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APPETIZERS

Includes selection of any of our appetizers:

1 appetizer $6/guest | 2 appetizers $9/guest | 3 appetizers $11/guest
Pretzel Bar $6/person | Grazing Board $7/person

ENTREE SELECTIONS

Hilltop Dinner $22/Guest
Creamy Beer Infused Chicken Cellentani Pasta topped with heirloom tomatoes, fresh basil and panko. Served with
choice of house or Caesar and our homemade beer bread.
Off The Vine Dinner $25/Guest
Choice of 1 Entrée served with 2 sides, your choice of house or Caesar salad and our homemade beer bread.
Ste. Genevieve Dinner $27 /Guest
Our traditional Ste. Genevieve dinner with Fried Chicken & our Kettle Beef Bourguignons served with mash potatoes and
green beans, house and Caesar salad and our homemade beer bread.
Off The Beaten Path Dinner $30/Guest
Choice of 2 Entrees served with 2 sides, any choice of salad and our homemade beer bread.
The Grand View Dinner $36/Guest
Choice of 3 Entrees served with 2 sides and choice of salad and our homemade beer bread.
Ste. Genevieve Liver Dumplings $5/Guest
Add an additional side of our famous liver dumplings to any dinner

Entrée Selections of Salmon or Prime Rib Entrée will be Market Price/Guest up-charge above the package pricing.
The Salmon is wild flown-in fresh and served whole with a carving station. The Prime Rib is served with a carving station.
Multiple appetizers, entrée and dessert selections are calculated at 70% of Guest Count.

CUSTOMIZED DESSERT BAR

Choose 2 items $7/guest | Choose 3 items $9/guest | Choose 4 items $11/guest

Beer Tiramisu Shooters
Bavarian Lemon Curd Cheesecake with White Chocolate Bark & Candy Lemon Zest Shooters
Macaron Gourmet Sweet Treat Variety
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STARTERS

Arancini Balls
house made risotto breaded and stuffed with St. Louis provel cheese and bacon bits.
Served with marainara dipping sauce
Truffle Portabella Fries
served with horseradish
Glaze Meatball with Beer Braise Sauce
Spinach Dip
Chicken Buffalo Dip w/ Carrot & Celery w/ Crostini
shredded chicken dip with fresh chévre goat cheese, hot sauce, and ranch. Served with celery, carrots,
and house made chips for dipping
Pierogis Dumplings
stuffed with mashed potatoes, bacon and goat cheese (other stuffing options available)
Cucumber Shrimp with Greek Yogurt
cucumber slices topped with creamy dill sauce, grilled shrimp and fresh dill

SALADS

Classic House Salad
cucumber, cheese, cherry tomatoes with port wine dressing
Roasted Beet
roasted Beets on bed of Arugula sprinkled with Goat Cheese and drizzled with Balsamic Glaze
Traditional Caesar
Caesar dressing, with parmesan cheese and black pepper
Chop Salad
blue cheese crumbles, mini hardboiled eggs, heirloom tomatoes, bacon crumbles and cucumber
Grilled Romaine
feta, egg, tomato, bacon, and goat cheese
Classic Wedge
creamy blue cheese dressing, bacon crumbles, diced tomatoes and chives

SIDES

Roasted Beets | Whole Carrots | Roasted Cauliflower | Mashed Potatoes | Twice Baked Potatoes
Cheesy or Wild Mushroom Risotto | Beer Mac & Cheese | Diced Sweet Potatoes
Roasted Potatoes with Garlic, Rosemary & Chive | Roasted Brussels Sprouts
Green Bean Casserole | Bacon Wrapped Green Bean Bundles

Liver Dumplings ($2 substitute)
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Chicken Picatta
grilled chicken breast topped with lemon caper white wine sauce
Chicken Forster
grilled chicken breast topped with a creamy wild mushroom sauce
Stuffed Chicken Breast
stuffed with asparagus and goat cheese drizzled with balsamic glaze
Beef Bourguignon (Kettle Beef)
sautéed in a mushroom red wine reduction
Beef Tenderloin
sun-flower encrusted tenderloin with spicy berry filling
Pork Loin
smothered in a stone ground honey mustard beer glaze
Salmon
Carving Station with our Half-Wit Wheat Ale orange coriander glaze
Wild Cod
served with choice of white wine cream sauce or lemon volute sauce

CUSTOM FOOD BAR PACKAGES

Chicken & Waffle Bar $27 /Guest
Fried Chicken with variety of sauces from White Gravy to BBQ, Honey Mustard and Hot & Spicy. Gourmet
Waffles served with specialty syrups, maple butters and honey. Bar includes variety of Fruit, Chopped Salad
and choice of Corn on Cob with Paprika or Collard Greens.
Pizza & Salad Bar $24/Guest
Includes choice of any 4 varieties of our Custom Flatbreads, served with choice of House or Caesar salad as
well as variety of Beer Breads and House made Dips.
Taco Bar $25/Guest
Seasoned Ground Beef and Chicken with all the fixings, tomatoes, shredded cheese, guacamole, sour cream,
black olives, diced onions, lettuce and salsa. Served with Nachos, Refried Beans, Cheese Dip, Street Corn with
Lime juice, goat cheese and fresh jalenpeno. Upgrade to Steak or Shrimp for $2 /Person
Slider Bar $25/Guest
Pulled Chicken Sliders, Pork Loin Sliders and Mini Gourmet Burgers with all the toppings such as lettuce,
tomato, onion, relish, pickles, goat cheese, swiss, cheddar and pepper jack. Also served with Homemade
Chips and Choice of Salad.
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Baw & Beverage Packages

When it comes to the bar package for your event, we offer several options to fit your needs.

Host bar, cash bar, combination, fixed costs or per person, we can accommodate them all!

Want a signature drink, Champagne toast or prefer only craft beer? Not a problem.

Choice of Aleohol lé)V:if Tller Tl;r T;er T;er Tl;r lA((l)(lllf

On

Draft Beer (2 (?raft & 2 X X X X X
Domestic)

House Liquor X X X X
Chastostl Wines) Xopox XX
Mid Tier Liquor X X
Premium Tier Liquor X

3 Hour Price/Guest $24 $16 $17 $18 $20 $22 $10

4 Hour Price/Guest $26 $19 $20 $21 $23 $25 $12

Consumption Bar Can Be Behind Bar or iPour Wall Consumption - $4/person setup plus your choice of budget

consumption.

Soda, tea and coffee is free for all guest with tier selection. Without tier selection, cost is $3.50/guest. Open cash bar

is available before or after your tiered package, or you are welcome to have full cash bar only with no bar package

selection.

Sales Tax & 20% Service Fee Not Included. Beer, Liquor & Wine Selections - See Separate List
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Beey, Liguoy & Wine Lisfly

HOUSE TIER MID- TIER

Barton Vodka
Pioneer Rum

PREMIUM TIER

Jameson Maker's Mark

Jim Beam Crown Royal
Pioneer Gin Jack Daniels

Crown Apple
Clan McGregor Scotch American Honey Elijah Craig
Kentucky Tavern Bourbon Malibu The Knot
Montezuma Tequila Captain Morgan Chivas Regal
Amaretto Seagram’s 7 Buffalo Trace
Peachtree Seagram’s VO Grey Goose
Blue Curacao Bacardi Tito's Vodka
Triple Sec Absolute Vodka Patron
Jose Cuervo Tanqueray
Southern Comfort Glenfiddich
Beefeater Macallan

INCLUDED WINES

Champagne | Dry Chardonel | Moscato | Lakota Red | Norton

BOTTLED OR CANNED BEER

Bud Light | Miller Lite | Busch Light | Michelob Ultra | Charleville Half Wit Wheat
Charleville Hoptimistic | Charleville Strawberry Blonde | Charleville Tornado Alley
Charleville Seasonal Options

INCLUDED MIXERS

Tonic | Cranberry Juice | Pineapple Juice | Orange Juice | Lime Juice | Grenadine | Sweet 'n Sour
Bitters | Bloody Mary Mix | Alert Energy Drink



