
FOOD PLATTERS
A La Carte Events

Inquire with your event planner for additional Gluten Free, Vegan, and Vegetarian Options.

Cheese         or Pepperoni
Bruschetta

Stout BBQ Chicken

Marinated Tomatoes, Fresh Mozarella,
Balsamic Glaze, Arugula, and Basil Pesto Oil

Smoked Chicken, House Stout BBQ,
Irish Cheddar Cheese, Sour Pickled Onions, and Fresh Scallions

Crispy Chili Chicken Sliders
Spicy Crispy Chicken Tender Sliders
with Pickles and Stout Chili Maple Glaze

Pulled Pork Sliders
Carolina Slaw and Housemade
Porter BBQ sauce

Keg Social Burger Sliders
Custom Burger Blend, Tomato,
Lettuce, and Cheddar Cheese

Brisket Mac ‘N’ CheesePretzels & Dip

Bacon & Brussels

Smoked Nachos

Fry Flight Platter

Hummus Platter

Crispy Chicken Wings

Dip Trio

Seasonal Fruit Tray

Cavatappi Pasta, Smoked Brisket, and Pale Ale Beer Cheese

Mac ‘N’ Cheese
Cavatappi Pasta and Pale Ale Beer Cheese

Pesto Pasta
Cavatappi Pasta, Garlic, Cherry Tomatoes,
and Spinach tossed in a Basil Pesto Sauce
Add Chicken | + $10

Italian Pasta Salad
Served cold, Tri-Color Rotini, Black Olives,
Red Onion, Italian Dressing, and Grated Parmesan

Warm Pretzel Rolls, IPA Mustard Cream,
and Warm Beer Cheese Sauce

Crispy Brussel Sprouts, House
Peppered Beer Bacon, and Sour Beer Gastrique

Smoked Chicken, Pale Ale Beer Cheese,
Avocado Crema, Fresh Pico, Fried Jalapeños,
and House Stout BBQ

Crinkle Cut Fries, Tater Tots, and Waffle Cut Fries

Buffalo, Barbecue,
Backened Dry Rub, or Jerk Dry Rub

Served with Vegetables and Crispy Flatbread

Pale Ale Beer Cheese, Guacamole,
and Salsa, served with Tortilla Chips

Caesar Salad
Romaine Lettuce, House made
Caesar Dressing, Croutons, and Parmesan Cheese

House Salad
Served with Italian Dressing

Chocolate Chip Cookies
Brownie Bites

Seasonal Vegetable Tray

Chicken Skewers
Platter of 30 Grilled Skewers

Churro Bites

EACH PLATTER SERVES 10


