Passed Canapés

GLUTEN-FRIENDLY

DAIRY-FREE

VEGETARIAN

Minimum order of 12 pieces. Price is per piece

Angus Meatballs

3.5

Tempura Shrimp

4

Simmered in your choice of our homemade marinara,
sweet chilli or Kansas BBQ sauce

Chicken Satay

Popcorn Chicken

6.25

Mushroom Toast

3

Crispy chicken bites tossed in your choice of buffalo,
honey garlic, or sweet chili sauce.

Soy-sesame dip.

Caprese Skewers

3.75

Mini Poutine

6.25

Pint Sliders

5

Crispy fried calamari served with our lemon-caper-dill aioli.

Chicken Sliders

Strawberry and Brie Toast

4

pickles and Dijon-maple drizzle.

Mushroom Grilled Cheese

Sourdough, mushrooms, caramelized onions, and
cheddar cheese, topped with truffle aioli.

5

4

Chicken Tinga Taco

4

Chicken tinga, pico de gallo, queso fresco, and
sour cream drizzle. Served on a corn tortilla.
Vegetarian option available upon request.

6.25

Buffalo Cauliflower Bites

3

Tender pieces of cauliflower, lightly breaded, fried,
and tossed in buffalo sauce, topped with ranch drizzle.

Arancini Bites

Bruschetta

Garlic bread, tomatoes, onion, basil, and feta.

7.5

pickles & our Pint secret sauce.

Calamari Cones

Crostini with torched Brie, strawberries, and red pepper jelly.

5

Marinated chicken skewers, grilled and topped with
peanut sauce and togarashi spice.
Tofu option available upon request

Seasoned rice ball filled with marinara and
mozarella cheese, breaded and fried to perfection.

4

Mushroom Flatbread

24

Butter Chicken Flatbread

26

Mushroom, onion, parmesan, and brie cheese, topped
with truffle aioli drizzle and chives. 8 pieces per order.

Butter chicken, pickled onions, and mozarella cheese,
topped with a mint chutney yogurt drizzle. 8 pieces per order.
All menu items and prices are subject to change. Taxes and 18% gratuity are not included. Please note that some food & beverage menu items may require advanced ordering.
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Group Platters

GLUTEN-FRIENDLY

DAIRY-FREE

VEGETARIAN

Each platter serves approximately 15 guests unless otherwise stated. Priced per platter.

COLD

Crudités with Dip

80

Cocktail Shrimp

155

Chicken Wings

95

Mixed vegetables with your choice of
ranch or blue cheese dipping sauce, pita
chips, olive tapenade, hummus, Harissa dip.

Chilled shrimp served with zesty
cocktail sauce and lemon wedges.
Two per person.

HOT

Tossed in your choice of honey garlic,
Kansas BBQ or herbed parmesan.

Chicken Tenders

Crispy chicken fingers, served with
honey-dill sauce. Two per person.

Chicken Sliders

Buttermilk fried crispy chicken topped
with creamy slaw, pickles and
Dijon-maple drizzle.One per person.

Pint Sliders

160
150

150

Mini beef burgers garnished with lettuce,
onions, pickles & our Pint secret sauce.
One per person.

Mushroom
Grilled Cheese

Sourdough, mushrooms, caramelized
onions, and cheddar cheese.

80

Cheese & Charcuterie

An assortment of cheeses and cured meats
served with crostini, pickled vegetables, olives,
specialty mustards and house made
accompaniments.

250

Crispy French Fries

75

Tossed in parmesan and herbs. Served with ketchup
and garlic aioli. Upgrade your French fries to
Parmesan Truffle Fries 85

Nachos

100

Tempura Shrimp

155

Buffalo Cauliflower Bites

80

Jalapeños, pico de gallo, green onions, cheddar &
mozzarella blend Served with sour cream and salsa.
Add your choice of Pulled Pork, Tinga Chicken,
Or Taco beef +15

Lightly tempura battered shrimp deep fried and
served with a soy-sesame sauce.
Tender pieces of cauliflower lightly breaded
and deep fried, tossed in Buffalo sauce and
topped with ranch drizzle and blue
cheese crumble.

All menu items and prices are subject to change. Taxes and 18% gratuity are not included. Please note that some food & beverage menu items may require advanced ordering.
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Food Stations

GLUTEN-FRIENDLY

DAIRY-FREE

VEGETARIAN

Create an interactive experience for your guests! Please note any dietary restrictions so we are able
to accommodate accordingly. Priced per person, minimum 20 guests.

FRY STATION

22

TACO STATION

SLIDER STATION

22

PASTA STATION

25

PRIME RIB STATION

30

GOURMET BUFFET

60

Chef- manned
French fries, sweet potato fries, and onion rings. Served
with beef and vegan gravy, cheese curds, and a variety of
toppings to make the fry bowl of your dreams.

Chef-manned
Beef, chicken, pulled pork, and pulled jackfruit. Served
with mini brioche buns, and all the burger fixin’s!

Chef-manned
Basil pesto, tomato sauce, or Alfredo sauce with your choice of
spaghetti or cavatappi noodles. Served with a variety of
proteins, vegetables, and toppings. Chef’s kiss.

Chef-manned
AAA oven roasted prime rib, carved right onto your sandwich.
Served with mini brioche buns, horseradish, Havarti cheese,
au jus, mushrooms, caramelized onions, and mustard.
Vegetarian options available upon request.

PIZZA STATION

19/pizza

Our signature pizzas served up with all of the classic
additions. Choose from pepperoni, margherita, mushroom
and onion, and prosciutto and arugula.

22.5

Chef-manned
Pork carnitas, chicken tinga, vegetarian tinga, and chili-garlic
shrimp. Served with a variety of toppings and corn tortillas.
Fiesta time!

A meal fit for kings, queens, and everything in between

ENTREES (Choose 1)

Salmon, prime rib, roast chicken

SIDES (Choose 3)

Green salad, pasta salad, smashed potatoes, roasted seasonal
vegetables, green beans, warm baguette

Add dessert for $5/person

Dessert Stations
Priced per person unless otherwise noted. Dietary accommodations available upon request.

CANDY BAR

7

Live like a kid again! A variety of hard and soft
candies, popcorn, chocolates, and more.

SWEETS TABLE 10

An plethora of cupcakes, cookies, brownies, tarts,
and squares. Assortment varies.

DONUT TOWER 7/donut

An assortment of delicious vegan donuts from
our friends at Bloomer’s Bakery.
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Fixed Price
Create your own custom menu for your event! Choose 3 appetizers, 5 entrees, and 1 dessert from our
regular menu. Priced per person based on selection.
Get them printed with your company logo for an additional $3/person!

Sample Menus

LUNCH

40

STARTERS: Roasted Mushroom Soup
Green Salad
Chips, Salsa and Guac
ENTREES: Pint Cheeseburger
Pint Club Sandwich
Mexican Power Bowl
Margherita Pizza
Fish and Chips
DESSERT: Nutella S’more Cake Jar

DINNER 65

STARTERS: Roasted Mushroom Soup
Green Salad
Cauliflower Bites
ENTREES: Steak and Frites
Butter Chicken
Nashville Platter
Beyond Meat Burger
Mushroom and Onion Pizza
DESSERT: Red Velvet Cake Jar

All menu items and prices are subject to change. Taxes and 18% gratuity are not included. Please note that some food & beverage menu items may require advanced ordering.
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Beverage Stations
All stations are priced by the bottle and charged on consumption unless otherwise stated.
Ask us for our most current selection!

WINE BAR

Standard 40
Premium 55

BUBBLY BAR

Prosecco 52
Premium 150

CRAFT BEER BAR

Cheers to beers! A variety of tall cans served in a
ice tub for guests to help themselves.

Domestic 20/person
per hour
Premium 30/person
per hour

BOTTLE SERVICE

Standard 225
Premium 300

It’s wine o’clock somewhere!
Choose from our list of red and white wines.

An elegant way to get the party started.
Choose your bubbly and your add-ins.

Make your drinks your way! Choose your
spirits, mixers, and garnish.

All menu items and prices are subject to change. Taxes and 18% gratuity are not included. Please note that some food & beverage menu items may require advanced ordering.
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