BREWING
Co

BANQUET MENU




APPETIZERS

ALL PRICES PER PERSON AND PORTIONED TWO PIECES PER PERSON

Hl ROLLERS 4 CHEESE QUESADILLA 4
Ham, Turkey, Cream Cheese Spread, Flour Tortilla Pico De Gallo, Southwest Ranch
CHIPS AND SALSA 4 EMMETT’'S PRETZEL TWISTS 4
Tortilla Chips, Fresh Tomato Salsa Whole Grain Honey Mustard, Horseradish Cheese
TOMATO-BASIL BRUSCHETTA 4 POTATO SKINS 4
Toasted Crostinis Cheddar Cheese, Bacon, Tomato, Chives
HAND CUT POTATO CHIPS 4 CHICKEN BROCHETTE 4
Horseradish Cream Sauce Whole Grain Honey Mustard
VEGETABLE CRUDITE 5 MINI CORNED BEEF SANDWICHES 4
Ranch Dressing Corned Beef, Sauerkraut, Swiss Cheese,
FRESH FRUIT TRAY* 6 Thousand Island Dressing
Seasonal Fruits CHICKEN TENDERS 4

BBQ S d Whole Grain H M d
CHEESE & CRACKER PLATTER* 6 Q Suce and Whole Grain Honey Mustar
Artisanal Cheeses, Assorted Crackers ARTICHOKE & SPINACH DIP 5

Herbed Pita Chi
CAPRESE SKEWERS* 6 erbec Fita Lhips
Fresh Mozzarella, Tomato, Fresh Basil, Balsamic Drizzle JUMBO CHICKEN WINGS 5

Buffalo, BBQ Sauce or Jamaican Jerk, Celery
Bleu Cheese Dressing

PORK POT STICKERS 5
Ponzu Sauce, Soy Syrup, Red Chile Threads

CRISPY BACON ROLL UPS 5

BREWMASTER PLATTER* 7
Meats, Artisanal Cheeses, Crostinis, Crackers

JUMBO SHRIMP COCKTAIL* 7

Cocktail Sauce, Fresh Lemons

Bacon, Bread, Cream Cheese
SWEDISH MEATBALLS 5
*
CHOOSE AN : BEEEIBROCHETTE 6
ASSORTMENT OF THE ABOVE TO H emi Llace

CREATE AN APPETIZER PACKAGE. g MINI PUB BURGERS* 6

STARRED ITEMS ARE NOT INCLUDED Cheddar Cheese, Brioche Bun
IN PACKAGE. H

ALL PRICES PER PERSON AND '
E PORTIONED TWO PIECES PER PERSON. !

CHOOSE THREE 11
N CHOOSE FOUR 14
Neeeeel CHOOSE FIVE 17 .....- ;

~ .

......................................... KIDS MENU

ALL KID'S MENU ITEMS INCLUDE BEVERAGES AND AN ICE CREAM SUNDAE
ALL PRICES PER PERSON

! GRILLED CHEESE 12 KIDS PASTA 12 KID’'S MAC AND CHEESE 12

: CHEESEBURGER 12
i KIDS PIZZA 12 CHICKEN FINGERS 12 French Fries
: Mozzarella Cheese BBQ Sauce, French Fries

French Fries Marinara Sauce or Butter
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BREAKFAST &

_______________________________ BRUNCH BUFFETS ——

E ALL PRICES PER PERSON E

CONTINENTAL BREAKFAST 13
Assorted Danish, Fresh Fruit Tray, Orange Juice, Cranberry Juice, Coffee, Hot Tea, Milk, Soft Drinks

BRUNCH BUFFET 27
Assorted Danish, Muffins, Fresh Fruit Tray, Scrambled Eggs, Bacon or Sausage, One Entrée, One Pasta, One Side Dish,
Orange Juice, Cranberry Juice, Coffee, Hot Tea, Milk, Soft Drinks

Leccccccccccccccccccccsccccccccsscccceccsssececesesseeee e eeee e eeeee e e e e e e e ee e e eeeeeeeeeeeeeseasanacaenese ol .
— BUFFET SELECTIONS ——— ,
E LUNCH PACKAGE - 28 PER PERSON. DINNER PACKAGE - 36 PER PERSON E
: ADDITIONAL ENTREE SELECTIONS CAN BE ADDED AT %6 PER PERSON :
R |
E z Choose One For Lunch E
E SALADS | Choose One ENTREES Choose Two For Dinner E
! EMMETT'S HOUSE SALAD GRILLED CHICKEN BREAST :
E Ranch & Italian Vinaigrette, Cucumber, Tomato, Basil Cream Sauce :
Red Onion, Croutons GRILLED SALMON FILET '
i CAESAR SALAD Lemon Caper Beurre Blanc :
E Romaine Lettuce, Caesar Dressing, Croutons, 1
H HERB ROASTED PORK LOIN |
+ Parmesan Cheese » H
E Fuji Apple Jus H
: BEEF TENDERLOIN MEDALLIONS g
E Demi Glace  Add 52 Per Person E
E PASTAS | Choose One !
é PASTA PRIMAVERA Choose One For Lunch E
E Broccolini, Bell Peppers, Onions, Asparagus, Choose Two For Dinner :
i Wild Mushrooms, Tomato Alfredo Sauce JASMINE RICE :
: WILD RICE :
: §H||CF||(E"IB|AGLJ$ E OLGlol. P SMASHED POTATOES :
: ngel Marr, Blistered lomato, Garlic, Pesto, HERB ROASTED RED POTATOES :
: Arugula, Nueske Bacon BAKED POTATOES E
! COUNTRY RIGATONI FRESH SEASONAL VEGETABLES :
i Italian Sausage and Pepper Ragout, Basil, GREEN BEANS PROVENCGAL :
i Diced Tomatoes, Shaved Parmesan H
BT T e eme e H
! PACKAGES INCLUDE: COFFEE, ICED TEA, HOT TEA, SOFT DRINKS, BREAD AND BUTTER AND |
E ASSORTED MINI DESSERTS WITH COOKIES, BROWNIES AND CHEESECAKE H
B 1
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ALL PRICES PER PERSON CHOOSE UP TO THREE ENTREE SELECTIONS
INCLUDES SOUP OR SALAD, DESSERT, COFFEE, ICED TEA, HOT TEA, SOFT DRINKS

PASTA PRIMAVERA 22
Broccolini, Bell Peppers, Onions, Asparagus,
Wild Mushrooms, Tomato Alfredo Sauce

COUNTRY RIGATONI 24
Italian Sausage and Pepper Ragout, Basil,

Diced Tomatoes, Shaved Parmesan

CHICKEN AGLIO E OLIO 26
Angel Hair, Blistered Tomato, Garlic, Pesto,
Arugula, Nueske Bacon

GRILLED CHICKEN BREAST 27
Basil Cream Sauce, Smashed Potatoes,

Chef’s Vegetables

HERB ROASTED PORK LOIN 27
Fuji Apple Jus, Smashed Potatoes, Chef’s Vegetables

GRILLED SALMON FILET 31
Lemon Caper Beurre Blanc, Jasmine Rice,

Chef’s Vegetables

NEW YORK STRIP STEAK 32
Demi Glace, Baked Potato, Chef’s Vegetables

FILET OF TENDERLOIN 33
Demi Glace, Baked Potato, Chef’s Vegetables

PLATED DINNER SELECTIONS

ALL PRICES PER PERSON CHOOSE UP TO THREE ENTREE SELECTIONS
INCLUDES SOUP OR SALAD, DESSERT, COFFEE, ICED TEA, HOT TEA, SOFT DRINKS

PASTA PRIMAVERA 29
Broccolini, Bell Peppers, Onions, Asparagus,
Wild Mushrooms, Tomato Alfredo Sauce

COUNTRY RIGATONI 31
Italian Sausage and Pepper Ragout, Basil,
Diced Tomatoes, Shaved Parmesan

CHICKEN AGLIO E OLIO 33
Angel Hair, Blistered Tomato, Garlic, Pesto,
Arugula, Nueske Bacon

GRILLED CHICKEN BREAST 34
Basil Cream Sauce, Smashed Potatoes,

Chef’s Vegetables
HERB ROASTED PORK LOIN 34

Fuji Apple Jus, Smashed Potatoes, Chef’s Vegetables

GRILLED SALMON FILET 38
Lemon Caper Beurre Blanc, Jasmine Rice,

Chef’s Vegetables

NEW YORK STRIP STEAK 39
Demi Glace, Baked Potato, Chef’s Vegetables

FILET OF TENDERLOIN 40
Demi Glace, Baked Potato, Chef’s Vegetables

HERB ROASTED PRIME RIB OF BEEF 41
Au Jus, Horseradish Cream Sauce, Baked Potato,
Chef’s Vegetables (Minimum Of 10 Orders)

FILET & CHICKEN COMBO 43
Demi Glace, Twice Baked Potato, Chef’s Vegetables

SOUP OR SALAD

CREAM OF CHICKEN WITH RICE

CREAM OF BROCCOLI
CHEDDAR ALE
MINESTRONE

EMMETT'S HOUSE SALAD

Ranch & Italian Vinaigrette, Cucumber, Tomato,

Red Onion, Croutons
CAESAR SALAD

Romaine Lettuce, Caesar Dressing, Croutons,
Parmesan Cheese

DESSERTS

CHOCOLATE STOUT BROWNIE
Caramel Drizzle, Salted Caramel-Peanut Brittle,
Vanilla Ice Cream

APPLE STRUDEL

Vanilla Ice Cream, Caramel Drizzle

CHOCOLATE POT DE CREME
Raspberry Mascarpone Cream, Chocolate Shavings

EMMETT’'S CHEESECAKE
Raspberry Sauce

ICE CREAM SUNDAE

P P P

P P P

UP TO THREE ENTREE SELECTIONS AT NO ADDITIONAL CHARGE WITH COUNTS
AND CHOICES FIVE DAYS PRIOR. ALL PRICES PER PERSON




BAR PACKAGES

CHOOSE THE OPTION THAT WORKS FOR YOUR EVENT
ALL BAR PACKAGES INCLUDE SOFT DRINKS AND PRICES ARE PER PERSON

BEER & WINE

Emmett’s Handcrafted Beers, Domestic Beers,
Imported Beers, House Wines

ONE HOUR 14
TWO HOURS 19
THREE HOURS 23
FOUR HOURS 26

HOUSE BAR

Emmett’s Handcrafted Beers, Domestic Beers,
Imported Beers, House Wines, House Spirits

ONE HOUR 17
TWO HOURS 22
THREE HOURS 26
FOUR HOURS 29

PREMIUM BAR

Emmett’s Handcrafted Beers, Domestic Beers,
Imported Beers, House Wines, Absolut,
Johnnie Walker Red, Beefeater, Seagram’s 7,
Dewar’s, Bacardi, Captain Morgan, Kahlua

José Cuervo, Amaretto, Bailey’s

ULTRA PREMIUM BAR
Emmett’s Handcrafted Beers, Domestic Beers,
Imported Beers, House Wines, Grey Goose,
Jack Daniels, Johnnie Walker Black,
Patron Silver, Bombay Sapphire,

Crown Royal, Jameson’s

ONE HOUR 20 ONE HOUR 24
TWO HOURS 25 TWO HOURS 29
THREE HOURS 29 THREE HOURS 33
FOUR HOURS 32 FOUR HOURS 36

NON-ALCOHOLIGC BEVERAGE BAR 5
Soft Drinks, Coffee, Tea, Water

i OPEN BAR CASH BAR

E With the host sponsored bar, With the cash bar, your guests
E your guests order what they order and pay for what they
E would like to drink and you will would like to drink. $100

E be presented with a tab that Bartender fee to be applied.
H can be settled at the end of
; your event.

DOUBLES, SHOTS, AND ENERGY DRINKS ARE NOT INCLUDED IN PACKAGES




