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3 Hours of Event Time

30 Minutes of Set Up Time

Custom Event Buffet Setup

Free Wi-Fi Access

Private events
include:

SCAN TO SUBMIT
YOUR REQUEST

305 s. Market Ave
Springfield, MO 65806



T H E  B E E R  H A L L

Capacity: 80 guests
Farm wood tables & high-top seating
LCD projector & Audio system

Rental fee required for booking:
Sunday-Wednesday $125 | Thursday-Saturday $150
dedicated event bartender +$100

enclosed private room

T H E  T A P R O O M  L O F T

Capacity: 70 guests
Low-Top table seating
Semi-private area

Rental fee required for booking:
Sunday-Wednesday $100 | Thursday-Saturday $125
dedicated event bartender +$100

indoor balcony overlooking 1st floor taproom & bar

T H E  T A P R O O M  B A R  F R O N T

Capacity: 32 guests
high-Top bar table seating

Rental fee required for booking:
Sunday-Wednesday $75 | Thursday-Saturday $100
dedicated event bartender +$100

GREAT MINGLING SPACE IN THE UPSTAIRS BAR AREA

T H E  T A P R O O M  S U M M I T

Capacity: 24 guests
Low-Top table seating

Rental fee required for booking:
Sunday-Wednesday $50 | Thursday-Saturday $75
dedicated event bartender +$100

Smaller indoor balcony overlooking 1st floor taproom & bar

F U L L  U P S T A I R S  T A P R O O M  B U Y O U T
Capacity: 260 guests
Private access to the entire 2nd floor  |  subject to availability

Rental fee required for booking:
Sunday-Wednesday $2500/$4000 Food minimum  |  Thursday-Saturday $3000 /$4500 Food Minimum

www.springfieldbrewingco.com



Impress your guests with delicious food, award-winning craft beers, and spirits.

private
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private
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B e e r  P r e t z e l  B i t e s $55
Served with spicy mustard and queso.

c h i p s  &  q u e s o $50
Fresh-fried tortil la chips served with house-
made queso. 
Add House-Made Salsa +$5

B r e w C o  B r u s c h e t t a $50
Toast points, drizzled with olive oil ,  topped with
tomatoes, garlic, herbs and balsamic glaze. 

C r a b  R a n g o o n  D i p $50
Creamy crab dip topped with sweet Thai chili
sauce and served with wonton chips.

B r e w e r ' s  C h a r c u t e r i e  B o a r d $65
Five artisan cheeses and three sliced Salame
variations served with spicy mustard dipping
sauce and garnished with kalamata olives.
Add Toast Points +$5

C r u d i t é s  B o a r d $50
An assortment of fresh vegetables served with
house-made Ozark Dill Ranch dipping sauce.

An assortment of fresh seasonal fruit.
Add Sweet Blondie’s Dipping Glaze +$5

F r e s h  f r u i t  p l a t t e r $55

h e r b  &  m u s h r o o m  m e a t b a l l s $50
House-made meatballs with our house beef
and pork blend, mushrooms and fresh herbs.

- Appetizers -
E a c h  a p p e t i z e r  s e l e c t i o n  i n c l u d e s  1 0  s e r v i n g s

- sliders -
p r i c e d  p e r  s l i d e r  

u p g r a d e  t o  a  f u l l - s i z e d  s a n d w i c h  + $ 5

C a p r e s e  S l i d e r $4.50
Buffalo mozzarella, basil pesto, fresh
tomatoes and Balsamic glaze.

C u b a n  S l i d e r $4.50
House-smoked pulled pork, ham, with
Swiss cheese spicy mustard and house-
made pickles.

Ham, turkey, and Swiss cheese. Lettuce,
tomato, mayo, and mustard are served on
the side.

D e l i - S t y l e  S l i d e r $4

Ground beef patty and cheddar cheese.
Pickles, ketchup and mustard are served
on the side.

m i n i - b u r g e r  s l i d e r $4

House-smoked pork topped with
coleslaw. House-made pickles and Cellar
Bourbon BBQ Sauce are served on the
side.

P u l l e d  P o r k  S l i d e r $4

R o a s t e d  P o r t o b e l l o  S l i d e r $4.50
Roasted portobello topped with Swiss
cheese. Lettuce, tomato, house-pickled
red onion and Greene Ghost IPA chipotle
aioli are served on the side. 

S m o k e d  C h i c k e n  S l i d e r $5.50
House-smoked chicken and pepper jack
cheese. Lettuce, tomato and mayo are
served on the side.

- wings -
E a c h  s e l e c t i o n  i n c l u d e s  1 0  s e r v i n g s  ( 4 0  p i e c e s )  a n d  i s  S e r v e d  w i t h  h o u s e - m a d e  O z a r k  D i l l  R a n c h  a n d  B l u e

C h e e s e  D r e s s i n g s ,  C a r r o t  a n d  c e l e r y  s t i c k s  o n  t h e  s i d e .  

b o n e l e s s  o r  c a u l i f l o w e r $60

Flavor Options:
Sauces:  Buffalo • Cellar Bourbon BBQ • Thai Chili
Carolina BBQ
Dry Rubs:  BrewCo BBQ • Tajin • Jamaican Jerk 

Add Natural Cut Fries or House-Seasoned Potato Chips +$20

t r a d i t i o n a l  b o n e - i n $70



- taproom entrées -
p r i c e d  b y  s e r v i n g .  a  m i n i m u m  o f  2 0  s e r v i n g s  p e r  e n t r é e  c h o i c e  a r e  r e q u i r e d .  

e x t r a  s e r v i n g s  a r e  r e c o m m e n d e d .  A d d  S a l a d  &  B r e a d  t o  a n y  e n t r é e  + $ 2

B r e w C o  B B Q $17
Each serving includes two House-smoked
meats, Cellar BBQ Sauce, garlic bread,
house-made pickles and choice of two
sides.

HOUSE-SMOKED MEATS:
Chicken • Pulled Pork • Brisket +$2

SIDE OPTIONS:  
Spicy Slaw • Mac & Cheese 
Smoked BBQ Beans • Natural Cut Fries  
House-Seasoned Potato Chips 

M e x i  C a l i  T a c o $13
Each serving includes two tacos and two
sides served with sautéed bell peppers
and onions, shredded lettuce, sour cream
and shredded cheddar on the side.

TACO OPTIONS:  
417 Lager Pulled Chicken • Pulled Pork
Seasoned Ground Beef • Brisket +$2

SIDE OPTIONS: 
Spanish Rice • Refried Beans
Southwest Corn

ADD CHIPS & QUESO +$2
ADD CHIPS, QUESO & SALSA +$3

m a c  &  C h e e s e
Shell pasta tossed in our signature mac &
cheese sauce and your choice of three
toppings.

$17c a s h e w  c h i c k e n $16
Classic Springfield-Style Cashew Chicken
topped with green onions and cashews.
Served with steamed rice and an egg roll .

- classic entrées -
p r i c e d  b y  s e r v i n g .  a  m i n i m u m  o f  2 0  s e r v i n g s  p e r  e n t r é e  c h o i c e  a r e  r e q u i r e d .

e x t r a  s e r v i n g s  a r e  r e c o m m e n d e d .  A d d  S a l a d  &  B r e a d  t o  a n y  e n t r é e  + $ 2

R o a s t e d  C h i c k e n $16
House-Roasted Chicken Breast with herb
cream sauce served with two sides.

S u r f  &  T u r f $25
Each portion includes two 3oz BrewCo
Bistro Filet Medallions with three 1oz grilled
shrimp and mixed herb compound butter
served with two sides.

T u n a  S t e a k $25
Sesame-encrusted Tuna Steak topped with
house-made tomato bruschetta and two
sides. 

SIDE OPTIONS:
Herb-Roasted Potatoes • Roasted Brussels Sprouts  •  Mashed Potatoes & Bordelaise Gravy

Rice Pilaf  • Country-Style Green Beans
Mac & Cheese +$1 • Side Salad +$1

P r i m e  R i b $35
Brewhouse Seasoning rubbed roasted
Prime Rib with au jus, horseradish cream,
and two sides.

- desserts -
f r e s h  b a k e d  c o o k i e s $3
Assorted Flavors, Individually
Priced

m i n i  c h e e s e c a k e  s h o o t e r s $4
Assorted Flavors, Individually
Priced

b r o w n i e  p l a t t e r $40
Fudgy, chocolate brownies. 
30 servings

s e a s o n a l  c o b b l e r $48
Berries or Fruit with a flaky
pastry crust.
25 servings

- contact -
r y a n  b e c k
p r i v a t e  e v e n t s  m a n a g e r
rbeck@springfieldbrewingco.com
Restaurant Main: (417)832-8277
Office: (417)986-2350
Text: (417)295-7523


