


Tray PASSED Hors’ D oeuvres 
 

 Beef tenderloin crostini 

 

Avocado crostini 

 

Fresh Tomato bruschetta  

 

Fresh fruit kabobs 

 

Silver dollar crab cakes with chipotle aioli  

 

Chicken curry satay  

 

Teriyaki beef satays 

 

Pulled pork sliders w/ tangy BBQ sauce 

 

Seafood Stuffed mushrooms  

 

$2.50 per piece 

  

 

 

 

 

 
 
 



Elite plated or passed seafood 

Hors D’ oeuvres 
 

Jumbo shrimp cocktail 
Served on crushed ice w/ lemon and house made cocktail sauce 

$4 per shrimp 

 

Maryland crab meat martini   
Fresh Maryland lump crab meat tossed with absolut citron, diced cucumber 

and shaved jicama 

$4 per serving 

 

Oysters on the half shell  
West coast oysters served with a citrus mignonette 

$3.50 per oyster 

 

King crab legs on the half 
Served with drawn saffron butter, lemons and cocktail sauce 

$ Market price 

 

 

Lobster slider rolls  
Fresh lobster meat tossed with celery, shallots and lemon aioli served on a 

toasted roll 

$4.50 per slider 

 

 

 

 

 
 
 



Elite plated or passed 
Hors’ D oeuvres 

 

Pork belly bao buns 
Pork belly smothered in Sweet and spicy Asian sauce served with pickled 

carrots and daikon radish 

$4 per bun 

 

Short rib with carrot and parsnip puree 
Individual small plate with Guinness braised short rib served on top of 

puree finished and finish with onion straws  

$4 per serving 
 

Surf n turf  
Petite beef tenderloin medallion topped with fresh lobster and covered 

with a blood orange hollandaise sauce 

$5 per serving 
 

Baked fig with apple wood bacon 
Baked fig with diced bacon and spiced pecans garnished with goats’ cheese 

$4 per piece 
 

Hand stuffed Jalapeño poppers 
Stuffed pepper with cream cheese and cheddar cheese 

Wrapped in apple wood bacon then rolled in coco powder 

$3.50 per popper 
   

 

 
 
 
 



Stationary appetizers 
 

Charcuterie table 
Three cured meats, three artisan cheeses, 

Flavored oils, assorted breads and crackers, olive tapenade &garnished 

with fresh grapes and assorted berries 

$5 per person min of 25 guest 
 

 

Meatball station 
Swedish meatballs 

Italian meatballs  

BBQ meatballs 

All meatballs are hand made with house made sauces 

$3.50 per person 
 

Bacon station 
Applewood bacon 

Jalapeno bacon  

Black pepper bacon 

Chocolate covered bacon 

$5 per person min of 25 guest 
 

Seafood station / ice bar 
Oysters on the half shell, king crab legs. Jumbo shrimp, little neck clams, 

lemons, mignonette, cocktail sauce fresh horseradish  

Served over shaved ice 

$250 per 20 guests 
 

 
 
 
 
 



Carving station 
Minimum of 25 guests  

 
Turkey breast  

Roasted turkey breast served with cranberry coulis and sliced rolls 

$4 per person 
  

Carved whole beef tenderloin 
Served with horseradish cream and sliced rolls 

$7 per person 
 

Dill and lemon roasted salmon  
Atlantic salmon served with lemon dill cream sauce  

$4 per person 
 

Chipotle rubbed pork loin 
slow roasted pork loin served with chipotle au jus and 

sliced dinner rolls 

$4 per person 
 

Grilled Cajun rubbed flank steak  
Flank steak grilled to perfection served with grilled onions and served with 

rolls 

$5 per person 

 

 

 

 

 

 

 

 

 

 



Plated dinned options  

  First course option 

(choose one) 

 

Pub thirty two house salad 
Baby Arugula, pickled red onion, grape tomatoes and parmesan cheese 

tossed with Balsamic dressing 

 

Caesar salad 
Chopped romaine, house made croutons, Parmesan cheese and apple 

wood bacon tossed with house made Caesar dressing 

 

Spinach salad  
Baby spinach with diced hardboiled egg, bacon bits tossed with poppy seed 

dressing 

 

Wedge salad  
Wedged iceberg lettuce, blue cheese crumbles, bacon bits, diced tomato 

covered with blue cheese dressing or ranch dressing   

 

Red wine poached pear salad 
Butter lettuce, poached pear, goat cheese, toasted walnuts drizzled with a 

red wine reduction 

 

 

Sweet and spicy Asian salad 
Chopped iceberg lettuce, with orange segments, sesame seeds tossed with 

sweet and spicy dressing   

 
 
 
 



Plated dinner 
Entrée  

 

Stuffed chicken breast  
Breast of chicken stuffed with spinach, boursin cheese and 

prosciutto, breaded with panko breadcrumbs, set on white wine 

cream sauce 

Served with summer squash, red bell peppers and garlic mashed 

potatoes 

$45 per person 
 

Roasted airline chicken breast 
Herb roasted chicken breast served with wild rice and roasted asparagus  

$40 
 

Roasted ½ lemon chicken  
Lemon roasted chicken  

Lemon and oregano roasted potatoes, 

Spaghetti squash with parmesan cheese 

$45 
 

Roasted pork loin  
Sliced pork loin with chipotle au jus and diced apples 

Red bliss mashed potato and green bean almandine  

$40 
 
 
 
 



Braised short rib 
Braised short rib served over mashed potatoes  

with summer squash and a port sauce  

Topped with onion straws 

$45 
 

Grilled ribeye steak 
Grilled ribeye steak (16oz) with a gorgonzola crust 

Served with mashed potatoes and roasted asparagus  

$67 
 

center cut tenderloin filet 
Pan seared center cut tenderloin filet mushroom demi sauce (10 

oz) 

Garlic mashed potato and roasted asparagus  

$70 
 

Chicken n chokes 
Penne pasta tossed with creamy pesto sauce, artichokes, sun 

dried tomatoes and spinach 

$46 
 

Lobster ravioli 
Lobster ravioli served on a bed of sautéed spinach covered with 

lobster cream  

$58 

 

 
 



Grilled mahi -mahi 
Served over a southwest succotash and finished with a avocado 

cream 

$50 
 

BBQ seared salmon  
Served with wild rice and roasted cauliflower 

$50 
 

Combo plated dinners 
 

Surf n turf  
8 oz center cut beef tenderloin topped with lobster meat and 

smothered in a fresh hollandaise sauce, served with roasted 

asparagus and garlic mashed potatoes 

$89  
 

By land and sea 
Ribeye steak covered with Maryland crab meat tossed with a 

lemon butter sauce 

Served with asparagus tips and sweet potatoes puree 

$85 

 

Land locked  
Grilled chicken breast with lemon and oregano 

Petite beef tenderloin with wild mushroom sauce 

Mashed potatoes and charred green beans 

$75 
 



 

 

 

 

From the bar 
 

BELFAST LIBATIONS 
PLATINUM VODKA, KRISTA GIN, EVAN WILLIAMS BOURBON, 

TORADA TEQUILA, RON RIO RUM, Wycliff sparkling brut, COASTAL 

VINE CABERNET 

SAUVIGNON, ROCK RABBIT PINOT NOIR, THREE PEARS PINOT 

GRIGIO, COASTAL VINES CHARDONNAY, 2 PUB THIRTY-TWO 

COCKTAILS, 4 BEERS FROM SELECTION, SOFT DRINKS & MIXERS 

$14 PER PERSON PER HOUR 
 
 
 

SLIGO LIBATIONS 
BRIDE & GROOM’S CHOSEN COCKTAIL,  

ABSOLUT VODKA, GUNPOWDER GIN, JACK DANIELS BOURBON, 

PATRON SILVER TEQUILA, BACARDI WHITE RUM, Wycliff sparkling 

brut, WENTE CABERNET SAUVIGNON, NIELSON PINOT NOIR, 

WHITEHAVEN SAUVIGNON BLANC, DIORA CHARDONNAY, 2 PUB 

THIRTY-TWO COCKTAILS, 4 BEERS FROM SELECTION, SOFT DRINKS 

& MIXERS 

$16 PER PERSON PER HOUR 
 

 

 

 

 



DUBLIN LIBATIONS 
 

BRIDE & GROOM’S CHOSEN COCKTAIL, TITO’S VODKA, HENDRICKS 

GIN, BUFFALO TRACE BOURBON, CAZADORES BLANCO TEQUILA, 

BACARDI WHITE RUM, Wycliff sparkling brut, LASORDA CABERNET 

SAUVIGNON, TABLAS CREEK RED BLEND, VELANTE PINOT GRIGIO, 

LA CREMA CHARDONNAY, 2 PUB THIRTY-TWO COCKTAILS,4 BEERS 

FROM SELECTION, SOFT DRINKS & MIXERS 

$17.50 per person per hour 
 
 

Beer selections 
Guinness, corona, modelo, stone delicious ipa, stella artois, magners irish 

cider, coors lite, pacific, bud lite 

 
 
 

PUB COCKTAILS 

 
WHISKEY LULLABY 

James E Pepper Bourbon, Gran Classico, Blanco Vermouth, Sweet 

Vermouth, Black Walnut Bitters 

 
 
 
 

 

BASIL GIMLET 
Grey Goose Vodka or Dublin Gin, Lime Juice, Simple Syrup, Fresh 

Basil 



 

PINK PANTHER 
Uncle Val’s Botanical Gin, Giffard Peach, Aperol, Fresh Lemon, 

Orange Bitters 

 

STRAWBERRY FARMS 
Four Berry Infused Grays Peak Vodka, Fresh Mint, Lime, Simple 

Syrup, Sparkling Water 

 
PERFECT MANHATTAN 

High West Double Rye, Yazzaguire Rojo &amp; Blanco, Peychaud’s 

Bitters 

 

PUB OLD FASHIONED 
Knob Creek Rye, Bitter Truth Aromatic Orange Bitters, Carraway 

Simple 

 

PUB 32 WHISKEY SOUR 
Maker’s Mark Kentucky Straight Bourbon, Fresh Lemon, Simple 

Syrup, Fresh Egg White 

 

 
 
 

PUB THIRTY-tWO BAR POLICIES 
NUMBER OF HOURS FOR OPEN BAR SHALL BE DETERMINED PRIOR TO EVENT. THE PRICING IS 

BASED ON A MINIMUM GUARANTEE OF 50 GUESTS. PRICE PER PERSON WILL INCREASE IF 

NUMBER OF GUESTS IS BELOW 50. ALL GUESTS MUST HAVE CURRENT PROOF OF IDENTIFICATION. 

 
GRATUITY OF 18% WILL BE ADDED TO FINAL BILL. 


