


What is

Flight Club?
Flight Club is a British-inspired social entertainment 

venue that offers fast-paced multiplayer games called  
Social Darts®.

Perfect for team building, networking events, holiday 
parties, and so much more. The games are designed to 

bring people together and keep them entertained.



Replenishing

food packages

Customizable

bar packages

Food stays warm and fresh with replenishing packages. 
Your guests eat, we keep it coming.

We offer beverage selections perfectly tailored to your 
group as well as the option to display your company logo 

atop one of our Flight Club signature cocktails! 



Dedicated

EVENTS SPECIALISTS

A Unique & Beautiful

ATMOSPHERE

Our talented experts are here to ensure your guests have 
an unforgettable Social Darts® experience.

Our flexible spaces can be tailored to accommodate your 
group’s needs and preferences.



Patented high-tech

DARTS TECHNOLOGY
•	 Our ground-breaking technology enables gameplay 

to scale with your group to seamlessly connect 
players across any dart boards in the venue.

•	 Three high-speed cameras atop each board tracks 
your dart to within 0.002 millimeters of accuracy 

when hitting the board.

•	 Play as a team or head-to-head with one of our six 
unique games inspired by classic pub favorites.



One-of-a-kind

FLIGHT STORIES
An industry-first; Flight Club Stories lets you and your 
guests revisit your Social Darts® experience through a 

convenient link sent to your email.

Receive photos, action replays of winning shots and 
loopcam group videos.

Stories lets you relive the wins and losses, providing 
ultimate bragging rights and the ability to share your 

memories from Flight Club.



 

FLATBREADS
Vegan Mushroom Flatbread   

Truffle Oil, Vegan Cheese, Assorted 
Mushrooms, Crispy Fried Onions, Parsley

Burrata Flatbread 
  Basil Pesto, Grilled Artichoke Hearts, 

Roasted Tomato, Olive Oil

Four Cheese Flatbread 
Fresh Mozzarella, Parmesan, 

Provolone, Gouda

Bacon Flatbread 
Roasted Tomatoes, Fontiago Cheese, 

Arugula, Balsamic

Buffalo Chicken Flatbread
Buffalo Sauce, Crispy Chicken, Mozzarella, 

Gorgonzola & Provolone, Garlic Ranch, 
Celery, Carrots

ENHANCEMENTS
Mini Lobster Roll

Toasted Brioche Bun, Garlic-Herb Butter  
1 Dozen - $138

Fresh Popped Popcorn  
Assorted Flavors: Three Cheese Blend, 

Sriracha Ranch, or Salt & Vinegar 
Serves 10 - $69

Cheese Flight 
Assorted Cheese, Honeycomb, 

Sesame Peanut Brittle, Assorted Fruit, 
Toasted Baguette 
Serves 3-4 - $23

Chef’s Selection of Cotton Candy  
2 Cones - $14

Seasonal Cupcakes  
A Selection of Rotating Flavors 

1 Dozen - $46

Dessert Tower 
3 Tiered Assortment of Fresh Baked Confections

Serves 4-6 - $40

Cronuts  
Chocolate, Raspberry & Crème Anglaise Sauces

Serves 2-3 - $17

Garden Tower   
Sugar Snap Peas, English Cucumber, Snow Peas, 

Green Beans, Heirloom Tomato, Watermelon 
Radish, Baby Bell Peppers, Baby Carrots, 

Cauliflower, Green Pea Hummus, Zaatar Labneh, 
Pesto Ranch, Edible Soil

Serves 8 - $41

HOUSEMADE DIPS
Yuzu Guacamole   

Corn Nut Crunch, Jalapeño Powder, Tortilla 
Chips & Seasonal Veggies 

Black & White Hummus  
Spicy Black Tahini Hummus, White Garlic 
Hummus, Heirloom Veggies, Grilled Pita

Lobster Elote Dip 
Hot Grilled Street Corn, Mayonnaise, Lime, 
Jalapeño, Cilantro, Cotija, Tajin,Tortilla Chips

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
** While we offer gluten-free menu options, we are not a gluten-free kitchen. Cross-contamination may 
occur and our restaurant is unable to guarantee that any item can be completely free of allergens.

T H E  F L I G H T 
$$58 per person 58 per person 

T H E  S C O R E 
$70 per person$70 per person

Choice of 1 housemade dip, 
3 appetizers & 2 flatbreads.

Cheese Flight (not replenished), choice of 2 
housemade dips, 3 appetizers, 2 flatbreads & 

cotton candy.

APPETIZERS
Papas Bravas  

Torn Potatoes, Smoked Paprika, 
Lemon Garlic Aioli, Sea Salt, Parsley

Tandoori Chicken Skewers 
Mango Chutney, Spiced Yogurt, Cilantro

Pepperoni Meatball Sliders
Calabrian Chili, Tomato Sauce,  
Fresh Mozzarella, Brioche Buns 

FC Prime Sliders * 
Griddled Prime Beef, Butter Lettuce, 

Roasted Tomato, Gouda, Brioche Buns

Blistered Shishitos  
Shishito Peppers, Garlic Chips, Shoyu Aioli

Mini Poké Tacos *  
Ahi Tuna, Fennel, Cucumber, 

Chili Vinaigrette, Mandarin Orange

Kung Pao Cauliflower    
Fried Cauliflower, Szechuan Peppercorn Sauce, 

Sesame Candied Peanuts

Truffle Fries  
Parmesan, Parsley

Steak Kushiyaki Skewers *    
Grilled Beef Tenderloin, Garlic Ginger 

Soy, Kung Pao Sauce, Scallions, 
Fried Rice Noodles

Hot Honey Chicken Sliders  
Fried Chicken, Hot Honey Mayonnaise, 
Sweet Cucumber Pickles, Brioche Buns

Mini Beef Barbacoa Tacos  
Chipotle, Pickled Onion, Cilantro Crema

Prices listed are per person, unless otherwise noted, & are subject to sales tax & service charge. Food service will be replenished as needed for up to two hours.

OCHE FOOD PACKAGES 
Minimum of 10 guests. All food replenished for 2 hours.

Select additional items for an added charge 

  GLUTEN FREE** ·   VEGETARIAN ·   VEGAN



BEVERAGE OPTIONS
B A R  PA C K A G E S  — M I N I M U M  10 G U E S T S 

DOMESTIC BEER, 
SELTZER, WINE & SODA
2 hours. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $37 
3 hours. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $48

CRAFT BEER,  
PREMIUM WINE & SODA
Domestic & craft beer, premium wine & soda

2 hours. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $42 
3 hours. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $53

CALL LIQUOR, WINE & BEER
Liquors, domestic & craft beer, 
premium wine & soda

2 hours. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $52 
3 hours. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $65

PREMIUM LIQUOR, 
WINE & BEER
Liquors, domestic & craft beer,  
premium wine & soda

2 hours. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $70 
3 hours. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $75

All prices listed are per person and are subject to sales tax & service charge. 
Packages do not include shots, martinis, neats, up, or doubles. 

C A S H  B A R
Guests purchase their own beverages at the prices shown, plus tax. Maximum 6 tabs per group. 
Additional purchases must be made at the bar. Does not apply towards a food and beverage minimum.

B E E R  & S E LT Z E R  B U C K E T S

DOUBLE     $70
10 BEERS

Bud Light 
Miller Lite 
Coors Light 
Michelob Ultra 
PBR

TRIPLE     $80 
10  BEERS

Stella Artois 
Corona Extra 
Heineken 
Modelo Especial 
Boddingtons

BULLSEYE     $90 
10 BEERS

Goose Island 312 
Lagunitas - Little Sumpin’ Sumpin’ 
Bell’s Two Hearted — IPA 
Brooklyn — Amber Lager 
Hazy Little Thing – Hazy IPA

SELTZERS     $70 
10 SELTZERS

D R I N K  T I C K E T S
Domestic Beer, Seltzer & Wine. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $12
Craft Beer, Seltzer & Wine.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $14
Call Liquor.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $16
Premium Liquor.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $18

Add Select Flight Club  
Signature Cocktail for $15/guest

Elevate your experience with a 
branded welcome cocktail.



BAR
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The Victorian Room

The Vista

The Pavilion

The Venue
Designed with our guests in mind - Flight Club boasts an expansive carousel 
bar, twenty semi-private Oches, and a private event space featuring a private 

bar – there are endless ways for your event to unfold.

the layout
20 Oches – each Oche can accommodate  
12 guests playing simultaneously with space 

to spare inside each Oche

Private event space with 5 Oches                     
and a private bar

Oche menu crafted by an acclaimed team 
of executive chefs 

Available for exclusive use. Food and 
beverage minimums may apply.  
Management reserves all rights. 
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2. BOSTON, MA

7. PHILADELPHIA, PA
(coming soon)

8. WASHINGTON, DC
(coming soon)
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(coming soon)
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PRESENTED BY


