
D R O P  C A T E R I N G
M E N U

Thank you fo r  cons ide r ing  our  ca te r ing  s e rv i ce s .
Monocacy Hosp i ta l i ty ,  owner s  o f  B rewer ’ s  Al l ey  Re s taurant  & Brewery ,  
o f f e r  p ro fe s s i ona l  ca te r ing  s e rv i ce s  in  Freder i ck  and sur rounding  area s .  

 We o f f e r  an  ex tens ive  ar ray o f  d i s t inc t ive  & de l i c i ou s  f ood s ,  
inc lud ing  hor s  d ’ oeuvre s ,  en t ree s ,  &  de s s e r t s ,  p repared  by our  own 

in sp i red  t eam o f  Chef s .  Our  goa l  i s  t o  en sure  a  p lea sant  event  
wi th  except i ona l  f ood .  

B e s t  R e g a r d s ,
C r y s t a l  W a l t e r s ,  E v e n t  M a n a g e r
e v e n t s @ m o n o c a c y h o s p i t a l i t y . c o m

M e g a n  F i n n e r t y ,  D i r e c t o r  o f  E v e n t s
m e g a n @ m o n o c a c y h o s p i t a l i t y . c o m

O f f i c e :  3 0 1 . 6 3 1 . 0 0 8 9



B R E A K F A S T
M E N U S

N o t  a v a i l a b l e  a f t e r  4 p m



Hickory  Smoked  Bacon ,  Count ry  Sausage ,  S c rambled  Eggs ,
F rench  Toas t  &  Breakfa s t  Po ta toe s  

Inc lude s :  Maple  Syrup ,  But te r

Buffets

$ 1 4  P E R  P E R S O N

Assor t ed  Dani she s ,  Min i  Muf f in s  &  Bage l s  
wi th  Fru i t  Sa lad ,  Jams ,  Cream Chee se  & But te r

T H E  C O N T I N E N T A L

$ 1 6  P E R  P E R S O N

T H E  A L L  A M E R I C A N



L U N C H
M E N U S

N o t  a v a i l a b l e  a f t e r  4 p m



Turkey C lub  Wrap ,  Ch i cken  Cae sar  Wrap ,  
Roas t  Bee f  &  Swi s s  Chee se  Wrap ,  Vege tar ian  Wrap

SandwichBuffets

$ 1 4  P E R  P E R S O N

S l ide r  Ro l l s ,  Smoked  Pu l l ed  Pork ,  Pu l l ed  Gr i l l ed  Chi cken  

B A R B E C U E  I N  A  B U N

$ 1 6  P E R  P E R S O N

W R A P P E D  P L A T T E R

Additions
$ 4 . 0 0  P E R  P E R S O N

Brewer ’ s  House  Sa lad ,  Cae sar  Sa lad ,  German Po ta to  Sa lad  
Or  Medi te r ranean Pas ta  Sa lad

Sandwich  Buf fe t s  inc lude  House-made  Chips  & Coles law



LunchBuffet
Not  avai lab le  a f t er  4pm

Bee f  T ip s  wi th  Wild  Mushroom Sauce
Gr i l l ed  Chi cken  wi th  Lemon Beur re  B lanc

Panko  Crus ted  Chi cken  Parmesan (Mar inara  sauce  on  the  s ide)

E X E C U T I V E  L U N C H E O N

Inc ludes  House  or  Caesar  Sa lad  & cho ice  o f  two  s ide s

- -  E N T R E E  O P T I O N S  - -

Creamy Mashed  Po ta toe s
R i ce  P i la f

Mixed  Vegetab le s
Asparagus  (+3  Pe r  Pe r son)  

- -  S I D E  O P T I O N S  - -

Two Entree s :  $ 2 8  P E R  P E R S O N

Three  Entree s :  $ 3 2  P E R  P E R S O N



D I N N E R
M E N U S



Buffets
L I T T L E  I T A L Y

Inc ludes  House  or  Caesar  Sa lad  & cho ice  o f  two  s ide s

Two Entree s :  $ 3 0  P E R  P E R S O N

Three  Entree s :  $ 3 4  P E R  P E R S O N

Four  Entree s :  $ 3 8  P E R  P E R S O N

Chicken  Marsa la  
Chi cken  Cacc ia to re

Eggplant  Parmesan (Mar inara  sauce  on  the  s ide)
Tor te l l in i  Al f r edo

F lank S teak  F lo rent ine

- -  E N T R E E  O P T I O N S  - -

Pas ta  Mar inara
Pas ta  Al f redo

Creamy Mashed  Po ta toe s
Roas ted  Po ta toe s

R i ce  P i la f
Broc co l i

Mixed  Vegetab le s

- -  S I D E  O P T I O N S  - -



M E X I C A N  F I E S T A

Inc ludes :  House  Sa lad ,  Ye l l ow Corn  Rice ,  
Sour  Cream,  Sa l sa ,  Shredded  Let tuce ,  & Shredded  Chee se   

Two Entree s :  $ 2 6  P E R  P E R S O N

Three  Entree s :  $ 3 0  P E R  P E R S O N

Four  Entree s :  $ 3 4  P E R  P E R S O N

S teak  & Chi cken  Fa j i ta s
Bee f  &  Chi cken  Taco s

Chee se  Ench i ladas
Margar i ta  Shr imp

- -  E N T R E E  O P T I O N S  - -

Additions
$ 8 . 0 0  P E R  P E R S O N

House -made  Fre sh  Guacamole  wi th
 Tor t i l la  ch ip s



T H E  M A R Y L A N D E R

Inc ludes  House  or  Caesar  Sa lad  & cho ice  o f  two  s ide s

Two Entree s :  $ 3 6  P E R  P E R S O N

Three  Entree s :  $ 4 0  P E R  P E R S O N

Four  Entree s :  $ 4 5  P E R  P E R S O N

Chicken  Chesapeake
Pork  Lo in  wi th  Cur r i ed  Apple  Chutney
Roas ted  Rock f i sh  wi th  Roas ted  Lemon

Seafood  Macaron i  & Chee se
Herb  Crus t ed  Bee f  Tender lo in

Shr imp wi th  Old  Bay Cream Sauce

- -  E N T R E E  O P T I O N S  - -

Creamy Mashed  Po ta toe s
Roas ted  Po ta toe s

R i ce  P i la f  
Mixed  Vegetab le s

Broc co l i
Asparagus  (+$3  Pe r  Pe r son)

- -  S I D E  O P T I O N S  - -

Additions

2 -oz  Crab  Cake  $MP



H O R S  D ' O E U V R E S



Small Bites 
Minimum 15  Gues t s

Roas ted  Bee f  Meatba l l s  wi th  Bee f  Gravy $6  per  pe r son  (2  P i e ce s )

Cr i spy Vegetar ian  Spr ing  Ro l l s  wi th  Chi l i  D ipp ing  Sauce  $5  per  pe r son  (2  P i e ce s )

Chi cken  Tender lo in s  wi th  Honey Mus tard  D ipp ing  Sauce  $5  per  pe r son(2  P i e ce s )

Panko  Mozzare l la  wi th  Mar inara  Sauce  $6  per  pe r son  (2  P i e ce s )

Tomato  & Bas i l  B ru s che t ta  $5  per  pe r son  (3  P i e ce s )

Spanakop i ta  Sp inach  Tr iang le s  $6  per  pe r son  (2  P i e ce s )

Ter iyak i  Bee f  Kabobs  wi th  Se same Soy Sauce  $8  per  pe r son  (2  P i e ce s )

Skewered  Chi cken  Satay wi th  Sp i cy  Peanut  Sauce  $6  per  pe r son  (2  P i e ce s )

- H O R S  D ' O E U V R E S -
Pr iced  per  per son



Starter Stations 
Minimum 15  Gues t s

- H O R S  D ' O E U V R E S -
Pr iced  per  per son

Fre sh  Seasona l  Crud i t e  $5  Pe r  Pe r son
J u l i e n n e  V e g e t a b l e s  w i t h  C r e a m y  H e r b  B u t t e r m i l k  D r e s s i n g

Ass i e t t e  o f  Chee se s  &  Fru i t s  $8  Pe r  Pe r son
A s s o r t e d  C h e e s e s  c o m p l i m e n t e d  w i t h  F r e s h  F r u i t s ,  B e r r i e s  &  c r a c k e r s

Medi te r ranean Vegetar ian  P la t t e r  $ 10  Pe r  Pe r son
G r i l l e d  V e g e t a b l e s ,  F r e s h  M o z z a r e l l a ,  P e p p e r o n c i n i  P e p p e r s ,  

B a s i l  M a r i n a t e d  T o m a t o e s ,  K a l a m a t a  O l i v e s ,  R o a s t e d  R e d  P e p p e r s  
H u m m u s , L e m o n - F e t a  D i p  &  H o u s e - m a d e  P i t a  C h i p s



D E S S E R T S



Desserts
By Pas t ry  Che f  Chr i s t ine  Wantz
Cake Box provided for  a l l  cakes ,  p ies ,  and cheesecakes

Serve s  25
S t rawber ry  Shor t cake

B lack  Fore s t
Red  Ve lve t *
Car ro t  Cake *

Be lg ian  Choco la te  Tor te * *
*$5  add i t i ona l

* *$ 15  add i t i ona l

- -  L A Y E R E D  C A K E S  - -
$ 6 0

Serve s  10 - 14
P la in
Oreo

Cappucc ino
B lueber ry
Key L ime

Oatmeal  S tout

- -  C H E E S E C A K E S  - -
$ 4 4

Apple
Cher ry

Lemon Mer ingue
Choco la te  Cream

Pumpkin
Southern  Pecan

- -  H O U S E M A D E  P I E S  - -
$ 4 4

Brownie s
B lond ie s

Min i  Cupcake s
Choco la te  Covered  S t rawber r i e s

Pecan Bar s
Fru i t  Tar t s

- -   M I N I  D I S P L A Y  - -
$ 9  P E R  P E R S O N

( L I M I T  O F  3  C H O I C E S )



G E N E R A L
I N F O R M A T I O N



Policies & Rates

S E R V I C E  F E E S

Groups  r eque s t ing  a  sa l e s  tax  exempt ion  mus t  p rov ide  an  exempt ion  
ce r t i f i ca te  p r i o r  t o  the  date  o f  the  event .  P r i c ing  i s  sub j e c t  t o  change ,  
but  wi l l  be  guaranteed  30 days  pr i o r  t o  the  event .  S ix  pe r cent  (6%)  

Maryland sa le s  tax  wi l l  be  app l i ed .

-  Cont inued  on  the  next  page  -  

EQUIPMENT FEES :
D i spo sab le  p la te s /p la s t i cware :  $ 1 . 50  per  pe r son

Di spo sab le  Chafe r /S te rno  Se t :  $ 15  each

DELIVERY FEES :
With in  10  mi l e s :  $ 10
Over  10  mi l e s :  $20

C A N C E L L A T I O N  P O L I C Y
We under s tand and apprec ia te  that  s i tuat i ons  o c cur  that  r equ i re  event  

cance l la t i on s .  We wi l l  do  our  be s t  t o  a s s i s t  you  shou ld  a  s i tuat i on  deve lop .  
In  genera l ,  cance l la t i on s  wi th in  72  hour s  o f  the  event  f o r f e i t  the  depo s i t  

and 50% o f  the  amount  cont rac ted  i s  due .



Policies & Rates
R E S E R V A T I O N S -  P A Y M E N T S

&  N O T I F I C A T I O N S

Rese rvat ions  a re  taken  on  a  f i r s t  come ,  f i r s t  s e rved  bas i s .  
To  conf i rm an event  a t  B rewer ’ s  Al l ey ,  a  non - re fundable  depo s i t  o f  $ 100 .00 

i s  r equ i red .  The  depo s i t  wi l l  be  app l i ed  to  the  event  ba lance  
a t  the  end  o f  the  func t i on .  Al l  f ina l  payment s  a re  due  24  hour s  p r i o r  t o  event .

Once  the  propo sa l  has  been  s igned  and the  non- re fundable  depo s i t  has  been  pa id
your  event  wi l l  be  r e s e rved .  Fo r  event s ,  we  requ i re  a  f ina l i zed  menu 

14  days  pr i o r  t o  the  event  date ,  a f t e r  14  days ,  you  may reque s t  changes  t o  the  event
menu ,  however  we  do  no t  guarantee  they wi l l  be  ac commodated .  

 p r i o r  t o  the  event  date .  F ina l  gue s t  count s  mus t  be  prov ided  to  the  Event  Manager
seven (7)  days  pr i o r  t o  the  event  date .  

Fo r  guarantee s  no t  conf i rmed ,  i t  i s  a s sumed the  event  
count  wi l l  be  the  la s t  e s t imate  r e co rded  by the  Event  Manager ,  

&  you wi l l  be  r e spons ib l e  f o r  that  number  o r  the  number  s e rved ,  whichever  i s
g rea te r .  Once  the  f ina l  guarantee  number  i s  r e ce ived ,  the re  wi l l  be  

no  re funds  f o r  number  r educ t i on s  o r  no - shows .  However ,  gue s t s  may be  
added  to  the  f ina l  count .  P l ea se  no t i fy  the  Event  Manager  a s  s oon  a s  

po s s ib l e  in  o rder  t o  ac commodate  la s t  minute  inc rea se s  t o  your  guarantee .   

F ina l  charge s  a re  based  on  the  ac tua l  number  o f  gue s t s  s e rved ,  
o r  your  guaranteed  number ,  whichever  i s  g rea te r .  

Payment s  mus t  be  made  in  ca sh ,  c r ed i t /deb i t  ca rd ,  o r  e l e c t ron i c  invo i ce .  No  per sona l
check s  a re  ac cep ted .  

(Vi sa ,  MC,  Amex o r  D i s cover ) .
.



Our Commitment  to You

Your  event  i s  spec ia l .  That  i s  why the  s ta f f  o f  Monocacy Hosp i ta l i ty
 i s  ded i ca ted  to  p ro fe s s i ona l ly  ta i l o r ing  

each  a f fa i r  t o  su i t  your  pe r sona l  s ty le .  Only  the  f ine s t ,  
f r e she s t  ingred ient s  a re  u sed  to  p repare  our  i r r e s i s t ib l e  a r ray o f  d i she s .  

Whi le  our  ca te r ing  menu i s  ex tens ive  & var i ed ,  our  Chef  i s  
eager  t o  c r ea te  a  cu s tomized  menu to  su i t  your  ta s t e .  

P l ea se  in fo rm the  Event  Manager  o f  any spec ia l  r eque s t s .

Your  event  i s  spec ia l .  As  such ,  you ,  the  Hos t ,  shou ld  f ee l  a s  though 
a l l  e l ement s  o f  the  func t i on  are  in  o rder .  We want  you to  en j oy  your  meal ,  

your  gue s t s ,  &  the  event  you  worked  so  hard  to  o rganize .  

WE LOOK FORWARD TO HOSTING YOUR EVENT.


