
56 market street  /  portsmouth Nh  /  603.431.1115
chelsea farrington / function coordinator

Desserts 

$6 per person

1. Chocolate Mousse (gf, ve)
Dark Belgian chocolate, berries, whipped cream

2. Cookies & bars (ve)
selection of house baked cookies & savory bars

3. whoopie pies (ve)
mini whoopie pies with assorted fillings

4. apple galette (ve)
puff pastry, spiced apple fillings

5. vegan desserts on request

1. Crudites $65 (gf, ve, vgn)
Seasonal vegetables & fruit, cheese selection, 

two house-made dips

2. Charcuterie Board $85 (gf)
Cured meat & cheese selection, pickled vegetables, 

house-made mustard, fruit preserve, crackers

3. Chips & Salsa $40 (gf, ve, vgn)
Tortilla chips, roasted tomato salsa, guacamole

4. Deviled Eggs $45 (gf, ve)
Three assorted fillings

5. pimento cheese dip $55 (VE)
traditional cheese spread, house-made butter 

crackers, fresh vegetables

6. bean dip $55 (gf, VE)
refried black & pinto beans, pico de gallo, 

feta cheese, charred limes, roasted tomato salsa, 
tortilla chips

7. Mini Lobster Rolls $175
fresh picked maine lobster meat, celery, lemon, 

mayonnaise, brioche buns

th
e 
Po

rts
mouth Brew

ery

*  Filling mugs with happine
ss 

sin
ce

 19
91

 *

8. Shrimp cocktail $105
beer poached shrimp, cocktail sauce, grilled lemon

9. Sausage rolls $80
english breakfast sausage, puff pastry, 
whole grain mustard, blackberry coulis

10. chicken tenders $95
dirty blonde batter, served with BBQ, Buffalo, 

Blue Cheese, Crudites

11. Mixed Green Salad $40 (gf, ve, vgn)
Farm greens, tomatoes, cucumber, carrot, 

choice of two dressings

12. Caesar Salad $45 (ve)
romaine Lettuce, Focaccia Croutons, House-Made 

Vegetarian Caesar Dressing, Aged Parmesan

13. pasta Salad $30 (gf, ve, vgn)
oil cured olives, mozzarella, zucchini, 
sun-dried tomato, basil pesto (nut free)

14. Potato Salad $30 (gf, ve)
Choice of Classic or German (vgn)

Appetizers
(serves approximately 25 people)

Mains
served with choice of salad 

one item: $32 per person  •  two items: $36 per person  •  each additional item $3 per person

the portsmouth brewery function menuthe portsmouth brewery function menu

5. Mezze (ve, vgn, gf)
marinated grilled vegetables, tabouleh, pita, 

hummus, baba ganoush

6. Baked Haddock (gf)
Lemon Cream, Ritz cracker topping, rice pilaf, 

ratatouille

7. Grilled Pork chops (gf)
Mustard orange glaze, braised collard greens, 

german potato salad

8. Taco Bar ($34 per person) (gf, ve, vgn)
Beef Barbacoa, Carnitas Pork, Chicken Tinga, 
Roasted Poblano & Corn with queso Oaxaca

served with tortillas, pico de gallo, guacamole, 
salsa verde, shredded lettuce, cheese, 

crema, rice & beans

1. Grilled Beef Kabobs (gf)
prime all natural beef, roasted farm vegetables, 

fingerling potatoes

2. Grilled Tofu Kabobs (gf, vgn)
Herb marinated tofu, roasted farm vegetables, 

fingerling potatoes

3. Lemon Ale Grilled Chicken Thighs
Citrus & beer marinated grilled chicken, 

saffron couscous, grilled asparagus

4. Bolognese (gf)
Beef & Pork Ragu, roasted mushrooms, fennel,  

celery, onion, carrot, roasted peppers, 
creamy Polenta

vegetarian option: wild mushroom ragu (gf, ve) 


