BANQU
SELE

Thank you for cunsidering LEFE bnnquet services & facilities.
Hanacuc].-' Hnspiinlit}r. owners: of Brewer's F'L“e-:.r Restaurant & E:ewe:}r,

offer prﬂfessinnu] catering services in convenient, historic downtown Frederick.

We ofler an extensive array of distinctive & delicious foods,
inf:]u-::]ing hors d ceuvres, entrees, & desserts, prePuued ]:-'-,r OUr OWn
inspireﬁ team of Chefs. Detailed, attentive service & e:cep!iunnl meals are
our commitment to you. Ous gﬂu] is to ensure a P]easant event

with e:cep{iana] food & ]:ueve:uge.

Best Regards,
Crystal Walters, Event Manager

Cffice I01.631.0089

Email eventi@monocacyhospitality.com
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Net available after 4pm
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THE CONTINENTAL

$14 PER PERSON

Assorted Danishes, Mini Muffins & Bagels
with Fruit Salad, Jams, Cream Cheese & Butter

|n1:1udea: G‘runge & CI’EIIEEIIF' ]'I.I.II.L‘E‘, CBffEE‘ & TEﬂ.

THE ALL AMERICAN

$16 PER PERSON

Hickory Smoked Bacon, Country Sausage, Scrambled Eggs.
French Toast & Breakfast Potatoes

Includes: Maple Syrup, Butter, Orange & Cranberry Juices,
Coffee & Tea

OMELETTE STATION
WHEN ADDED TO THE CONTINENTAL
OR ALL AMERICAN BUFFET(REPLACING EGGS)

$10 PER PERSON

Ineludes: Ei‘lef, for 1.5 Luun;
Ham. Muihrunm:, Tematoes, Bell Fapprra, Onions, & Cheese
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Sandwich Buffers include House-made Chips & Coleslaw

BARBECUE IN A BUN

$14 PER PERSON

Slider Rnll:, Smoked Pulled E’url:, Pulled Grilled Chicken

WRAPPED PLATTER

$16 PER PERSON

TurLE}r Club Wrup, Chicken Caesar Wrup.
Roast Beef & Swiss Cheese Wrup, vigeiurian Wrup

R T B i Bh i i Bl o 34 i b Sa B0 R B Ah 3 30 1a 2 i 3

$4.00 PER PERSON

Brewer's House Salad, Caesar Salad, German Potate Salad
Or Mediterranean Pasta Salad
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Nor available afrer g4pm

EXECUHTIVE LLNEHEQN

Two Encrees: $28 PER PERSON
Three Encrees: $32 PER PERSON

Includes House or Caesar Salad & choice I.':'Jf- rwo sides

-- ENTREE OPTIONS -.

Grilled Flank Steak with Chimichurri Sauce
Beef TiPu with a Wild Mushroom Sauce
Grilled Chicken with Lemon Beurre Blanc

Panke Crusted Chicken Parmesan
Grilled Salmon with Lemon-Chive Beurre Blanc
Creole Shrimp

-- SIDE OPTIOMNS -.

Cr!um}r Mashed Potatoes
Rice Pilaf

Mixed vtgeiublea

Yellow Corn Saute
Green Bean Almandine

Green Peas with Mushroom Garlic Butter
ﬂapuruguu (+3 Per Person)
Potate Gratin (+3 Per Person)



] ok

Nor available afrer g4pm - Pre-orders & placed cards are required

-STARTERS-
$6 PER PERSON

{(Choose one oprion)

Brewer's House Salad

Classic Caesar Salad

-ENTREES:-

(Choose up ro three oprions)

Chicken Marsala $1E
Grilled Chicken Breast with Mushroom Marsala Sauce

Steak Chimichurri $22
Grilled 5-0z Flank Sceak. Parsley Pesto & Red Wine Demi

Blue Cheese Steak 528

Grilled 8-0z New York Strip topped with Blue Cheese Butter & Rosemary Demi

Grilled Ginger Salmon $26

[ii:rgrra.‘h:_-.- Glazed 6-0z Salmon & Scallion Beurre Blane
Jumbe Lu:rnp Crab Cake $MP
Roasted 5-0z Crab Cake & Old Bay Cream Sauce

<o LY By
(Pick rwo oprions)

Cr!um}r Mashed Potatoes Mixed ‘urege{alalaa

Roasted Potatoes Broceoli

Rice Pilaf Yellow Corn Sauté
Green Peas with

Parmesan Orze
Mushroem Garlic Butter

G reemn EE-I:I.I'!.E

Potate Gratin or Asparagus (+#3 Per Persen)
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LITTLE ITALY

Two Entrees: $30 PER PERSON
Three Encrees: $34 PER PERSON
Four Entrees: $38 PER PERSON

Includes House or Caesar Salad & choice of rwo sides

-- ENTREE OPTIONS --
Chicken Marsala

Chicken Cacciatore
Eggplant Parmesan
Salmen Puttanesca
Shrimp & Vegetable Scampi
Tertellini Alfrede
Flank Steak Flerentine

-- oIDE OPTIONS

Pasta Marinara
Pasta Alfredo
Creamy Mashed Potatoes

Roasted Potatoes
Rice Pilaf
Broceoli
Mixed Vegetables
Green Beans
Ratateuille




MEXICAN FIESTA

Two Enrrees: $26 PER PERSON
Three Entrees: $30 PER PERSON
Four Enrrees: $34 PER PERSON
Includes: House Salad. Yellow Corn Rice,

Sour Cream, Salsa, Hor Sauce,
Eurl r':‘LIrr.ilL‘dl Ll.'l'rir:‘f, L"lw Slr!J'L'a..IILIri.'rj (:hﬂ’.ﬂ’

-« ENTREE OPTIONS .-

Steak & Chicken Fajitas
Beef & Chicken Tacos
Cheese Enchiladas
Margarita Shrimp

$8.00 PER PERSON

House.made Fresh Guacamole with
Tortilla chips



THE MARYLANDER

Two Encrecs: $36 PER PERSON
Three Entrecs: $40 PER PERSON
Four Encrees: $45 PER PERSON

Includes House or Caesar Salad & choice of rwo sides

-- ENTREE OPTIONS

Chicken Chesapeake
Pork Loin with Curried Apple Chutney
Roasted Rockfish with REoasted Lemon
Seafoed Macaroni & Cheese
Herk Crusted Beef Tenderloin
Shrimp with Old Bay Cream Sauce

-- SIDE OPTIONS ..

Creamy Mashed Potatoes
Roasted Potatoes
Rice Pilaf
Parmesan Orzo
Green Beans
Mixed Vegetables
Broccoli
Yellow Corn Sauté
Green Peas with Mushreom Garlic Butter

Potate Gratin or Asparagus (+$3 Per Person)

s

2.0z Crab Cake $MP




Pour (s Tt {fwens

Pre-orders & place cards are required

=5 AR TERS-

$6 PER PERSON (Choose one option)

Brewer's House Salad
Classic Caesar Salad

-ENTREES-

{(Choose up ro _Jrum' uprz’musi

-- MEAT

B.cz Filet Hignun with Bed Wine Jus & Truffle Cream $48
Blackened 10-0z Ribe}re with Horseradish Cream & Enuemur}- Demi $40
Herk Roasted 12-0z Prime Rib with Natural Jus $42
Brewer's Surf & Turf B.-oz New York Eirip Steak & 2.0z Crab Cake $44
Add Soz Crabk Cake - $MP

-- POULTERY --

Grilled Chicken with Wild Mushroom Marsala Sauce $25
Grilled Chicken Chesapeake with Old Bay Cream Sauce 528

- Conrinued on the nexr page -



- Conrinued JI"rrﬁrin rhe previous page {(Pre-ordered Plared Dinners) -

-- SEAFOOD -.

Grilled Diver Scalleps wrapped with Bacen,
topped with Brewer's Barbeque Sauce $MP
Coconut Curry Shrimp, Bell Peppers, Shredded Carrots,
Coconut Curry Cream Sauce 27
Potateo Crusted 6-0z Atlantic Salmon with Citrus-Beurre Blance $30
Cilantre-Lime Grilled Mahi-Mahi with Mange-Tomate Relish $32
Grilled Maryland Rockfish with Pesto Butier and Roasted Tomato Sauce $36

-- VEGETARIAN

Primavera Pasta (V) $18

Vege{uhle L{uugnu $18
EggP]unt Parmesan $18

ol LB S
(Pick rwo oprions, which will be the same for all enrrees)

Creamy Mashers
Roasted Potatoes
Rice Pilaf
Parmesan Orzeo
Gf!ﬂ'n Elﬂnﬂ-
Mixed Vega’:ul}]es
Broceoli
Yellow Corn Sauteé
Green Peas with Musthroem Garlic Buiter

Potato Gratin or Asparagus (+53 Per Person)
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his menu can be ordered during rhe event

$70.00 Per Person
APPETIZER
(Select one)
Crab Dip with Pita Chips
Spinach and Artichoke Dip with Tortilla Chips
Fruit and Cheese Display with Crackers

SALAD
(Select One)
Brewer's Alley House Salad with Champagne Vinaigrette
Vegetarian Caesar Salad

ENTREE
(Select Three)
Filet Mignon with Red Wine Reduction
Sesame Crusted Ahi with Hoisin Sauce
Potato Crusted 6-0z Atlantic Salmon with Citrus-Beurre Blanc
Crab Cake with Old Bay Cream Sauce
Grilled Chicken Cheaupeuke with Old Bu}r Cream Sauce
Chicken Marsala with Wild Mushroom Sauce
Vegetarian Portabella Tower (VG)
Three Cheese Ravieli with Sage Brown Butter (VG)

SIDES
(5 Select Ta o o )
'Lreur*‘" Mashers Roasted Potatees Rice Pilaf
Parmesan Orzo, Green Beans,Mixed Vegetables, Broccoli

1 = & . - I : i .
"'."IEI.-EW OoTn SJaute, E::'EF_‘I'I PEDE with HUE]'.II-'_'I-'_'II'I'.I {:CI!']IL' .‘5:.11‘.2r

Potate Gratin® ar .":'-.5:':-;:::1;:'.15' (Additienal £3.00 per pe:a‘c:‘.:

Mini Fusi:r]r Dessert Di:plu]r



HORS D O

- U VR

[ 1]



ol P

Minimum 25 Guesrs

~HCORS D'OEUNEES-

P]-f(-f'li ||"'i'i' persoen

Roasted Beef Meatballs with Beef Gravy $6 per person (2 Pieces)

Crispy Vegetarian Spring Rolls with Chili Dipping Sauce $5 per person (2 Pieces)
Chicken Tenderloins with Honey Mustard Dipping Sauce §5 per person(2 Pieces)
Chicken Tacquites with Tomatoe-Jalapene Salsa $6 per person (3 Pieces)
Panko Mozzarella with Marinara Sauce $6 per person (2 Pieces)
Tomate & Basil Bruschetta $5 per person (3 Pieces)

Spanakopita Spinach Triangles $6 per person (2 Pieces)

Teriyaki Beef Kabobs with Sesame Soy Sauce $8 per person (2 Pieces)
Skewered Chicken Satay with Spicy Peanut Sauce $6 per person (2 Pieces)
Potato Skins Topped with Brewer's Pulled Pork $6 per person (2 Pieces)
Bacon Wrapped Scallops $9 per person (2 Pieces)

Lump Crab Croquettes $MP per person (2 Pieces)

Shrimp Cocktail $¢ per person (3 Pieces)



9;%! %fﬂ/f
Minimum 25 Guesrs

~HCORS D'OEUNEES-

P]-f(-f'li ||"'i'i' perscn

Fresh Seasonal Crudite $5 Per Person
Julienne '!-"fg-_'ers with {:r-_'.:mi_].' Herb Buttermilk Dressing

Spinuc]’- & Artichoke Dip $8 Per Person

Baby Spinach & Artvichoke Heares in Melted Cream Cheese wich Roasted Garlic,
fﬂfﬁp-:i'm Peppers, Melted Jack & Cheddar Cheese,
Served with Corn Tercilla Chips

Crab Dip & Chips $12 Per Person
Jumbao f.u;r:ip Crab Mear in Melted Cream Cheese with Roasted Garlic,
Melted Jack and Cheddar Cheese, served with Pita Chips

Assielte of Cheeses & Fruits £8 Per Person

Assorted Cheeses :':mip”mn:!t'n‘ with Fresh Fruies, Berries & crackers

Keolsech Cheddar Fondue $8 Per Persen
Served with Apple Slices, Bread Cubes & Soft Preczels

BRaw Bar DiuPIu}r
Ehrimp and/or G}raier $4.00 per piece

with Cockeail Sauce & Lemons

Mediterranean Vegetarian Platter $10 Per Person
Grilled Vegetables, Fresh Mozzarella, Pepperoncini Peppers,
Basil Marinated Tomartoes, Kalamara Olives, Roasted Red Peppers
Hummus, Lemon-Feta Dip & House-made Pita I:fll'lrl.':
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-- MINI DISPLAY ..

$9 PER PERSOCN
(LIMIT OF 3 CHOICES)
Brownies
Blondies
Mini Cuptuktu
Chocolate Covered Strawberries
Pecan Bars
Fruit Tarts

Rn:pl‘urr]r Austrian Linzer Torte

Individual Tiramisu

Rich Cheocolate Mousse

-- CHEESECAKES --

$ 44
Serves 10.14

.ﬁ.ll: us ﬂbﬂut our l:lﬂ."-"ﬂ'l'l'

-- PIES & HOT FRUIT CRISP'S

$44

Ask us about cur seasonal ::l”aringﬂ

All cutside desserts must come from a Licensed Buier}r in Dr:’ginui

Puciuging and there will be a cnﬁe-cu!h’ng fee of $1.50 per perzon
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The Mayor's Office and rhe Booking Room ar Brewer’s Alley
124 N. Marker Srreer, Frederick Maryland

Brewers Alley, Frederick's first brewpub,
ia Prnuc] tec have made its home in one of the ci’t}r': earliest

& most important structures.

The building was raised in 1869 to accommodate Frederick's first Town Hall
& Market House. It served its purpose for more than 100 years
& was witness not only to the birth of the city of Frederick,
but alse the Civil War, including the ransoming of the city by
Confederate General Jubal Early. As Frederick grew & prospered
into the 20th century, the location functioned as government offices,
then an opera house & theatre. Here, such diverse events as a

memorial service for President McKinley in 1901, and the Frederick
debut of D.W. Griffith's film, "The Birth of a Nation,” were hosted,

Brewer's Alley continues its efforts to preserve the architecture of this fine

building; a vital link to Frederick's past.

The Mayor's Office, located on the second floor, & was,
in its heyday, the office of the Mayor of Frederick. The adjoining Booking Room
was historically a helding cell for of our city's shadier characters.
Each room is decorated in period style with portraits of city fathers
and early Frederick families adorning the walls. Rooms seat 20-50 guests.
A full-service bar is available. Rooms can be booked independently,
or the entire site can be reserved for larger parties.

¥
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SERVICE FEES & ROOM RENTAL

Service fees are assessed at an 18% gratuity rate. This fee includes
vour wait staff & room set up and breakdown.
Room rental rates are as follows:

MAYOR'S OFFICE & BOOKING ROOM
$150 (EACH) FOR A THREE-HOUR EVENT

Room rental includes tables, chairs, china, glassware, silverware,
white tablecloths, napkins & buffet equipment. The Events Manager
can alse assist you in finding services such as florists, D])s, and limousines.
We offer a sound system and audiovisual equipment.

Specialty linens in a variety of colors and fabries can be rented for your
special event. The Events Manager can alse assist you in finding
services such as florists, D)s, and limousines.

Hurricane globes with 12" taper candles can be supplied for no additional fee.
Hosts who wish to decorate the bangquet facility personally must make
arrangements with the Events Manager in advance.

Groups requesting a sales tax exemption must provide an exemption

certificate prior to the date of the event. Pricing is subject to change,

but will be guaranteed 30 days prior to the event. Six percent (6%)
Maryland sales tax and aleochol sales tax (9%) will be applied.

- Conrinued on the nexr page -
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RESERVATIONS- PAYMENTS
& NOTIFICATIONS

Reservations are taken on a first come, first served basis.
To confirm an event at Brewer's Alley, a non-refundable deposit of $100.00
is required. The deposit will be applied to the event balance
at the end of the function.

Once the proposal has been signed and the non-refundable deposit has been paid
your event will be reserved. For events, we require a finalized menu
30 days prior to the event date, after 30 days, you may request changes to the
event menu, however we do not gquarantee they will be accommodated.
prior to the event date. Final guest counts must be provided to the Event Manager
seven (7) days prior to the event date.
For guarantees not confirmed, it is assumed the event
count will be the last estimate recorded by the Event Manager,
& you will be responsible for that number or the number served, whichever is
greater. Once the final guarantee number is received, there will be
no refunds for number reductions or no-shows. However, quests may be
added to the final count. Please notify the Event Manager as scon as
possible in order to accommodate last minute increases to your quarantee.

At the end of your event, the remainder of the contract balance is due.

Final charges are based on the actual number of gquests served,
or your guaranteed number, whichever is greater.

Payments must be made in cash or by credit card

(Visa, MC, Amex or Discover).

- Conrinued on the nexr page -
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CANCELLATION POLICY

We understand and appreciate that situations occur that require event
cancellations. We will do cur best to assist you should a situation develop.
In general, cancellations within 72 hours of the event forfeit the deposit

and 50% of the amount contracted is due.

EVENT LENGTH

Events at Brewer's J‘L“e? are contracted for three (3) hours,
with a breakdown allowance of 30 minutes after the event.

If the host wishes to leng”‘ltn the event to more than 30 minutes
past the ugrted cluaing time, a churge of $100.00 per hour
per reom will be upplied, starting at the :Pecified :]u!ing time.
If an event does not last until

the :per::ifi.e:l c]nuing time, no refunds will be given.

FOO0OD & BEVERAGE POLICY

Monocacy Hospitality will supply all food & beverages
including wedding cakes. We have a Pastry Chef who is capable
of preparing any type of dessert
you would prefer. Your suggestions are welcomed.

For health & safety reasons, all non-consumed food remains the property of
Brewer's Alley Restaurant

- Conrinued on the nexr page -
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ALCOHOLIC BEVERAGE POLICY

All alecholic beverages consumed on restaurant property must be provided
by Monocacy Hospitality, & must remain in the venue in

which they were purchased.
Mo aleohel will be sold to or consumed by anyone under the age of 21.
Minors must be supervised by a responsible adult. According to restaurant policy.

side-profile picture IDs will not be accepted.

Monocacy Hospitality reserves the right to refuse service to anyone.

Brands of soft drinks, beer, wine, & liquor are subject to change.

DAMAGE LIABILITY

The host assumes Ieapun:ibilit}r for the actions of his or her guests &
cutside vendors contracted ]:r}r the host, intluding dumngt to bunqu{-i ar

restaurant property.

ARRIVAL OF VENDORS

Photographers, D])s, musicians & florists may have early access to the

banguet facility at a time agreed upon in advance by the event host

& the Event Manager.

- Conrinued on the nexr page -
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Your event is special. That is why the staff of Monocacy Hospitality
is dedicated to professionally tailering

each affair to suit your pnmnﬂ.l :i]rle. Dnl‘y the finest,
freshest ingreditnt: are used to prepare our irresistible array of dishes.
While our catering menu is extensive & varied, our Chef is
eager to create a customized menu to suit your taste.
Please inform the Event Manager of any special requests.

Your event is special. As such, you, the Host, should feel as though
all elements of the function are in order. We want you to enjoy your meal,
your guests, & the event you worked so hard to organize.
In order to make that happen, we guarantee:

Your Event Manager will be responsive, motivated, & attentive to details.
Your menu will be carefully planned and executed, & elegantly presented.
Your banquet room will be clean, organized & attractive.

Your wait staff will be friendly, efficient, & attentive.

o

S

A=

.

WE LOCK FORWARD TO HOSTING YOUR EVENT.



FROM 270, SOUTH OF FREDERICEK

[.270 N to exit 31A, MD-85 N, toward Market St.
MD.85 N ends at MD.355 N. Bear left.
MD-355 N becomes Market Street.
Continue in to town past E. South St., E. All Saints St. & E. Patrick St.
Brewer's Alley is between E. Church St. & 2nd St
A parking garage is available on E. Church 5t. and 2nd St

FROM |70, WESI] QF FREDERILLK

I-70 E becomes 1-70 E/US-40 E.
Take exit 54, MD-355/MD-85/Market St. toward Frederick.
Turn left ento MD-355 N/MD.85 N.
MD-355 N becomes Market St.
Continue in to town past E. South 5t., E. All Saints 5t. and E. Patrick 5t.
Brewer's Alley is between E. Church S5t. & 2nd 5t.
A parking garage is available on E. Church 5t. and 2nd St.

FROM 70, EAST OF FREDERICK

[.70 W/US-.40 W.
Take exit 54, MD-355/MD.85/Market 5t. toward Frederick.
Turn left onto MD.355 N/MD.85 N.
MD.355 N becomes Market 5t.
Continue in to town past E. South 5t., E. All Saints St. and E. Patrick 5t.
BErewer's ﬂll!? it between E. Church 5t. & 2nd 5t.
A parking garage is available on E. Church St. and 2nd 5t.



