
 

Private Dining Menu 
S O U P S 

 

Shrimp Bacon Corn Chowder 
Loaded with shrimp, smoked bacon, grilled 
corn, and potatoes 

 

Vegan Chili  
A 3-bean, 5-pepper chili with summer squash, 
zucchini, tomato, corn and onions simmered in 
traditional chili spices, served with white corn 
tortillas 
 
 

S A L A D S 
 

Arugula Parm Salad  
Whole leaf arugula and shredded parmesan 
with lemon-thyme vinaigrette 
 

Strawberries, Greens & Goat Salad  
Whole leaf arugula, fresh cut strawberries, 
fresh local goat cheese, dried cranberries, 
sunflower seeds, served with a strawberry 
balsamic dressing and a balsamic glaze. 
 

Party Caeser 
 
 Chopped Romaine tossed in Caesar dressing 
topped wish shredded and microtons.  

F L A T B R E A D S 
 

Cheese  
Traditional tomato sauce and shredded 
mozzarella 

 

Pepperoni and/or Sausage 
Traditional tomato sauce and shredded 
mozzarella with thin sliced pepperoni and/or 
crumbled Italian sausage 
 
Don’t see the type of flatbread your looking for, let us know 
and we will do our best to accommodate.  

 
 

A P P E T I Z E R S 
 

Veggies and Hummus 
Carrots, cukes, and celery served with house 
made hummus and warm Panini bread 
 

Baked Brie  
Soft ripened baked brie served with fig jam 
and baguette crostini 
 

Buffalo Chicken Queso Dip 
Chopped and shredded chicken blended with 
buffalo sauce and cheeses, baked until bubbly 
and served with tortilla chips 

 



 

Private Dining Menu 
Spinach Beer Cheese Dip 
Our classic beer cheese enhanced with garlic, 
fresh spinach, and our American lager baked to 
bubbling perfection. Served with tortilla chips. 
 

Caprese Skewers 
Ripe, sweet, grape tomatoes, fresh mozzarella, 
fresh basil, extra virgin olive oil, balsamic 
reduction 
 

Thanksgiving Egg Rolls 
Carved turkey breast, mom’s stuffing, sweet 
potato, cranberry duck sauce 
 

Soft Pretzel  
We are serving this soft, salted treat right out 
of the oven with brown mustard, beer cheese 
 

Pot Roast Poutine 
Crispy fries, shredded beef brisket, Pineland 
Farms cheddar cruds, house made gravy 

 
Nachos  
House cooked white corn tortillas smothered 
with jack cheese, freshly made pico de gallo, 
mild Anaheim peppers, black bean-corn salsa, 
scallions and lime crema 

*add Chicken 

 

Lentil-Brussel Hash  
Brussel sprouts, onions and carrots, shaved, 
sliced and grated and simmered with lentils in 
veggie stock for a hearty gluten-free and vegan 
hash 
 

Loaded Tots  
Melted cheddar, crumbled bacon, sour cream 
and scallions 
 

Wings 
Fried wings tossed with your choice of either 
soy-garlic sauce or Buffalo sauce and served 
with ranch and carrot sticks 
 

 

Meatballs Pomodoro 
Four hand-rolled meatballs with homemade 
marinara topped with herbed ricotta and 
grated parm served with grilled bread 
 

Empanadas 
Golden, flaky pastry filled with your choice of 
savory filling and baked until perfectly crisp. 
Served hot and packed with flavor. 

• Three Cheese  

• Seasoned Beef  

• Slow-Cooked Chicken  
 
 
 



 

Private Dining Menu 
 

SLIDERS 
 

Fried Chicken Sandwich 
We fil-a-chicken that will give you pop-eyes 
with a southern style, fried, buttermilk chicken 
breast with cheese, pickles and mayo on a 
butter griddled bun 
 

Brewer’s Burger  
Char-grilled 2oz Angus, with shredded lettuce, 
tomato, red onion and cheese on a toasted 
bun 
 

Veggie Burger  
Southwestern black bean and sweet potato 
burger topped with avocado, arugula, tomato, 
red onion, chipotle remoulade, toasted bun 
 

Chicken and Waffles 
Crispy house-made chicken tenders paired 
with fluffy waffles, jalapeño butter, maple 
syrup 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
Have you been coming to the Brewer’s Table for years, 
is there something that you love to get when you come 
in, but you don’t see it here? Please ask and we my be 
able to make it for you.  
 
 

 
 


