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A minimum in food and beverage is required for large group reservations. Food & Beverage
minimums will be quoted based on the date and time of the event. A credit card on file

is required on the date you book to hold your reservation. Full payment of the food and
beverage minimum will be charged on the day of the event.

Payment may be made in cash or with any major credit card. Barley’s does not accept
personal checks or money orders. Minimums are subject to change during peak event
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A 20% service charge on the host check and all individual guest checks will be presented
for your convenience.

Guest Rewards dollars may be used for payment, excluding tax and gratuities. The
maximum amount of Guest Rewards points that can be accrued during a party is 2500.

If a deposit is taken upon booking: Cancellation of event within 14 days of said date will re-
sult in retention of 100% of the deposit. Cancellation within 7 days of said event will result
in retention of 100% of the agreed food and beverage minimum plus tax and service fees.
If your pre-ordered food is greater than the agreed food and beverage minimum, you will
be charged for the pre-ordered food plus tax and service fees.



Platters have 20 servings each

SMOKED CHEDDAR MAC & CHEESE CROQUETTES
Flash-fried to a golden brown. Served with spicy roasted
tomato sauce. (40 pieces)

@ SPINACH ARTICHOKE DIP
A creamy blend of cheeses and spinach with house-

made tortilla chips for dipping.
Upgrade to Add Salsa | Add Guacamole

(V] PRETZEL BITES (120 pieces)

Bite-sized pretzels served with Cheddar Ale Beer Cheese.

Sub in our Tex-Mex Cheese Fondue
Upgrade to Crab Stuffed Pretzel Bites (60 pieces)

CHICKEN TENDERS (40 pieces)
Marinated in buttermilk, hand-breaded and lightly fried.
Served with honey-lime mustard dressing.

@& SHRIMP COCKTAIL (60 pieces)
Served chilled with house-made cocktail sauce.

CHICKEN CHIPOTLE QUESADILLAS (48 pieces)
A blend of six cheeses served on a chipotle tortilla with
pico de gallo. Served with chipotle ranch and salsa.

STEAK CHIPOTLE QUESADILLAS (48 pieces)
A blend of six cheeses served on a chiptole tortilla with
pico de gallo. Served with chipotle ranch and salsa.

@-=Vegetarian @@= Gluten-Free

CHEESE & BACON STUFFED MUSHROOMS
Stuffed with bacon and three types of cheeses. (50 pieces)

@i@!@ SPICY HOT CHICKEN BITES

Crispy, boneless chicken pieces fried with Stroud'’s
famouch breading. Tossed in mouth sizzling Stroud'’s
Spicy Hot Sauce and served with ranch dressing.

BBQ MEATBALL LOLLIPOPS (40 pieces)
Beef and pork meatballs in a tangy BBQ sauce.
Add Parmesan Fondue

BREWER’S BOARD

Our house made sausages, assortment of domestic and
market fresh cheeses, whole grain mustard, cheddar
ale, honey, crostini’s, gherkins, pickled onions, and
peppadews.

B.Y.O NACHO BAR

Fresh corn tortilla chips served with pepperjack cheese
fondue, grilled chicken, black beans, diced tomatoes,
black olives, sour cream, fire-roasted chili peppers, green

onions and our house-made roasted tomato salsa.
Add Guacamole

GROUND BEEF SLIDERS (40 sliders)

Slider-sized cheeseburgers seasoned with our signature
blend of seasonings, pressed on our flat griddle and
served with grilled onions, pickles, ketchup and
mustard.



20 servings each

TUSCAN CHICKEN PASTA

Tender breaded chicken over fettuccine noodles,
portabella mushrooms, asparagus and roasted red
peppers tossed in a creamy white wine Parmesan
sauce.

@ GRILLED SALMON

Lightly seasoned Atlantic salmon grilled over live
hickory. Ask about our Ancho Glaze, Bourbon Glaze, or
Lemon Bur Blanc
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20 servings each

® Haus Salad With 2 Dressings @ @ Blanched Broccoli
i | Rossied TomatoVimagrette ® wild Rice

Caesar | Chipotle Ranch @ @ Cauliflower
Caesar Salad with Parmesan @ @ Sautéed Spinach
@ @ Garlic Whipped Potatoes @ @ Grilled Asparagus
@ @ French Fries Pub Chips

Glwecls £ “[reats

CHOCOLATE CHIP COOKIES (Per DOZEN)
@ WHOLE CHOCOLATE TORTE (8 SERVINGS)
WHOLE BLACK AND TAN CHEESECAKE (8 SERVINGS)

@ GRILLED CHICKEN BREAST
Herb-marinated and grilled over live hickory.
Ask about our Hawaiian or blackened options!

7 HOUR ROASTED PORK
Slow-roasted pork shoulder in a birria sauce.

®=Vegetarian @-= Gluten-Free




Golod Low

20 servings each

SALAD MIX

Cucumbers Parmesan Cheese
Tomatoes Mixed Cheese Blend
Red Onions Croutons

Carrots Ham

Red Bell Peppers Turkey

Olives Grilled Chicken

Green Onions Bacon Bits

CHOICE OF 2 DRESSINGS

Ranch Citrus Vinaigrette
Caesar Red Wine Vinaigrette
Bleu Cheese Chipotle Roasted Garlic
Mustard Vinaigrette Soy Ginger Vinaigrette

Honey-Lime Mustard Oil & Vinegar

Berger o

20 servings each
Buns included | ¥ Gluten-free bun also available
Sub grilled chicken

BUILD YOUR OWN WITH

Angus Beef Burgers Mayo, Ketchup & Mustard
American & Provolone Cheese Pub Chips

Lettuce, Tomato, Onion, Pickle Coleslaw

Cl Cot o

20 servings each
May be modified as gluten-free &9

BUILD YOUR OWN WITH

Choice of wheat bread or buns Onions

Turkey Pickles

Roast Beef Leaf lettuce

Pepperoni Mayonnaise & Mustard
Cheddar & Provolone Cheese  Pub Chips

Tomato Coleslaw

Plated dinner and breakfast buffet options are available upon request. Several menu
options may be modified to meet dietary needs. Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
All food is prepared in a kitchen that prepares items containing nuts.



