
VERTICALDETROIT.COM

RESTAURANT HOURS

Tues & Thurs: 5PM to 10PM    •   Fri - Sat: 5PM to 11PM 

Open Select Sundays 

RETAIL HOURS

Tues & Thurs: 5PM to 10PM 

Fri - Sat: 5PM to 11PM 



W E L C O M E .

  

The restaurant gives guests an inviting atmosphere to enjoy our award-winning wine list as
well as a curated selection of beer and specialty cocktail and spirits with our wine-centric 
cuisine in a classic yet cool atmosphere. Our knowledgeable staff includes certified 
sommeliers, that will work with you to create a truly memorable experience for all.
We look forward to sharing our love of wine and entertaining you and your guests.

Remy Lutfy
Owner of Vertical Detroit

Remy@verticaldetroit.com
(313)732-9463 

Vertical is our tribute to all the major influences that we have encountered over all of
our years in the hospitality and wine business. The space’s cellar level, cozy, modern and 
elegant design creates a one-of-a-kind setting for any occasion.

My family and I have been in the wine business for over 50 years, and we are so excited to
share our experience with you at Vertical Detroit. Located in the historic Ashley building
in downtown Detroit’s Paradise Valley, our location is perfect for birthdays, work functions
rehearsal dinners, holiday get-togethers, or a special night out. From our tasting table to 
wine flights and dining area to full bar, we provide a wide variety of options that can be
specifically tailored to your event.



the 

V E N U E



Friday & Saturday:

Includes main dining room, bar and retail space

the 
V E R T I C A L  D E T R O I T  F U L L  R E S A U R A N T

•

Pricing available upon request 

Please inquire at (313)732-WINE or reservations@verticaldetroit.com



Sunday - Thursday:  

$4,000 Minimum

$6,000 Minimum

Friday & Saturday:  

Includes tasting table and additional seating

the 
V E R T I C A L  D E T R O I T  R E T A I L  A R E A

26 GUESTS SEATED



the
V E R T I C A L  D E T R O I T  M A I N  D I N I N G  R O O M

Friday - Saturday: $6,000 Minimum

Sunday - Thursday: $4,500 Minimum

40 GUESTS SEATED



Tuesday & Wednesday: $4,000 Minimum

Thursday - Monday: Inquire about pricing & availability 

the 
V E R T I C A L  D E T R O I T  B A R  A R E A

50 GUESTS STROLLING / 28 GUESTS SEATED 

TEN ADDITIONAL SEATS AVAILABLE AT BAR RAIL
VERTICAL DETROIT BAR AREA CAN BE MADE COMPLETELY PRIVATE



Monday - Sunday: 
 Please inquire about packages, room fees, and availability

the 
A S H L E Y  L O B B Y

30 GUESTS SEATED • 45 GUESTS ROAMING / COCKTAIL



F O O D   and  D R I N K

MENU OPTION A: $39 per person (+ gratuity) // minimum 10 guests

GRAPES
Brie / Pistachio / Pistachio Tuille / Red Wine Gastrique
SEASONAL HORS D’OEUVRES 
Chef’s Selection
HOUSE MADE FOCACCIA
Chef’s Selection
CHARCUTERIE & CHEESE
Selection of cured meats and cheeses 
Honeycomb / Grapes / Marcona Almonds /  Roasted Red Peppers 
Olives / Whole Grain Mustard 

MENU OPTION B: $49 per person (+ gratuity) // minimum 10 guests

GRAPES
Brie / Pistachio / Pistachio Tuille / Red Wine Gastrique

ASSORTED HORS D’OEUVRES
Chef’s Selection
SEASONAL CANAPÉS
Chef’s Selection
HOUSE MADE FOCACCIA
Chef’s Selection

CHARCUTERIE & CHEESE
Selection of cured meats and cheeses 
Honeycomb / Grapes / Marcona Almonds /  Roasted Red Peppers 
Olives / Whole Grain Mustard  



MENU OPTION D:

O
Serves up to 20 guests

O
Serves up to 40 guests 

F O O D  and  D R I N K
MENU OPTION C:  $95 per person (+ gratuity) // minimum 8 guests

CHARCUTERIE & CHEESE

O
CHOICE OF 

O
VERTICAL CEASAR

O

SEASONAL SALAD

O

CHOICE OF 

O MARKET FISH

COMMUNAL CHARCUTERIE BOARD: 

Selection of cured meats and cheeses 
Honeycomb / Grapes / Marcona Almonds /  Roasted Red Peppers 
Olives / Whole Grain Mustard 

BAR SELECTIONS: 

RISOTTO 
BEEF SHORT RIB

$125 per person (+ gratuity) // minimum 8 guests

 Additional proteins available for menu C & D upon request. Additional charges may apply.

$250 

$500

DESSERT TABLE: 

O    $300 

Selection of seasonal desserts & pastries  

Serves up to 20 guests

O    $600 

Serves up to 40 guests 

Inquire for custom options  

CHOICE OF 
SEASONAL DESSERT 

CHOCOLATE DESSERT
O
O

HOUSE MADE FOCACCIA

CHARCUTERIE & CHEESE

O
CHOICE OF 

O
VERTICAL CEASAR

O

SEASONAL SALAD

O

CHOICE OF 

O MARKET FISH

RISOTTO 
FILET

CHOICE OF 
SEASONAL DESSERT 

CHOCOLATE DESSERT
O
O

HOUSE MADE FOCACCIA



B O O K I N G S  
and   

S P E C I A L  C O N S I D E R A T I O N S

A 25% deposit is required to reserve the date and space, for events 
requiring a minimum. Room fee serves deposit. (Ashley Lobby Only) 

Advanced cancellation notice of 48 hours is required for parties of 
8-14 guests. If the restaurant and or event has not been noti�ed at least 
48 hours in advance of the cancellation, the deposit will be retained.
Full restaurant buyouts require 30 day notice for cancellation.   

The signed party is held responsible for any outstanding damage  
fees to the building, venue, furniture and/or equipment utilized during 
the event.

Vertical provides a Bluetooth-compatible house sound system and 
projector to be used during your event. 
(Ashley Lobby & full restaurant buyouts only. Additional fee may apply.) 

If interested in externally-sourced furniture, equipment or entertainment 
vendors, please inquire with us to discuss options. Partition available to 
create semi private space. (Ashely Lobby Only / Additional fees may apply)

We o�er DJ and live jazz band recommendations to serve as musical 
entertainment during your event (pending availability). Please contact 
us for suggestions and more information.

All dietary restrictions must be communicated to restaurant 10 days prior to 
reservations / event.

All prices are exclusive of tax & gratuity unless speci�ed otherwise.

A deposit of $250 will be taken for parties of 8 or more. A deposit of $500 will 
be taken for parties of 15 or more. 

•

An automatic gratuity charge of 20% will be added to parties of 12 or less, a 
22% gratuity will be added to parties of 13 or more

•  

Sunday & Monday bookings are available on a limited basis 

All outside food, beverage and decorations are strictly prohibited.


