
Garden Vegetable Tray | $55
fresh vegetables served with creamy dill dipping sauce

Belhaven Beer Cheese | $52
Served with pretzel sticks and vegetables

Spinach & Artichoke Dip | $52
Blended with mozzarella and parmesan cheeses,

served with warm naan breadGoat Cheese Dip | $52
Warm blend of goat cheese and herbs topped with marinara, 

served with warm naan bread

Pub Wings | Traditional: $70 | Boneless: $58
Served with celery, choice of one sauce & one dipping sauce

Fish Bites | $40
Our award-winning beer-battered haddock, served 

with buffalo & traditional tartar dipping sauces

Buffalo Chicken Dip | $40
Shredded chicken, buffalo sauce, three cheese blend, tortilla 

chips, celery

STARTERS

C A T E R I N G  &
EVENTS MENU

TO ORDER:
513 .841 .2748

SALADS

Hail Caesar | $39
Chopped romaine, parmesan cheese,

herbed croutons, Caesar dressing

Spinach Berry | $46
Baby spinach, fresh blueberries, goat cheese, red onion, candied 

pecans, mustard vinaigrette

Cranberry Pecan Salad | $42
Mixed greens, dried cranberries, Mandarin oranges, blue cheese, 

candied pecans, orange-cranberry vinaigrette

Chopped Wedge | $39
Chopped lettuce, grape tomatoes, gorgonzola cheese, cucumbers, 

red onion, diced bacon, blue cheese dressing

(portions serve 8-10)

(portions serve 8-10)

SLIDERS |  $88

SIDES
(portions serve 8-10)

Vegetable Medley $36  |  Smashed Potatoes $34  |  Cole Slaw $34  |  Gouda Mac & Cheese $36 |
Pasta Salad $46  |  Roasted Potatoes $35  |  Crisps $32  |  Broccoli $35

Buffalo Chicken
Blue cheese dipping sauce

American
Angus burgers, lettuce

& tartar sauce

Fish Sliders
Beer-battered haddock, lettuce,

& tartar sauce

MAINSTAYS
(portions serve 8-10)

Mum’s English Pot Roast | $148
English pot roast with bordelaise, peas & carrots

served with smashed potatoes

Bangers | $80
Char-grilled British sausages with ale onion gravy

Shepherd’s Pie | $140
Beef, lamb, bordelaise, peas, carrots & smashed potatoes

topped with mozzarella cheese & parmesan bread crumbs

Smoked Gouda & Chicken Pasta | $140
Blackened chicken, bacon, red bell peppers, green onion,

baby spinach, mushrooms & sun-dried tomatoes topped with
a smoked gouda cream sauce & parmesan cheese

*Vegetarian Option | $120

Grilled Chicken Breast | $80
Served with an assortment of sauces on the side including:

Young’s Double Chocolate BBQ  •  Buffalo
Maker’s Mark BBQ  •  Yellow Curry

Countryside Chicken | $136
Buttermilk fried chicken breast, served with

gouda mac & cheese, accent salad

DESSERTS | $7 per person
Whiskey Bread Pudding | Warm Cookie Sundae

*Consuming raw or undercooked meat, seafood, shell�ish or eggs may pose an increased risk of foodborne illness.
-our culinary team will work with you to create a fully-customized menu-

Choice of wing sauce:
Young’s Double Chocolate BBQ •  

Maker’s Mark BBQ • 
Buffalo • Sweet Chili

Choice of dipping sauce:
Creamy Dill  • 
Blue Cheese

Fresh Fruit Tray | $50
chef’s choice of fresh fruit

Chicken Salad
House-made chicken salad,

shredded lettuce, tomato

16 mini sliders on brioche buns, with pickle chip

Roast Beef & Swiss
Shredded lettuce, tomato

Turkey & Cheddar
Shredded lettuce, tomato

Ham & White Cheddar
shredded lettuce, tomato


