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Checker Cab Blonde 
Appetizers – Choice of 5 

 
Chicken & Spinach Dumplings with Sesame Soy Sauce 

Bacon Crusted Corn Bread accompanied by Orange Blossom Honey 

Artichoke & Spinach Dip on Toasted Pita Triangles 

Pigs in a Blanket with Grain Mustard 

Grilled Shrimp with Sesame Teriyaki Sauce 

Mini Crab Cakes with a Remy Cognac Sauce  

Anjou Pear & Blue Cheese Bruschetta on Toasted Bread Points 

Vegetable Spring Rolls with Sweet & Sour Lager Duck Sauce 

 

Imperial Stout 
Appetizers – Choice of 5 

 
Filet Mignon Medallions with Horseradish Cream Sauce on top of an Herb Crustini 

Sesame Crusted Ahi Tuna with Pineapple Relish 

Shrimp Spring Rolls with Stout Soy Sauce 

Smoked Salmon Rosettes in Phyllo Pastry 

Goose Liver Apple Paté on top of Toasted Bread Points 

Crab Leek Empanadas with Aioli Dipping Sauce 

Portabella Mushroom with Hoisin-Lime Sauce 

Shrimp in a Blanket with Honey-Dijon Mustard Dipping Sauce 
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Sunset Red 
Appetizers – Choice of 5 

 
Vegetable Crudité accompanied by our Beer Cheese Dipping Sauce 

Beer Bread with Almond Honey Butter 

Grilled Skirt Steak with Chimmi-Churri Sauce 

Coconut Fried Chicken with Pineapple Salsa 

Eggplant Dip served with Pita Chips 

Southern Style Fried Chicken Wings with our Chelsea Stout Beer Gravy 

Chelsea Beer Chili Dip served with Tortilla Chips 

Plum Tomato Bruschetta on Toasted Bread Points 

 

Brewers Pick 
Appetizers – Choice of 5 

 
Neapolitan-Style Meatballs 

Gouda & Brie Cheese Platter accompanied by Seedless Grapes & Crackers 

Mini Reuben Sandwiches 

Antipasto Platter with Prosciutto, Genoa Salami, Sopressata,  
Mozzarella & Provolone Cheeses, Roasted Red Peppers & Crackers 

Hummus served with Pita Chips & Black Olives 

BBQ Drumettes with Buttermilk Ranch Dipping Sauce 

Chelsea’s Own Ale-Marinated Cat Fish Fritters with Tartar Sauce 

CBC Sliders:  Mini Angus Beef Cheeseburgers or Grilled Sirloin Burgers 
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The Pier 59 
Appetizers – Choice of 5 

 
Brick Oven Pizza – Classic Cheese & Pepperoni 

Chicken Satay with Sesame-Teriyaki Dipping Sauce 

Cheese Quesadillas served with Salsa & Sour Cream 

Buffalo Chicken Wings with Blue Cheese Dipping Sauce 

Mozzarella Sticks with Marinara Dipping Sauce 

German Pretzel Pieces served with Mustard Dipping Sauce 

Panko-Crusted Chicken Tenders with our Chelsea Stout BBQ Sauce 

Vegetable Crudité accompanied by our Beer Cheese Dipping Sauce 

 

The Hop Angel 
Appetizers – Choice of 5 

 
Pacific Ceviche Shooters Topped with Salted Chili Popcorn 

Spicy Lime Pork Skewers with Peanut Dipping Sauce 

Pan Seared Ahi Tuna with Mango Relish 

Goat Cheese, Roasted Onions & Spinach Pizza 

Crab Quesadillas with Spicy Cajun Dipping Sauce 

Capriccio Filet Mignon with Cream of Spinach on Rye Toast 

Bratwurst Bits accompanied by our Beer Gravy Fondue 
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Barley Wine Buffet Package 
Appetizers 

 
Filet Mignon Medallions with Horseradish Cream Sauce on top of an Herb Crustini 

Pacific Ceviche Shooters Topped with Salted Chili Popcorn  

Spinach & Chicken Dumplings with Sesame Teriyaki Dipping Sauce 

Entrees 
Choose One: 

Mixed Green Salad 

Country Style Salad 

Choice of Two: 

Blackened Tilapia 

Lobster Ravioli served in a Carrot Leek Cream Sauce 

Cornish Hen basted in a Walnut Sage Sauce 

CBC’s Own Beer Glazed Roasted Loin of Pork with Apricot Chutney 

Choice of Two: 

 Mashed Sweet Potatoes 

String Beans Almondine 

Scalloped Potatoes 

Peas Smothered in Bacon 

Rolls & Herb Butter 
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Henry Hudson IPA Buffet Package 
Appetizers 

Calamari with Caper Marinara Dipping Sauce 

Eggplant Dip served with Pita Chips  

Fried Zucchini Sticks with Vodka Dipping Sauce 

Entrees 

Mixed Green Salad with Red Wine Lemon Vinaigrette Dressing 

CBC’s Own Beer-Glazed Ham 

Oven Roasted Potatoes 

Penne Pasta with Spinach, Tomato, Goat Cheese & Basil 

Rolls & Butter 

 

 Noble Hops Buffet Package 

Antipasto Platter 

Vegetable Spring Rolls with Sweet & Sour Lager Duck Sauce 

Classic Caesar Salad 

Lasagna with Basil & our own Wheat Beer 

Oven Roasted Chicken 

Fresh Broccoli Medley 

Rolls & Butter 
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IPA Buffet Package 
Appetizers 

Tuna White Bean Dip served with Cucumber Spears 

Spicy Lime Pork Skewers with a Peanut Dipping Sauce 

Roasted Artichoke and Parmesan Bruschetta on top of an Herb Crustini 

Entrees 

Mixed Green Salad with Red Wine Lemon Vinaigrette Dressing 

Moroccan Style Leg of Lamb 

Sliced Roast Beef served with our own Stout Gravy 

Mint-Scented Couscous 

Capanata-Braised Eggplant, Zucchini, Onions, Tomato and Peppers 
Sautéed in Olive Oil and Garlic 

Rolls & Butter 
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Lunch Packages 
Raspberry Wheat 
Egg Salad with Dill 

Spicy Jerk Chicken Wraps 

Turkey BLTs on Sourdough Bread 

Tuna Wraps 

Mixed Green Salad with Red Wine Lemon Vinaigrette Dressing 

Asian Noodle Salad 
 

Cherry Wheat 

Grilled Chicken Caesar Wrap 

Portobello Mushrooms, Mozzarella and Roasted Red Peppers  

Roast Beef Sandwich with our own Beer Glazed Onions on a Roll 

Egg Salad Sandwich with Dill on Rye, Pumpernickel or Wrap 

German Potato Salad 

Sesame Green Beans 
 

Blackberry Wheat 

Brick Oven Pizza – Classic Cheese and Pepperoni 

Greek Salad in a Pita 

Wings Your Way: 
Choice of Honey Mustard, BBQ Sauce, Buffalo, Jerk or Parmesan Garlic 

Bratwurst Sandwich with all the Fixings 

Macaroni Salad 

Caesar Salad 
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Blueberry Wheat 

Prosciutto, Mozzarella & Roasted Red Peppers Sandwich 

Chicken Pesto Wrap 

Catfish Po’Boy 

Quesadillas – Chicken, Cheese or Vegetarian 

Pasta Salad 

Mixed Green Salad with Red Wine Lemon Vinaigrette Dressing 
 

Chelsea BBQ 

Grilled Angus Burgers 

Hot Dogs / Knockwurst – Chili may be added 

Grilled Chicken in a BBQ-Stout Glaze 

Veggie Burgers 

Shrimp Margarita Shooters 

Corn on the Cob with Butter 

Homemade Cole Slaw 

Watermelon & Feta Cheese Salad 

Macaroni & Cheese 

Corn Bread & Butter 

Sides: American Cheese, Lettuce, Tomatoes, Onions, Pickle Spears, Ketchup & Mustard 
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Family Style 
Choice of Two: 

Fried Calamari 

Mixed Green Salad 

Caesar Salad 

Cold Antipasto Platter 

Mozzarella Sticks with Marinara Dipping Sauce 

Bruschetta prepared with Tomatoes & Mozzarella or Mushroom & Artichoke  
 

Choice of Two: 

Linguini with Clam Sauce (Red or White) 

Penne Primavera 

Ravioli with Cheese 

Penne Pasta ala Vodka 
 

Choice of Two: 

Broccoli 

Peppers & Onions 

Meatballs 

Sausage 
 

Choose One: 
(Seafood may be substituted to any dish at an additional cost) 

Chicken Francaise 

Chicken Parmigiana 

Chicken Saltimbocca



 

 
To reserve your party, contact Colleen Bigsby: cbceventscolleen@aol.com, 212-336-6440 

Desserts 

 Additional Charge 

Italian Mini Pastries 

Vanilla or Chocolate Cupcakes 

Mini Cheesecake Cups 

Lemon Squares, Brownies, Blondies 

Fruit Salad 

Vanilla Ice Cream with Stout Chocolate Syrup 

 

Beverages 

Additional Charge 

Packages are available to include our award winning hand-crafted micro-brews, 
 premium and well liquors, soda & juice 

 
Beverage packages can also be customized to suit your needs 

 


