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 UPSTREAM BREWING COMPANY
Banquet Hors d’oeuvres

All Hors d’oeuvres are 40 pieces unless otherwise specified.

(Cold Buffet Selections)

(Imported and domestic cheeses with assorted crackers $95.00++
(Southwestern chicken salad tartlet with vegetables and chipotle dressing $79.00++
(Mini caprese croustades of fresh mozzarella, tomatoes, and basil $67.00++
(Asiago crisps with herbed goat cheese $58.00++
(Smoked Salmon crostinis with lemon dill cream cheese $69.00++

(Chicken salad sliders with toasted almonds, sour apples, and tarragon dressing $84.00++

(Crab salad a la Ritz in cucumber cups with chive and tomatoes $90.00++

(Prosciutto laced fresh fruit on skewers with honey yogurt dipping sauce $62.00++

(Fresh vegetable tray with house ranch dip $65.00++

(Fresh seasonal fruit tray $75.00++

(Chilled shrimp with cocktail sauce $19.99 per dozen++
(Spicy tuna tartar with tobiko roe and crispy wontons $81.00++

(Charcuterie Board assorted cured meats, pickled vegetables, candied nuts and olives $120.00++

(Trio Hummus Platter with pita bread triangles $57.00++

(Tabouli stuffed baby bell peppers with curried vegetables and feta $59.00++

(Brandied apple and Craisin croustades with blue cheese and arugula $55.00++

(Greek relish bruschetta $55.00++

(Jalapeno and blue corn tortilla chips with roasted tomato chipotle salsa $25.00++

(Hot Buffet Selections)
(Hot artichoke and asiago cheese dip with toasted garlic beer bread $75.00++

(Ribeye, shallot, and blue cheese turnovers with horseradish chive crème fraiche $89.00++

(Mini Reuben sandwiches on toasted house-made beer bread $79.00++

(Mini croque monsieur with ham, Swiss cheese, and Dijon honey mustard dipping sauce $76.00++

(Smoked Gouda wontons $52.00++

(Hoisin BBQ beef tortilla wrap $69.00++

(Vegetable samosa with curry sauce $110.00++

(Mini crab cakes with mango salsa and Creole tartar sauce $89.00++

(House-made meatballs $76.00++ choices include: 

Italian with mozzarella and marinara

BBQ

Swedish with dill mustard sauce

(Coconut encrusted chicken skewers with raspberry sauce $59.00++

(Mini pretzels with exotic mushrooms, Marsala wine, shallots, garlic, and Havarti cheese $65.00++

(Chicken wings $69.00++ choices include: 

Buffalo herb wings with blue cheese dressing

Sesame glazed

BBQ with ranch dressing

(Roasted corn and black bean tartlets with jack cheese and avocado ranch $49.00++

(Oven toasted French bread with garlic alfredo, mozzarella cheese and house marinara $52.50++

(Smoked cheese ravioli with roasted garlic cream, sun-dried tomatoes and spinach $61.00++

(Bacon wrapped roasted shrimp with apricot ginger glaze $95.00++
(Shrimp wontons with sweet chili dipping sauce $58.00++
(Peanut encrusted chicken skewers with blackberry habanero sauce $59.00++

(Hoisin glazed beef satays $61.00++

(Lemon pepper sesame chicken skewers with curry sauce $59.00++

(Braised pork belly, pickled cabbage and sesame glaze $81.99++

(Mini falafel, grilled pita with tabouli and garlic sauce $62.00++

(Caramelized onion and bacon jam tartlets $99.00++

(Mini mac ‘n’ cheese bites with gouda cheese sauce $105.00++

(Pork potstickers with sesame dipping sauce $79.00++

( Jalapeno cheddar poppers with southwestern ranch dip $62.00++

(Mini pretzels with ham, Gouda cheese, grain mustard, and honey mustard sauce $55.00++

Please inquire should you have any special hors d’oeuvres requests.

Thin Crust Pizza

(Pan-size, 18 piece, thin-crust pizzas served buffet style)
(Blonde Pizza roma tomatoes, fresh basil, Alfredo, mozzarella, and asiago cheeses $19.99++
(Barbecue Chicken Pizza oven roasted chicken with house BBQ sauce, Bermuda onions, crimini mushrooms,    
cheddar, and mozzarella cheeses $21.75++
(Greek Pizza basil pesto, chicken, artichoke hearts, kalamata olives, feta cheese, and banana peppers $21.75++

(Shrimp Scampi Pizza shrimp with Alfredo sauce, basil, onion, and mozzarella $21.95++
(Vegetarian Pizza fresh basil, tomato sauce, mushrooms, mozzarella, artichoke hearts, smoked paprika, and chick 

  peas $21.00++
(Steak Pizza chili dusted steak tips, smoked Gouda cheese, jalapenos, sweet red peppers, and onions $21.75++
(Pizza Italiano pepperoni, prosciutto, tomato sauce, basil, banana peppers, and mozzarella cheese $21.75++
(Cheeseburger Pizza fresh ground chuck, pickles, tomatoes, mozzarella, and cheddar cheeses with special sauce 

$21.75++
Banquet Lunch Entrées

(Prices include a choice of pub salad or cup of soup, appropriate accompaniments and coffee/tea service)
Please choose up to three items from which your guests may choose.

We request a specific count of each item 48 hours in advance.

(Beer braised pot roast with smashed Yukon gold potatoes and beef gravy $18.50++

(Chicken fried Chicken with gravy, Yukon Gold smashed potatoes and Upstream vegetables $16.75++

(Chicken fried steak with bacon gravy, Yukon Gold smashed potatoes, sautéed corn, and tomato $18.00++

(Char-broiled chicken breast with raspberry glaze, pinenuts, and feta with house rice and vegetables $16.50++

(Jackson street jambalaya with Andouille sausage, chicken, shrimp, peppers, rice and Creole sauce $16.25++

(Chicken grain bowl, chili encrusted chicken, tri colored quinoa, black beans, roasted poblano cream sauce, cotija 

cheese, corn salsa, guacamole and  blue corn tortilla strips $17.25++

(Upstream Mac’n’Cheese made with Cavatappi pasta tossed with ham and smoked cheese cream sauce, topped 

with toasted bread crumbs, scallions, Monterey Jack and cheddar cheeses $15.50++




(Add: Broccoli $2.00 Add: Blackened Chicken $4.00)

(Beef Lover’s Salad with sautéed beef tips and onions atop spring greens with crumbled blue cheese, croutons, 

tomatoes and creamy blue cheese dressing (chicken may be substituted) $16.75++

(Caesar Salad crisp romaine lettuce, housemade Caesar dressing, croutons, parmesan cheese, choice of beef, shrimp 

or chicken $16.75++/$16.50++/ $16.25++

(Lemon Pepper salmon, matchstick vegetables, cilantro lime rice, arugula and curry cream $18.99++

(Blackened bistro tenderloin medallions with white cheddar cream $18.75++

Lunch Buffets (minimum 25 guests)

(Add a brownie, crisp or bread pudding to a lunch buffet for $3.75 per person)

Soup & Sandwich Buffet $15.99++

Chili or Soup du Jour, Country style Potato Salad with cheddar, bacon, and hard-boiled egg, thin-sliced Cold Roast Beef, Smoked Turkey and Corned Beef, assorted Sliced Cheeses, lettuce, sliced tomato, and pickles, basket of Fresh Baked Breads and Sandwich Rolls, House-made Tortilla Chips and Salsa, and Assorted Condiments

Hot & Hearty Buffet $17.25++

Upstream pub salad with balsamic vinaigrette

Mashed potatoes and gravy, fresh steamed vegetables

Beer bread and butter

Please choose two of the following:

Beer braised pot roast of beef

Jackson street jambalaya with Andouille sausage, chicken, shrimp, peppers, rice and Creole sauce

Smoked cheese ravioli with roasted garlic cream, sun-dried tomatoes and spinach

Charbroiled chicken breast with raspberry glaze, pinenuts, and feta cheese

Banquet Dinner Entrées
(Prices include a Pub Salad, beer bread and butter, appropriate accompaniments and coffee/tea service)

Please choose up to three items from which your guests may choose. 

We request a specific count of each item 48 hours in advance.

(Chipotle BBQ glazed Atlantic salmon with roasted corn salsa $25.99++

(Char grilled chicken breasts with raspberry glaze, pinenuts, and feta cheese $21.99++

(Beer braised pot roast with smashed Yukon gold potatoes and beef gravy $18.50++

(Ten ounce Omaha Steaks New York Strip with red wine shallot butter $34.00++

(Twelve ounce Omaha Steaks chili dusted Ribeye with sriracha drizzle $35.50++

(Eight ounce Omaha Steaks Filet Mignon with gorgonzola butter $40.00++

(Twelve ounce Omaha Steaks Filet Mignon with gorgonzola butter $46.00++

(Jackson street jambalaya with Andouille sausage, chicken, shrimp, peppers, rice, and Creole sauce $22.00++

(Grilled chicken fusilli pasta with red pepper cream, mushrooms, peppers, fresh rosemary $21.00++

(Pan-seared rainbow trout, tomatillo avocado sauce, cilantro white rice, braised kale, 
chili beans, tomato and red onion $25.50++

(“Kansas City” sirloin medallions, roasted potatoes, seasonal vegetables and cabernet shallot sauce $27.99++
(Roasted vegetable stack with portabella, crimini mushrooms, tomato, peppers,
zucchini, yellow squash, 

and mozzarella cheese with roasted red pepper and almond tapenade $18.50++

(Whiskey marinated Sirloin medallion and shrimp crab cake combo $24.75++

(Asiago encrusted chicken breast with smoked tomato cream and basil pesto $21.75++
(Sirloin medallion, ancho chili demi-glace with sautéed Atlantic salmon, southwest orange glaze $31.00++

(Braised duo of boneless beef shortrib, horseradish sauce and chicken osso buco with 
white wine lemon demi-glace $29.00++

(Potato encrusted chicken breast with dijonaise sauce and seasonal vegetables $21.75++

(Salmon Rockefeller with crabmeat-spinach stuffing and mornay sauce $26.50++

(Petite Filet Mignon with mushroom demi and chipotle BBQ salmon fillet $42.00++

(Petite Strip Steak au poivre and Dover sole, herb citrus beurre blanc, bacon confit crushed potatoes $32.00++

(Sautéed chicken breast Picatta with “Maryland” style crab cake $22.50++

(Peanut encrusted chicken breast with blackberry habanero glaze $21.99++

Banquet Dinner Buffets

Minimum of 40 persons required. Choose three items from the same package as well as three side dishes from below.

PACKAGE A:  $22.99 per Person++
(Jackson street jambalaya with Andouille sausage, chicken, shrimp, peppers, rice, and Creole sauce

(Smoked cheese ravioli with garlic Alfredo cream, sun-dried tomatoes, and spinach

(Beer braised pot roast with beef gravy

(Raspberry glazed chicken breast with feta cheese and pinenuts

(Jamaican jerk chicken with pineapple-cilantro relish

(Fusilli pasta with roasted tomato marinara, mushrooms, peppers, spinach, artichoke hearts, and mozzarella

(Penne pasta with vodka sauce, tomatoes, crimini mushrooms, spinach, and peppers topped with asiago

(Sautéed chicken breast with lemon dill cream

(Blackened catfish with apricot ginger glaze and sweet potato shoestrings

PACKAGE B:  $26.99 per Person++
(Beef tenderloin tips with cracked pepper ivory sauce

(Sautéed medallions of pork tenderloin with apricot glaze and mandarin orange salsa

(Sautéed chicken with red wine demi-glace, diced onions, bacon and crimini mushrooms

(Crab stuffed Basa with brandy cream sauce
(Penne pasta with spicy broccoli sauce, mushrooms, and choice of chicken or shrimp

(Chicken breast saltimbocca, topped with prosciutto, cheese, lemon aioli, and basil chiffonade

(Sautéed medallions of turkey breast with apple walnut beer bread stuffing

(Almond encrusted tilapia with lemon chive cream

(Sautéed chicken breast medallions with piccata sauce

PACKAGE C:  $28.99 per Person++
(Atlantic salmon fillets with chipotle BBQ sauce and roasted corn salsa

(Parmesan encrusted cod with basil pesto cream

(Whiskey marinated strip sirloin with horseradish chive crème fraiche

(Chicken cordon bleu with sauce supreme

(Bacon wrapped turkey breast medallions, shallot jus lie, with Craisins, apples and walnuts

(Char grilled ancho-rubbed pork medallions with cilantro pesto

(Blackened chicken with fusilli pasta, Andouille sausage, corn, red onion, jalapenos, mushrooms, 

sriracha, and cheddar cheese sauce
(Atlantic salmon with zesty orange glaze and mandarin oranges

(Sautéed chicken breast with crab brandy cream sauce, garnished with asparagus and tomatoes
(Above package prices include bread and coffee/tea)

Buffet Side Dishes
(PLEASE CHOOSE 3 ITEMS. Any additional side dishes for $3.50 per person each)
(Upstream Pub Salad – assorted greens with sunflower seeds, Craisins, sliced red onions, and balsamic 

vinaigrette

(Caesar Salad – crisp romaine lettuce with house-made dressing, croutons and parmesan cheese

(Assorted steamed seasonal vegetables

(Roasted green beans and scallions with lemon zest and olive oil

(Roasted bacon Brussel sprouts with garlic

(Broccoli florets au gratin with Swiss cheese mornay sauce
(Blackened cauliflower with herbs

(Spinach gnocchi, white truffle crema

(Roasted root vegetables with fresh herbs
(Steamed carrots with dill honey ginger glaze

(Yukon Gold Smashed Potatoes with beef gravy

(Oven Roasted Yukon Gold Potatoes with herbs

(Potato and garlic fennel sausage hash

(Rice pilaf with wheat berries and wild rice
(Spaetzle with balsamic onions, bacon and blue cheese

(Penne pasta with tomato sauce, asiago and basil

Plated Party Desserts

 (Please select one dessert for your entire group)

(Seasonal Fresh Fruit Crisp $6.25++                     
(Caramel Bread Pudding $6.50++
(Seasonal Fruit Tart baked fruit tart with whipped cream $5.25++
(Chef’s Choice Cheesecake $6.75++
(Chocolate Mousse Cake three layers of chocolate cake filled with chocolate mousse and iced with 

chocolate buttercream $6.50++
(Chocolate Obsession Cake pecan crust, layer of chocolate ganache and chocolate chunks topped with 

chocolate ganache $6.50++

(Brown Sugar Blondie Brownie with chocolate chunks, pecans, crème anglaise, whipped cream $6.50++
(Trio of Desserts (choose three) lemon tart, chocolate ganache cake, chocolate covered strawberry 

profiterole, mini bread pudding, chocolate caramel tartlet, white chocolate raspberry swirl bar 

$6.50++

(Banana Coconut Tart with a coconut oatmeal crust, vanilla almond filling, coconut whipped cream $6.50++ (GF)
(Flourless Chocolate Cake with raspberry sauce and white chocolate curls $6.50++ (GF)
Buffet Style Party Desserts
(Seasonal Fresh Fruit Crisp (approximately 40 servings per pan) $144.00 per pan++

(Assorted Fresh Baked Cookies May include: monster, sugar, chocolate chip, double chocolate and peanut butter 

$18.00 per dozen++

(Caramel Bread Pudding (40 servings per pan) $144.00 per pan++
(Tray of Assorted Bars May include: lemon, white chocolate raspberry, chocolate caramel, white chocolate cherry, 

carrot $45.00 ++ (serves approximately 18)
$80.00 ++ (serves approximately 32)

( Assorted Mini Desserts May include: mini cream puffs, chocolate caramel tartlets, lemon meringue tartlets, 

French macaroons, mini cupcakes, seasonal choices
$55.00++ (serves approximately 18)

$90.00++ (serves approximately 32)
UPSTREAM BREWING COMPANY

Old Market Banquet Room Information
Upstream Party Room
Our private party room has over 1,500 comfortable square feet of space for you to entertain in casual style. This private room will accommodate a sit-down meal for up to 85 persons or a cocktail reception for up to 115. The room features linen-covered oval tables, wooden schoolhouse-style chairs, a beautiful 140 year-old antique bar, and its own dedicated restrooms. There is also an adjacent room featuring a classic seven-foot pocket billiards table. The centerpiece bar serves all of our handcrafted ales as well as a full array of liquors and wines. An extensive banquet menu featuring a la carte and buffet options is available as well as custom menu planning for any party. Our Party Room is available at no charge with qualifying purchases.

Upstream Billiards
Located on the second level of Upstream Brewing Company, our upscale pool hall contains over 5,000 square feet of space that can hold up to 275 people for fun, casual parties with hors d’oeuvres and drinks.  Upstream Billiards features three classic pool tables, a great bar with a full array of liquors, wines and ales. It’s a great place for casual gatherings of groups both small and large. 

South Pool Room

Our South Pool Room is a semi-private area that will accommodate a sit-down meal for up to 85 persons or a cocktail reception of up to 100 persons. The high ceiling space features dark oak tables and wooden schoolhouse-style chairs. Full bar service is available as well as an extensive menu featuring both ala-carte and buffet options. The South Pool Room is available at no charge with qualifying purchase.

The South Lounge

The Lounge area is located at the South end of the billiards hall area itself. A dividing wall keeps it as an area that is yours, without fully enclosing it. For a meal, it seats up to 35, but is an ideal location for groups of up to 50 (graduations, after work, retirement parties, birthday parties) that want a fun mingling environment. With this area, your party will have access to a pool table at no charge. 

The North Lounge

This area at the North side of our Billiards hall is set with couches, love seats in groupings for comfortable, casual conversation.  It is an area perfect for mingling/reception events with hors d’oeuvres and drinks or desserts and coffee (it is not a sit down dining room).  This area is not enclosed but can be reserved for your group of up to seventy with qualifying purchase. 

++Prices shown on our menus do not include 7% sales tax, 2.5 percent restaurant tax or 20% gratuity, which will be added to all food & beverage items sold.  

Prices and menu selections are subject to change.   05/30/18
