
Appetizers
[ available to-go / serves approximately 25 people ]

themed dinners

Please ask about any gluten, allergy or other diet concerns

Crudites  $75 (gf, ve, vgn*)
fresh cut vegetables and fruit, artisinal cheese selection, 

two house-made dips

Charcuterie Board  $85
Cured meat and artisinal cheese selection, pickled vegetables, 

house-made mustard, fruit preserve, crackers

Chips and Salsa  $45 (gf, ve, vgn)
Tortilla chips, roasted tomato salsa, guacamole

Deviled Eggs  $50 (gf, ve)
Three assorted fillings

Pub cheese dip  $75 (ve)
traditional cheese spread, butter crackers, 

fresh vegetables

Bean dip  $75 (ve)
refried black and pinto beans, pico de gallo, 

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

Shrimp cocktail  $145
Beer poached shrimp, cocktail sauce, grilled lemon

Mini lobster rolls  MP
fresh picked maine lobster meat, brioche buns, 

celery, lemon, mayonnaise

Sausage rolls  $105
English breakfast sausage, puff pastry, 
whole grain mustard, blackberry coulis

Chicken tenders  $100
dirty blonde batter, served with BBQ, Buffalo, 

Blue Cheese, Crudites

Mixed Green Salad  $55 (gf, ve, vgn*)
Farm greens, tomatoes, cucumber, carrot, 

choice of two dressings

Caesar Salad  $60 (ve)
Romaine Lettuce, Focaccia Croutons, House Made

Vegetarian Caesar Dressing, Aged Parmesan

Potato Salad  $55 (gf, ve)
Choice of Classic or German (vgn)

Pasta Salad  $50 (ve, vgn)
Oil Cured Olives, Mozzarella, Zucchini, 
Sun-dried Tomato, Basil Pesto (nut free)

Mediterannean  $36/pp
Grilled lemon thyme marinated chicken thighs or marinated 
roasted tofu, tabouleh, stuffed grape leaves, baba ganoush, 

fire roasted marinated vegetables, pita bread

Back yard cookout  $32/pp
Grilled hotdogs and hamburgers with all the fixings,

 potato salad, corn on the cob, watermelon
(vegan burgers and vegan hot dogs available on request)

Pig roast  $35/pp
Glazed spiral ham, herb crusted roast pork loin, 

grilled sausages, scalloped potatoes, 
green bean casserole

Luau  $41/pp
Salmon poke, lobster nori rolls, shoyu chicken, 

roasted sweet potatoes, steamed rice, 
chilled quinoa salad, sweet rolls

Sandwich bar  $25/pp
Assorted sliced meats and cheese, vegetables, 

tuna salad, pasta salad, green salad Dijon mustard, 
herb mayo, assorted breads, house fried potato chips 

Mushroom stroganoff  $35/pp
Mushroom medley, sherry cream reduction, buttered noodles, 
charred broccolini, roasted beet and garbanzo bean salad

Surf  $37/pp
Herb crusted baked cod, shrimp scampi, tomato rice pilaf, 

grilled sourdough, roasted vegetables, garden salad

Turf  $37/pp
brown ale marinated steak tips, boneless pork chops, 

brown gravy, horseradish cream, roasted fingerling potatoes 
and onions, roasted vegetables, garden salad

vegan Italian  $35/pp
cavatelli with broccoli rabe, roasted squash and toasted 
pecans, grilled eggplant and zucchini lasagna, sundried 

tomato and chickpea salad, garden salad, grilled garlic bread

taco bar  $35/pp
beef barbacoa, chicken tinga, roasted poblano and corn rajas, 

corn tortillas, rice and black beans, traditional taco fixings

Cookies and bars (ve)
selection of house baked cookies and savory bars

Whoopie pies (ve)
mini whoopie pies with assorted fillings

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

Apple gallette (ve)
puff pastry, spiced apple filling

Vegan desserts available upon request

*Consuming raw or under-cooked meats, poultry or eggs may increase your health risks of food borne illness, especially if you have medical conditions.
 Our kitchen uses a mixed use fryer for all fried food items.
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thank you for choosing 
the portsmouth brewery
for your special occasion 

desserts 
$7/pp

Filling mugs with happiness since 1991
[ served on site ]


