes with aioli*

Pommes Frites with Garlic and Rosemary*
Fennel & Caramelized Onion Fritters* (V)
Cucumber Tea Sandwich (V)

Endive with Stilton & Walnuts

Lettuce Cups with shaved vegetables, fresh herbs, and
peanut sauce (V)

Baba Ganoush on Sourdough with slow-roasted tomatoes and
basil (V)

TIER B

Country Pate on Sourdough with Seasonal Mostarda
Cornmeal Fried Oysters with Remoulade*
24 Hour Pressed Potatoes with Creme Fraiche*
Deviled Eggs with Lumb Crab Meat
Seasonal Crudo with Fresh Herbs and Citrus

Lettuce Cups with shaved vegetables, fresh herbs, avocado
and peanut sauce (V)

Skewered Roasted Peppers, cucumbers, and avocado (V)

Corn Fritters with hot peppers and green onions and
romesco sauce (V)

TIER C

Oysters on the Half Shell with Seasonal Mignonette
Shrimp Cocktail with Cocktail Sauce
Crab Cakes with Remoulade*
24 Hour Pressed Potatoes with Creme Fraiche & Trout Roe*
Crispy Chicken Sliders with House Pickles and Aioli*

Cheeseburger Sliders?*
short rib blend, American cheese, onion, lettuce, tomato,
pickles, bistro sauce

Lump Crab Arancini with Parmigiano Reggiano*

Crispy Pork Belly Sliders
house pickles and calabrian chili maple

Smoked Salmon
on Brioche with pickled onions & horseradish cream

Polpettas On Brioche Sliders
Chicken Skewers

Smoked Pork Belly Skewers
roasted red pepper sauce, grilled piquillo pepper

Jammy Eggplant, whipped lemon tofu ‘labneh’, cucumber,
radish, pickled mustard seeds, shallots on sourdough (V)

Cauliflower Steak Bites, crispy mushrooms, salsa verde,
romesco, golden raisins, olives (V)

Events in Ash Bar and Bloom's can accomidate up to three
(3) hors d'oeuvres with an * (astros)



Platers & Towers

(Serves 20-30 Guests)

Cheese and Charcuterie Platter | $575
Seasonally selected cheeses accompanied by fresh and dried
fruits, house-made preserves, cured meats, artisan spreads,

cornichons, seasonal pickles, fresh breads, and assorted crackers

Seasonal Crudité Platter | $420
with assorted seasonal dips

Shrimp Cocktail and Oyster Tower | $600
with cocktail sauce, hot sauce, mignonette and lemon

Mediterranean Platter | $450
Curated selections include hummus, dolmas, gigantes beans,
pickles, seeded toast & lemon

Chips with Caviar & Créme Fraiche | $650
Freshly made potato chips with Ossetra caviar and créme fraiche







Gratuity & Administration Fee

All food and beverage prices are subject to 23% taxable
service charge and 3% administration fee. Taxes applicable
for all events are 6% Maryland sales tax and 9% alcoholic
beverage tax.

Deposit & Payment

Full payment in advance shall be required at least seven
days before the event’s date. In the event of cancellation,
Guests shall be held liable for all losses sustained by

the venue, and all deposits and/or advance payments will be
held to cover said losses. The final contract will outline
exceptions, deposit and/or advance payment schedule.

Cancellation Policy

Cancellations by the Guest are subject to cancellation
fees based on the following fee schedule: if within forty
five (45) days of the event, ten (10%) percent; if within
twenty-five (30) days of the event, twenty-five (25%)
percent; and if within seven (15) days of the event, one
hundred (100%) percent. The total cost of the event, as
determined by the menu agreement between the Guest and
Hotel Ulysses, will act as the basis for calculating

the cancellation fee. Unforeseen circumstances are
understandable and can be reviewed on a case by case basis
by your Event Manager.

Security & Safety Services

Venues cannot assume liability for missing equipment or materials.
For an additional fee, your Event Manager can arrange security for
your event.

Parking

A small lot is located directly behind the hotel, with an
overnight rate of $25 before taxes. If that lot is full, we
recommend a second lot at 926 North Charles Street, which is

$16 before taxes. Metropolis Parking manages both lots. Guests
simply need to scan the QR code (Metropolis logo) and follow

the instructions. Valet can be arranged for an additional fee by
request 45 days ahead of the event date.

Signs & Banners

All signs and banners displayed in the hotel must be
professionally produced and approved by the venue. Handmade signs
are not permitted. The display of any signage or banners in the
lobby, arrival entrance, or guest room corridors is prohibited.
Arrangements must be made in advance with your Event Manager prior
to the event.

Vendors

Swann House and Hotel Ulysses have curated a list of preferred
vendors selected for their professionalism, quality of service,
and alignment with the Hotel’s service standards and principles.
Clients are welcome to work with vendors outside of this preferred
network; however, all proposed outside vendor agreements must

be shared with Venues for review prior to executing the vendor's
contract.

Outside catering is not permitted. All culinary and bar services
for events are provided directly through the Venue’s Culinary Team.



The celebrations
don't have to end

stay for the night.

-

Book a Room Block from Nov 01 to Jan
38land pick your perk(s):

e« 12-20 rooms: One perk

e« 21-30 rooms: Two perks

« 31-40 rooms: Three perks
e« 41-50 rooms: Four perks

P e e T R AT AT v

Book a Room Block from Nov 01 to Jan
3land pick your perk(s):

e S

e 20% OFF on event rental fee

« 1 Complimentary room upgrade for
every 10 rooms booked

« 15% OFF Breakfast for Ash—Bar during
the stay

« 10% OFF at Bloom’s during the stay

« 10% OFF at Bar Dali during the stay

e Priority 12 pm early check-in *based
on availability*

===

Promo applies to new groups for +12 rooms on
guaranteed contracts after August 01, 2026.

Promos are based on availability. Terms and

Conditions apply.




To plan your event with Ulysses,
please reach out to the Ulysses Team
at events@hotelulysses.com
or complete this form.
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https://ash.world/hotels/ulysses/meetings-events/Contact

