Beer Works Private Parties
Our Beers, Brewery Tours and
Beverage Selections

BEER WORKS Beer $ see Beer Works Party Manager for pricing
We feature 16+ draft beers daily providing a wide variety of beer
styles — from light to fruit to golden to pale to amber to dark with
everything in between. And in case you didn’t know, Beer Works
brews all of its beer right here in Massachusetts. We will even
name a special beer for your event. “Drink Local Beer”

Brewery Tour & Tasting $6 per person for Tour and 4 samples

Treat your Guests to a glimpse into the art and science of brewing
beer. Learn about the basic four ingredients, and the step by step
process of milling, mashing, boiling and fermenting. Narrated by a
Beer Works Brewer, the Tour concludes with a “Show and Taste”
sampling of some of our freshly brewed beers. (ai Guests receiving sampie

beers must have a current valid government issued photo ID showing they are 21 years of age or over.)

Beverage Options $ see Beer Works Party Manager for pricing
Cash Bar — Guests purchase their own beverages.

Open Bar —run a Tab and Host pays for all Guest beverages.
Open Bar, Tab Limit — run a tab up to a pre-set dollar amount;
after limit is reached, Guests may purchase beverages (Cash Bar).
Drink Tickets — Host provides Guests with Drink Tickets to be
exchanged for beverages; after using tickets, Guests may

purchase additional beverages (Cash Bar).
Your Beer Works Party Manager will help select the Beverage Option best suited for your event.

Liquor

In addition to our freshly brewed beer and 20 American wines, full
liquor is available in our Hingham location and at the other
locations by special permit.
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Welcome Platters (Serves 25-50 people)

Beer Works Private Parties
Welcome & Appetizer Menus

Blue & Yellow Corn Chips and Salsa S25

Assorted Cheeses and Crackers S75

Veggie Display with Hummus S75

Fresh Fruit Platter S95

Passed Appetizers (Suggested order - 2 pieces per person)
Chicken Satay with Pineapple and Spicy Peanut Sauce  $2.50

Stuffed Vegetarian Mushroom Caps $2.50

Steak and Cheese Aroncinies $2.50

Scallops and Bacon with Scallions $3.50

Tasso Seared Shrimp with Cilantro Aioli $3.50
California Rolls with Sesame Ginger Sauce $3.50

Beer Works Appetizer Buffet (choose 4 items) $14 per person
Boneless Wings Wings (Buffalo style, BBQ, Honey Hot or 9 Alarm)
BBQ Pulled Pork Sliders Beef Empanadas

BBQ Riblets Potato Bacon Cheddar Spring Rolls
Veggie Spring Rolls Shrimp Spring Rolls

BBQ Beef Flautas Beer Works Chili

New England Clam Chowder Spinach Artichoke Dip with Chips
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Beer Works Private Parties
Buffet and Plated Menus

Beer Works Hot Buffet $18 per person

Caesar Salad

Beer Basted Steak Tips with Cornbread and House Slaw
Malted Salmon with Mango Fruit Salsa

Herb Roasted Quartered Chicken

Penne Pasta with Grilled Veggies and Butter Cheese Sauce
Jasmine Rice and Green Beans

Beer Works Carvery Buffet $22 per person

Baby Greens Salad

Prime Rib Carving Station with White Horseradish Cream
East Coast Swordfish Steak with Buerre Blanc

Stuffed Breast of Chicken with Lemon Brown Sauce
Three Cheese Ravioli with Alfredo Sauce

Mashed Potatoes and Broccoli

Beer Works Plated Dinner $26 per person
Please select one item from each of the three courses

Appetizer - New England Clam Chowder ~ House Salad ~ Caesar Salad

~ Spinach Artichoke Dip with Blue and Yellow Corn Chips
Entrée - Beer Basted Steak Tips ~ Malted Salmon ~ Stuffed Chicken Breast

Vegetarian Stir Fry Entrée available upon request

Dessert - Big Dig Brownie Sundae ~ Mississippi Mud Pie

~ Apple Blueberry Crumble ~ Key Lime Cheesecake

Beer Works Dessert Platters (Serves 25 to 50 people)
Cookie Platter S50
Brownie Platter S75
Assorted Cakes Platter S95
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Beer Works Private Parties
Brunch Menus

Beer Works “Breakfast” Brunch $12 per person

Fresh Fruit Platter
Bagels & Assorted Flavored Cream Cheeses

Scrambled Eggs

Blueberry French Toast with Warm Maple Syrup
Hash Brown Potatoes

Hickory Smoked Bacon and Maple Sausage

Beer Works “Lunch” Brunch $14 per person

Fresh Fruit Platter
Bagels & Assorted Flavored Cream Cheeses

Scrambled Eggs

Blueberry French Toast with Warm Maple Syrup
Hash Brown Potatoes

Hickory Smoked Bacon and Maple Sausage

Caesar Salad

Beer Basted Steak Tips and Jasmine Rice

Boneless Chicken Breast topped with Canadian Bacon and Cheddar Cheese
Penne Pasta with Grilled Veggies and Butter Cheese Sauce

Beer Works Brunch is served with Fresh Squeezed Orange Juice,
Freshly Brewed Coffee, Decaf and Assorted Teas
And Fountain Drinks

* Our Chefs are happy to accommodate dietary needs or special requests.
If you don’t see what you are looking for, just ask!
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Beer Works Private Parties
Other Notes

Allergies & Special Requests

Please inform your Beer Works Party Manager of any allergies.
Our Chefs are happy to accommodate dietary needs or special
requests. If you don’t see what you are looking for, please ask!

Billiard Tables (canal street only) S see Beer Works Party Manager for pricing
Looking for a great way to mix and mingle, or tap into the
competitive spirit with Teams? Just say “Rack ‘em up”!

Room Charges S see Beer Works Party Manager for pricing
Room charges and minimum food & beverage charges may apply,
depending on location, date, time and area events.

Service Charges & Taxes S see Beer Works Party Manager for
pricing

Services Charges of 18% or such amount as specified will be added to the prices of the
food, beverages and other services.

State Tax and applicable Local Tax will be added to the final bill.

Deposits, Guest Count & Cancelations

A signed Private Party Contract and Deposit are required to confirm the Private Party.
The balance is due on the day of the Private Party.

A final expected Guest Count must be provided several days before the event so that
Beer Works can properly staff and prepare food for your Private Party.

Beer Works may apply the Deposit against costs and losses incurred due to cancellation
of your Private Party.
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