Catering
Breakfast:
Pastry Trays: (Assortment of pastries listed below)
Scones: Mini $10/Dozen, Medium $22/dozen, Jumbo $30/dozen. Flavors must be ordered by the
half dozen –
Soft and slightly sweet scones. They go perfectly with a cup of coffee!















Sweet Whiskey Cream: vanilla, whiskey and cream
Whiskey Peachy: vanilla, whiskey and peaches
Rum Apple Spice: vanilla, apples, rum, cinnamon and ginger
Chocolate Stout: chocolate, chocolate chips, stout beer, chocolate drizzle
Earl Grey Tea: vanilla, earl grey tea, topped with sugar
Java Chip: Vanilla, coffee, chocolate chips, chocolate drizzle
Bananas Foster: Bananas, brown sugar, rum
Lemon Hoppyseed: Lemon, IPA beer, poppyseeds
Sweet Cream: vanilla, cream
Mixed Berry
Blueberry
Brandied Apricot
Chocolate Veined
Cinnamon

Muffins: Mini $10/Dozen, Medium $22/dozen, Jumbo $30/dozen. Flavors must be ordered by
the half dozen.
Light, sweet and full of flavor these muffins are the perfect morning treat!












Sweet Whiskey Cream: vanilla, whiskey and cream
Whiskey Peachy: vanilla, whiskey and peaches
Rum Apple Spice: vanilla, apples, rum, cinnamon and ginger
Chocolate Stout: chocolate, chocolate chips, stout beer, chocolate drizzle
Earl Grey Tea: vanilla, earl grey tea, topped with sugar
Java Chip: Vanilla, coffee, chocolate chips, chocolate drizzle
Bananas Foster: Bananas, brown sugar, rum
Lemon Hoppyseed: Lemon, IPA beer, poppyseeds
Sweet Cream *non-alcoholic: vanilla, cream
Whiskey Berry: Seasonal berries, whiskey
Cranberry Orange
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Breakfast Sandwiches:
$4/ea or half a dozen for $20
Egg Turnovers: Egg, cheese and filling wrapped up in a flaky pastry crust

Egg and Cheese

Egg, cheese and bacon

Egg, sausage and whiskey gravy

Egg, cheese and vegetables

Snacks
Barleywine Pretzels:
Soft pretzel rolls made with barleywine, topped with salt.
Beer Cheese:
Creamy and delicious beer cheese with whole grain mustard seed

Small Bites
Mini Tarts: $12/dozen
1-inch tarts will fillings:
--Mushroom and caramelized onions topped with a whiskey-dosed dollop of cream
--Creamy potatoes topped with a puree of minted peas and a whiskey-dosed dollop of
cream
--Broccoli and beer cheese
--Wine glazed pork on caramelized onions
Sweet:
--Whiskey, berry and cream
--Hop-in-lime tart
--blackberry & rum
--chocolate cream
--banana cream
--Gin and ginger peachy
Puff Bites: $10/dozen
Puff pastry w/ fillings
--blue cheese, caramelized onion and mushroom
--feta, sun dried tomato and pancetta
--cream cheese, hot jelly and bacon
--cream cheese, apricot and caramelized onion
--lime custard and camembert
--vanilla pastry cream and raspberry
--chocolate pastry cream and brownie
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Mini Sandwiches: (Available on Pretzel roll, rosemary olive oil, olive and red wine, honey beer,
Irish brown(rye) or salted white breads) Sandwich Tray (serves 10) $60.00
--Caprese with basil aioli
--Smoked turkey w/ arugula and asiago (mayo and Dijon)
--Chicken Salad w/ lettuce and Tomato
-- Olivata (olive tapenade, fresh farmers cheese, and arugula
--cheddar, arugula tomato and basil with lemon aioli
--goat cheese, spring greens, tomato and balsamic drizzle
--apple, honey, brie and arugula
--Salami, provolone, lettuce and tomato with oil and vinegar
--Cucumber sandwich
--Cucumber sandwich with smoked salmon

Lunch & Dinner
Individual Tarts (6inch): $50/Dozen
Flaky tart shells will fillings: served cold:
--Mushroom and caramelized onions topped with a whiskey-dosed dollop of cream
--Creamy potatoes topped with a puree of minted peas and a whiskey-dosed dollop of
cream
--Broccoli and beer cheese
--Wine glazed pork on caramelized onion cream
Sandwiches: (Available on a freshly baked brioche, pretzel or sour beer roll) Sandwich Tray
(serves 8) $108.00
--Caprese with basil aioli: $7.00/ea
--Smoked turkey w/ arugula and asiago (mayo and Dijon) $7.75/ea
--Chicken Salad w/ lettuce and Tomato $7.75/ea
--Olivata (olive tapenade, fresh farmers cheese, and arugula $7.00/ea
--cheddar, arugula tomato and basil with lemon aioli $6.25/ea
--goat cheese, spring greens, tomato and balsamic drizzle $6.25/ea
--apple, honey, brie and arugula $7.00/ea
--apple, honey, brie, prosciutto and arugula $8.75/ea
--Salami, provolone, lettuce and tomato with oil and vinegar $8.50/ea
--Cucumber sandwich $4.50/ea
--Cucumber sandwich with smoked salmon $7.50/ea
Hand Pies: $38/dozen. Flavors must be ordered by the half dozen. (Boxed lunch option available
starting at $7.99/person)

Mushroom and onion in whiskey cream sauce

Potato and Pea in whiskey cream sauce

Steak in stout gravy with peas and carrots

Ham Brie and Fig
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Cream of Crab
Chicken and Vegetable in White Wine sauce
Butternut Squash and Blue Cheese
Ruben

Mac and Beer Cheese with or without bacon: $22-25/half sheet pan, $45-50/Full sheet pan,
Cottage Pie: $30/half sheet pan, $50/Full sheet pan,
Beef and vegetable pie in a mushroom & red wine gravy, topped with mashed potatoes
topped with buttery breadcrumbs and sharp cheese
Steak in Stout Gravy Pie: $35/half sheet pan, $60/Full sheet pan,
Roasted beef, surrounded by rosemary roasted vegetables in a rich stout gravy.
Vegetable Pie : $30/half sheet pan, $50/Full sheet pan,
Vegetables in a creamy garlicy and white wine sauce.
Chicken Pot Pie Casserole: $30/half sheet pan, $50/Full sheet pan,
Roasted chicken and veggies in a creamy white wine broth
Mushroon and Onion in Whiskey Cream Stroganoff: $25/half sheet pan, $50/Full sheet pan,
Creamy and delicious whiskey cream sauce over egg noodles with caramelized onions
and sautéed mushroom.

Sides
Salads:
--House: Spring mix with cherry tomatoes, carrots sprinkled cheddar cheese
--Sweet and blue: Spinach with dried cranberries, candied pecans and blue cheese
--Summer: Butter lettuce with fresh fruit, almond slivers and walnuts
House wine vinaigrette, ranch or blue cheese available for dressings

Desserts and Celebrations:
Cookie Trays: $25/small (serves 10-15), $45/medium (serves 25-30), $60/large (serves about 50)
Cookie trays come with an assortment of cookies, sandwich cookies and bars
Also: *flavors must be ordered by the half dozen

Cookies available at $10/dozen

Sandwich Cookies available at $32/dozen

Bars available at $30/dozen
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Cakes/cupcakes:
8” 2 layer cake $32 (+$3 for inscription)
6” 2 layer cake $28 (+$3 for inscription)
Cupcakes: $28/dozen
Flavors:
Chocolate Rum Peanut Butter
Chocolate Stout
Burnt Sugar
Chocolate cake /vanilla frosting
Chocolate cake/ chocolate frosting
Vanilla cake/ vanilla frosting
Vanilla cake/chocolate frosting
Chocolate Chip Cookie Bottomed (Cupcake only)
Oatmeal Cookie Bottomed (cupcake only)
Chocolate/Chocolate/Caramel
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