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PARTIES, MEETINGS & BANQUETS 

Cola Flank Bites    UNIQUE 
Marinated flank steak on lettuce with bell 
pepper and a touch of horseradish by the doz. 
 
 

Pub Pretzel Bites 
Bavarian-style pretzel bites served with 
three tempting dips  by the tray 
 
 

Chicken Strips 
Fried to a golden brown and served with 
ranch  by the tray    

~ Tossed in buffalo sauce or BBQ small upcharge 
 
 

Keto Peppers    UNIQUE 
Sweet peppers stuffed with creamy cheese 
and bacon A must try   by the tray    
 
 

Deviled Eggs 
A classic tradition done our way. Cool and 
delicious with a little kick  by the doz.    

Buffalo Wings 
Golden fried “naked” wings tossed in our 
buffalo sauce, served with ranch    by the lb.    
 
 

St. Louis Style Pizza 
Twelve-inch pizza, savory tomato sauce, 
mozzarella and two-toppings     by the pizza    
 
 

Java Meatballs    UNIQUE 
Seasoned with our signature coffee rub, 
grilled, and brushed with BBQ    by the tray    
 
 

Toasted Ravioli 
Fried to a golden brown and served with 
marinara. A classic    by the doz.    
 
 

Stuffed ‘Shrooms 
Mushroom caps stuffed with garlic and 
cheese, coated in breadcrumbs and served 
with our own horseradish sauce  by the doz.   
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Tap House Salad 
Chopped lettuce with tomato, red onion, 
cucumber, mozzarella, and our house ba-
con with home-made tangy vinaigrette 
and ranch  by the tray    
 
 

Buffalo Chicken Nachos 
Build Your Own: Tortilla chips, buffalo 
pulled chicken, pepper jack cheese sauce, 
red onion, black olives, jalapenos, bleu 
cheese crumbles, and ranch   by the tray    
 
 

Mac ‘n Cheese 
Build Your Own: Tender shells tossed in 
velvety cheese sauce, bacon, green onion, 
mushroom, & shredded cheddar   by the tray    
 
 

Loaded Tater Tots 
Build Your Own: Golden fried tater tots, 
cheddar cheese, sour cream, green onion, 
and bacon  by the tray    

 
 

Baked Mostaccioli 
Tubular noodles, loaded with creamy 
marinara, Italian sausage, and melted 
cheese    by the tray    
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Tap House is a great place to host 

your event. Whether it is casual 

grazing or a sit-down meal, we’ve 

got you covered. You get credit for 

our $100 deposit on your final bill. 

Work directly with our owner, Todd 

Wood, to plan your event and craft 

your menu.  Just shoot him an email: 

Todd.Wood@TapHousePub.com   

The mix of sit-down and stand-up seating in our game 
area allows guests to mingle or relax in small groups. 

The game area opens up to our patio, allowing  guests the 
chance to enjoy the fresh air and a change of scenery. 

Entire space available 
on Sundays for events 

 with over 75 guests 

Hosting events of  
up to 50 guests 
Monday thru Saturday 



plates 

Grilled Rib Eye 
A choice cut of rib eye grilled to your liking 
with savory steak butter 
 
 

Flaky Battered Fish 
Flaky white fish dipped in our craft beer bat-
ter and fried golden brown    
 
 

Chopped Steak 
Chopped steak grilled to your liking with a 
rich mushroom sauce    
 
 

Smothered Chicken 
Grilled chicken smothered with onions, 
mushrooms, peppers, and mozzarella    

Lemon Pesto Chicken    UNIQUE 
Marinated chicken breast grilled with lemon, 
topped with garlicky pesto    
 
 

Cola Flank Steak 
Flank steak marinated in Coca-Cola and a bevy 
of spices and char grilled   
 
 

Meatloaf 
Our own recipe. All the comforts of home cook-
ing, but we do the dishes!    

 
 

Pork Chop 
Generous grilled pork chop with spiced apple 
chutney    

P
A

R
T

Y
 S

L
ID

E
R

S
 

The BLT    UNIQUE 
Signature sweet & spicy bacon, crisp let-
tuce, sliced tomato, cool mayo   by the doz. 
 
 

Philly Cheesesteak 
Marinated steak topped with bell peppers, 
onions, mushrooms, melted pepper jack, 
and horseradish sauce   by the doz. 
 
 

Chicken Club 
Grilled chicken, stacked with crisp lettuce, 
tomato, bacon, and tangy mayo   by the doz. 
 
 

Mini Spicy Shrimp Tacos 
Grilled shrimp with our tangy slaw, shred-
ded cheese & spicy mayo   by the doz. 

Entire space available 
on Sundays for parties 

over 75 guests 

Chicken Philly 
Grilled chicken smothered with pepper jack, 
onions, mushrooms, banana peppers and 
horseradish sauce   by the doz.   
 
 

Grilled Portabella    UNIQUE 
Portabella mushroom cap, grilled then 
topped with pesto and melted mozzarella    
by the doz. 
 
 

Pork Tenderloin Fritter 
Breaded pork, fried to perfection, with let-
tuce, tomato, pickles, and onion   by the doz. 
 
 

Classic Ham & Cheese 
Thick cut ham, gouda, and a touch of honey 
mustard    by the doz. 
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For those events where a plated dinner will work best, we offer several options, any of which 

can be paired with two sides, or a side with a salad. Hosts typically allow their guests the choice 

from two or three of the following delicious options: 

Our dining area situated around the fireplace is an inviting 
atmosphere for any sit-down event, any time of year. 

Skillet Potatoes   by the tray    
 
 

Steamed Broccoli  by the tray    
 
 

Roasted Cauliflower unique  by the tray    
 
 

House Made Slaw   by the tray    
 
 

Roasted Brussels Sprouts   by the tray    
 
 

Colorful Quinoa Medley unique  by the tray    
 
 

Country Green Beans   by the tray    
 
 

Golden Tater Tots   by the tray    

Hosting Parties of  
up to 50 guests 
Monday thru Saturday 


