Checker (ab Blonde
Appetizers ~ Choice of 5
Chicken & Spinach Dumplings with Sesame Soy Sauce
Bacon Crusted Corn Boread accompanied by Orange Blossom Honey
Avrtichoke & Spinach Dip on T oasted [ita T riangles
Figs in a Blanket with Grain Mustard
Grilled Shrimp with Sesame T eriyaki Sauce
Mini Crab Cakes with a Remy Cognac Sauce
Anjou FPear& Plue (Cheese Bruschetta on | oasted Pread Points
Vegetable Spring Rolls with Sweet & Sour | ager Duck Sauce

Jmperial Stout
Appetizers ~ Choice of 5
FFilet Mignon Medallions with [Horseradish Cream Sauce on top of an [Herb Crustini

Sesame Crusted Ahi T una with Fincapple Relish

Shrimp Spring Rolls with Stout Soy Sauce

Smoked Salmon Rosettes in Phyllo Pastry
(Goose [iver Apple Fate on top of T oasted Pread Points

Crab | cek [F mpanadas with Ajoli Dipping Sauce

Fortabella Mushroom with [Hoisin-|_ime Sauce

Shrimp in a Planket with Honcg-Dgon Mustard Dipping Sauce

To reserve your Partg, contact Co”een Bigsbg: cbceventsco“een@aol.com, 212-33%6-6440



Sunset Ked
Appetizers ~ Choice of 5
Vegetable Crudité accomPanied by our Beer Cheese Dipping Sauce
Beer Bread with Almond [Honey Butter
Girilled Skirt Steak with Chimmi-(Churri Sauce
Coconut [Tried Chicken with Pincapple Salsa
" ggplant Dip served with [ita Chips
Southern Style [ried Chicken Wings with our Chelsea Stout Beer Gravy

Chelsea Beer Chili Dip served with T ortilla Chips
Flum T omato Pruschetta on | oasted Pread [oints

DPrewers Fick
AEEetizers ~ Choice of 5

Neapo]itan~5tg!e Meatba”s
(Gouda & PBrie (heese [latter accomPanied bg Seedless Grapes & (rackers

Mini Reuben Sandwiches

Antipasto Ha’cter with Frosciut’co,( jenoa a]ami, opressata,
P P
Mozzare”a & Frovolone Cheeses, Koasted Recl Fe pers & Craci(ers
PP

[Hummus served with Fita Chips & PBlack Olives
PPBQ Drumettes with Buttermilk Ranch Dipping Sauce
Chelsea’s Own Ale-Marinated (Cat [Tish [Tritters with | artar Sauce
CPBC Sliders: Mini Angus Beef Cheeseburgers or (Grilled Sirloin Burgers

To reserve your Partg, contact Co”een Bigsbg: cbceventsco“een@aol.com, 212-33%6-6440



[ he Fier 59
Appetizers ~ Choice of 5
Brick Oven Fizza — Classic (Cheese & FCPPeroni
Chicken Satay with Sesame-T eriyaki Dipping Sauce
Cheese Quesadillas served with Salsa & Sour Cream
Puffalo Chicken Wings with Blue Cheese Dipping Sauce
Mozzarella Sticks with Marinara Dipping Sauce
(German [retzel FPieces served with Mustard Dipping Sauce
FPanko-Crusted (Chicken T enders with our Chelsea Stout BB Sauce
Vegetable Crudit¢ accompanied by our Beer Cheese Dipping Sauce

The [Hop Angel
Appetizers ~ Choice of 5
Facific C eviche Shooters Toppcd with Salted Chili FoPcom
Opicy [ime Fork Skewers with Peanut Dipping Sauce
Fan Seared Ahi T una with Mango Relish
(Goat Cheese, Roasted Onions & Spinach [izza
Crab Quesadillas with Opicy Caj'un Dipping Sauce
Capriccio Filet Mignon with Cream of SPmach on Rye | oast

BratwurstBitsaccom anied b ourbeerGrav Fonciue
P 9 Y

To reserve your Partg, contact Co”een Bigsbg: cbceventsco“een@aol.com, 212-33%6-6440



Bar/cy Wine Buftet . ac;éa‘gc
Aggetizcrs

Filet Mignon Mecla”ions with Horseradish Cream Sauce on top of an rﬂerb Crustini
Fachcic Ceviche Shooters TOPPCCI with Saltecl Chi!i Fopcom
Spinach & Chicken Dumplings with Sesamc Terigai(i DiPPing Sauce

E_ntrees

Choose One:
Mixed (Green Salad
Country Style Salad
Choice of T wo:
Blackened Tilapia
| obster Ravioli served in a (Carrot |_eck (Cream Sauce
(Cornish [Ten basted in a Walnut Sage Sauce
CBCs Own Beer Glazed Roasted | oin of Pork with Apricot Chutney
Choice of T wo:
Mashed Sweet Fotatoes
String Beans Almondine
Scalloped Potatoes
Peas Smothered in Pacon

Ro“s & Herb But’cer

To reserve your Partg, contact Co”een Bigsbg: cbceventsco“een@aol.com, 212-33%6-6440



/"]'cnfy /‘]’uc/son /F A Bu/;[ct F ac;éagc
Aggetizcrs

Calamari with Caper Marinara Dipping Sauce
[ ggplant Dip served with [ita Chips
Fried Zucchini Sticks with Vodka Dipping Sauce
Entrees
Mixed Green Salad with Red Wine |_emon Vinaigrette Dressing
CBCs Own Beer-Glazed Ham
Oven Roasted Potatoes
Penne Pasta with Spinacl'x, T omato, (Goat (heese & Pasil
Rolls & Butter

Noble [Hops Butfet Fackage
Antipasto [latter
Vegetable Spring Rolls with Sweet & Sour |_ager Duck Sauce
(Classic Caesar Salad
[ asagna with Dasil & our own Wheat Peer

Ovcn Roa sted Ch icken

Fresh Proccoli Mec”eg
Ro”s & But’cer

To reserve your Partg, contact Co”een Bigsbg: cbceventsco“een@aol.com, 212-33%6-6440



/F ,4 Bu#cf /> ac,éagc
Aggetizcrs

T una White Bean Dip served with Cucumber Spears
Spicy |ime Pork Skewers with a Peanut Dipping Sauce
Roasted Artichoke and Parmesan Pruschetta on top of an [Herb Crustini
[ontrees
Mixed Green Salad with Red Wine | _emon Vinaigrette Dressing
Moroccan Style |_eg of |_amb
Sliced Roast Peef served with our own Stout Gravy
Mint-Scented ( ouscous

Capanat&Braised E_ggp!antj Zucchini, Onions, T omato and Feppers
Sauteed in Olive Oil and Garlic

Ko”s & Butter

To reserve your Partg, contact Co”een Bigsbg: cbceventsco“een@aol.com, 212-33%6-6440



Lunc/; /> ac;éagcs

Kaspberrg that
Egg Salacl with Dl”

Spicy Jerk Chicken Wraps
Turkey BLT's on Sourdough Bread
T una Wraps
Mixed Green Salad with Red Wine |_emon Vinaigrette Dressing
Asian Noodle Salad

Chcrrg Wl‘lcat

Gri”ed Chicken Caesar WraP
FPortobello Mushrooms, Mozzarella and Roasted Red Feppers

Roast Beef Sandwich with our own Beer Glazed Onions on a Roll
[C gg Salad Sandwich with Dill on Rye, Pumpermnickel or Wrap
(German Potato Salad
Sesame (areen Peans

Blackbcrrg that

Brick Oven Pizza -~ (lassic (Cheese and Fepperoni
Cireek 5alad ina F'ita

Wings Your Wag:
Choice of Honey Mustard, BBQ/Sauce, Buga]q Jerk or Parmesan (Garlic

Bratwurst Sandwich with all the Fixings
Macaroni Salad
(Caesar Halad

To reserve your Partg, contact Co”een Bigsbg: cbceventsco“een@aol.com, 212-33%6-6440



Blucbcrty that

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 |_emon Vinaigrette Dressing

Chelsea BBQ
Girilled Angus Purgers
Hot Dogs / Knockwurst ~ (Chili may be added
Grilled Chicken in a BBO-Stout (Glaze
Veggie Purgers
Shrimp Margarita Shooters
(orn on the Cob with Putter
Homemade Cole Slaw
Watermelon & [Teta (Cheese Salad
Macaroni & (Cheese
(Corn Pread & Putter
Sides: American (Cheese, | _ettuce, | omatoes, Onions, Fickle Opears, Ketchup & Mustard

To reserve your Partg, contact Co”een Bigsbg: cbceventsco“een@aol.com, 212-33%6-6440



/: arni{y 5{'9/6
Choice of T wo:

Fried C alamari
Mixed Grreen Salad
Caesar Salad
Cold Antipasto Platter
Mozzarella Sticks with Marinara Dipping Sauce

Bruschctta Prepared with Tomatoes & Mozzare”a or Muslﬁroom & Artichoke

Choice of [ wo:
[inguini with Clam Sauce (Red or White)
FPenne Primavera
Ravioli with Cheese
Penne Pasta ala Vodka

Choice of T wo:
Broccoli

Feppcrs & Onions
Meatba”s

Sausage
Choose One:
(Seatood may be substituted to any dish at an additional cost)
Chicken [Francaise
Chicken Farmlgiana
C}ﬂici«in Saltimbocca

To reserve your Partg, contact Co”een Bigsbg: cbceventsco“een@aol.com, 212-33%6-6440



PDesserts

Additional Charge

Jtalian Mini Pastries

Vanilla or Chocolate Cupcakes
Mini Cheesecake Cups
[ emon Squares, Brownics, Blondies
Fruit Salad
Vanilla Jce Cream with Stout Chocolate Syrup

Bcvcragcs
A dditional C Aafgc

Fackagcs are available to include our award winning hand-crafted micro-brews,

Premium and well liquors, soda fyjuice

Beverage Packages can also be customized to suit your needs

To reserve your Partg, contact Co”een Bigsbg: cbceventsco“een@aol.com, 212-33%6-6440



