
MENUMENU

To book an event please email
jordan.sabourin@ontariotechu.ca



MOZZARELLA STICKS $12

DEEP FRIED CHEESE STICKS SERVED WITH MARINARA

$15

DEEP FRIED PICKLES $12

BATTERED & FRIED DILL PICKLE SPEARS SERVED WITH RANCH

JALAPENO POPPERS $12

BREADED JALAPENOS FILLED WITH CREAM CHEESE,  
FRIED & SERVED WITH CAESAR DRESSING

PEROGIES
CARMELIZED ONION,  BACON,  2200 BBQ DRIZZLE
SERVED WITH SOUR CREAM

$12

CHEF MIKES BAKED CHEESE
THREE CHEESES,  CARMELIZED ONION,  BACON,  BUFFALO BUTTER
SERVED WITH TORTILLA CHIPS & PRETZEL BITES

ADD CHILI  $4  |  ADD CHICKEN $6 

GARLIC BREAD | BRUSCHETTA 
WITH CHEESE $8 -  WITH CHEESE & BACON $10 |

$6  |  $10

NACHOS

MELTED PUB CHEESE,  LETTUCE,  TOMATO,  RED ONION,  JALAPENO
SERVED WITH SOUR CREAM & SALSA

PERSONAL $12  |  SHARABLE $20

BUFFALO CAULIFLOWER BITES
BREADED & SEASONED CAULIFLOWER,  FRIED AND TOSSED
IN OUR BUFFALO BUTTER WING SAUCE

LIGHTLY SEASONED WITH SALT & PEPPER
SERVED WITH A SWEET WHISKEY HEAT AIOLI

COCONUT BREADED SHRIMP,  LETTUCE,  TOMATO,  SWEET CHILI
THAI ,  BANG-BANG SAUCE AND PICKLED ONION

CALAMARI $15

COCONUT SHRIMP TACOS $15

$13

POTATO SKIN FLIGHT $12

TRADITIONAL BACON & CHEESE
POUTINE  CHEESE CURDS & GRAVY
BRUSCHETTA SEASONED TOMATO,  BASIL  & PARMESAN
PIZZA MARINARA SAUCE,  PEPPERONI  AND CHEESE

MINI CHICKEN QUESADILLAS
THREE TORTILLAS FILLED WITH PULLED & SEASONED CHICKEN,
PUB CHEESE,  PICO DE GALO,  BAKED AND SERVED WITH
GUACAMOLE

BEEF DIP TACOS
IN HOUSE SLOW ROASTED BEEF,  PURPLE CABBAGE SLAW,
HORSERADISH AIOLI  WITH AU JUS FOR DIPPING

$15

MAC’S HAT-TRICK SLIDERS $14

3 GRILLED MINI  BURGERS ON A BUN WITH SHREDDED
LETTUCE AND HOUSE MADE BURGER DRESSING

$15

PLATTERS
MUNCHIE PLATTER (3 EACH)

TEAM PLATTER (6 EACH)
$25 |  $45

MOZZARELLA STICKS
DEEP FRIED PICKLES

BACON & CHEESE POTATO SKINS
MINI  CHEESE QUESADILLAS

GARLIC BREAD WITH CHEESE

SERVED WITH MARINARA SAUCE,  RANCH DIP AND
SALSA

ADD A POUND OF
WINGS TO YOUR

PLATTER FOR
ONLY $12 

APPETIZERS
BRUSCHETTA TOPPED WITH BALSAMIC GLAZE & PARMESAN CHEESE



POUTINE

SERVED WITH FRESH CUT FRIES AND CARROT STICKS
RANCH | BLUE CHEESE | DILL FOR DIPPING

$10

CHICKEN FINGERS & FRIES
SERVED WITH PLUM SAUCE

S $9 |  L  $17

STICKY FINGERS & FRIES
CHICKEN FINGERS TOSSED IN YOUR CHOICE OF 
WING SAUCE

S $10 |  L  $18

BEEFEATER ONION RINGS
SERVED WITH SWEET WHISKEY AIOLI

$9

FRESH CUT FRIES
ADD A SIDE OF GRAVY $2

SMALL $5  -  LARGE $9

ADD SEASONING TO YOUR FRIES
2200 SEASONING,  SALT & VINEGAR,  DILL PICKLE
CURRY,  CAJUN OR JERK

SWEET POTATO FRIES
SERVED WITH A SIDE OF CHIPOTLE MAYO

$1

CHILI CHEESE FRIES $13

SERVED WITH A SIDE OF CHIPOTLE MAYO

FINGER FOODS

CHICKEN WINGS

CLASSIC
CHEESE CURDS & GRAVY

BUFFALO CHICKEN
CRISPY BUFFALO CHICKEN,  CHEESE CURDS,  GREEN
ONION,  GRAVY WITH BUFFALO BUTTER 
& RANCH DRIZZLE

PEPPERONI & CHEESE
2200 MARINARA SAUCE,  PEPPERONI & MELTED
CHEESE

FIESTA POUTINE
PUB CHEESE,  DICED TOMATO,  GREEN ONION
GRAVY,  SALSA & SOUR CREAM

2200 CURRY CHICKEN
GRILLED CHICKEN,  CHEESE CURDS,  SCALLIONS
& WARM INDIAN SPICED GRAVY

$13

$15

$18

$17

$17

DEVILS BREATH
FRANKS XTRA HOT
HOT
HOT &  HONEY
SWEET WHISKEY
HEAT
SWEET CHILI THAI
BUFFALO BUTTER
MUSTARD BBQ
CARIBBEAN JERK
KOREAN BBQ
HOUSE BBQ
HONEY GARLIC
GARLIC PARMESAN

SALT & PEPPER
SALT & VINEGAR
JERK
DILL PICKLE
CURRY
CAJUN
LEMON PEPPER

SAUCES DRY RUB

$17

WING PLATTER 
WITH FRIES

5 LBS OF WINGS IN YOUR
CHOICE OF SAUCES

1 LARGE PLATTER OF
FRESH

CUT FRIES
$85



BURGERS

2200 BURGER
7  OZ HOMEMADE SEASONED BEEF PATTY

BANQUET BURGER
7  OZ HOMEMADE SEASONED BEEF PATTY,  BACON & CHEESE

ALL BURGERS TOPPED WITH LETTUCE, TOMATO, RED
ONION AND PICKLE. SERVED WITH YOUR CHOICE OF

FRESH CUT FRIES OR GARDEN SALAD

BIG BLUE
7  OZ HOMEMADE BEEF PATTY WITH BLUE CHEESE DRESSING

VEGETARIAN
BEYOND MEAT PATTY |  WITH OR WITHOUT CHEESE

$15

$20

$20

$17

UPGRADE
YOUR SIDE FOR

CAESAR SALAD
SOUP

SWEET POTATO FRIES
POUTINE

ONION RINGS
+$2.95

ALL CHICKEN
& BEEF ARE 

HALAL 
CERTIFIED

GLUTEN FREE
BUNS

AVAILABLE

BEEF AND BACON CHEDDAR MELT

HANDHELDS
ALL HANDHELDS ARE SERVED WITH FRIES

$17

CLUB HOUSE
GRILLED CHICKEN BREAST,  BACON,  LETTUCE,  TOMATO AND SWEET
WHISKEY AIOLI ,  SERVED ON SOUR DOUGH TOAST

GRILLED VEGGIE WRAP
GRILLED PEPPERS & ONIONS,  FRESH LETTUCE,  TOMATO,  FETA CHEESE AND
BALSAMIC

$17

SLOW ROASTED BEEF,  CARAMELIZED ONION,  SMOKED BACON WITH CHEDDAR ON A BUN

TOASTED PASTRAMI CHEESE
PASTRAMI,  PROVOLONE CHEESE & TRIPLE CRUNCH MUSTARD SERVED ON SOUR DOUGH

CALIFORNIA CRISPY CHICKEN
CRISPY CHICKEN BREAST,  PROVOLONE CHEESE,  LETTUCE,  TOMATO,  SMASHED
AVOCADO & CHIPOTLE MAYO SERVED ON A BUN

BUFFALO CHICKEN CAESAR WRAP
CRISPY BUFFALO CHICKEN,  LETTUCE,  CHEESE CURDS,  CAESAR DRESSING

$17

$17

$17

$18

SUBSTITUTE FOR GRILLED CHICKEN $4

SUBSTITUTE FOR GRILLED CHICKEN $4



SALADSMAINS
2200 BUTTER CHICKEN

GRILLED CIHCKEN IN A BUTTER CHICKEN SAUCE,  
FRIED CHICKPEAS,  DICED TOMATO & ONION
SERVED WITH WARM NAAN OVER WHITE RICE

CHICKEN QUESADILLA

$20

$20

12-INCH TORTILLA SHELL STUFFED WITH GRILLED 
CHICKEN,  PUB CHEESE,  PICO DE GALO,  JALAPENO,
BAKED AND SERVED WITH 2200 RICE AND BEANS

JERK CHICKEN
A COMBINATION OF DRY AND WET RUBBED JERK 
CHICKEN LEGS AND THIGHS SERVED WITH 2200 
RICE AND BEANS WITH SCALLION AIOLI  DRIZZLE

JAMBALAYA
LOUISIANNA STYLE CHICKEN WITH SAUSAGE AND 
SHRIMP,  PEPPERS,  ONIONS AND WHITE RICE

HOUSE MADE CHILI
TOPPED WITH PUB CHEESE AND SCALLIONS,  

SERVED WITH GARLIC BREAD

$20

$20

$15

OVEN BAKED FLATBREAD $15

BUTTER CHICKEN  MARINATED CHICKEN BREAST IN WARM INDIAN 
SPICED TOMATO AND COCONUT MILK
GREEK  GRILLED CHICKEN,  VEGETABLES,  OLIVES AND FETA CHEESE
SERVED WITH TZATZIKI
BBQ CHICKEN  GRILLED CHICKEN BREAST,  GRILLED VEGETABLES,  HOUSE
MADE BBQ SAUCE SMOTHERED IN MELTED PUB CHEESE AND BALSAMIC

SERVED WITH SOUR CREAM & SALSA

ADD BACON $3 |  ADD CHICKEN $6

GARDEN SALAD
FRESH LEAFY GREENS,  CHERRY TOMATOES,
PEPPERONCINI  PEPPERS,  BLACK OLIVES,
PARMESAN CHEESE WITH 2200 HOUSE MADE
BALSAMIC DRESSING

CAESAR SALAD
CRISPY ROMAINE LETTUCE,  HOUSE MADE
CROUTONS,  PARMESAN CHEESE WITH CAESAR
DRESSING

TEX MEX SALAD
TEXAS CAVIAR (MARINATED ROASTED CORN,
BEANS,  PEPPERS,  ONIONS & SOUTHWESTERN
SPICES,  CRISPY LEAFY GREENS,  GRILLED
CHICKEN,  FETA CHEESE,  TOASTED PUMPKIN
SEEDS WITH CHIPOTLE MAYO DRESSING

$17

$10

$10

GLUTEN FREE

VEGETARIAN

ASK YOUR
SERVER

ABOUT OUR
SOUP

$6


