ROCKs-BOTTOM

RESTAURANT & BREWERY




Plated Packages (111111111}

ALL PAaCHAGES INCLUDE unLimiTen 1ea, COFFEe & FounTain SoDas

THE BeLGIan 30 PER PERSON
INCLUDES 1 3PPETIZER, 3 ENTRAE SELECTIONS

Appelizers

FRIED PICHLES cilantro ranch
SPINACH DIP veggies, fried wonton strips
TATeR TOT FONDUE beer cheese dipping sauce,

bacon, sour cream & scallions

BavaRIian PRETZEL STICKS brewery queso
MO0zzaReLLd STICHS house-made marinara
CHIP & DIP TRIO house-made guacamole,
brewery queso, salsa, tortilla chips

Enlreées

Mac & CHeBSE cavatappi, house-made
cheese sauce, toasted breadcrumbs, scallions
GRISPY FISH & CHIPS beer battered cod, fries,
coleslaw, rémoulade

CHICKenN FRIED CHICKEN buttermilk

marinated, white pepper gravy, green beans,
roasted garlic mashed potatoes

VEeGETaRIaAN PASTA cavatappi pasta, cajun
" sauce, black beans, tomatoes and chives

PULLED PORK SLIDERS house-smoked pork

sliders, pickles, crispy onions, BBQ sauce
CHEF SaLAD ham, turkey, cheddar, swiss, egg,
mixed greens, cucumbers, tomatoes, carrots
CHEBSEBURGER cheddar, lettuce, tomato,

red onion, pickles, mayo, fries

GRILLED CHICREN green beans, rice pilaf

.
Lunch Package

$25 PER PERSON, OFFERED DaILY 11-3PM
ALL PLGTED LUNCHES INCLUDE UNLImITeD Tea,
COFFEE & FounTain Sonas

Entrées Options: choose 1
House SaLab WITH GRILLED GHICHen
CHEF SaLab

CHeeSeBURGER

Mac & CHeese

GRILLED CHICHen

VeGeTanian PasTa

PULLED PORK SLIDERS

THE SaiS0n *40 PER PERSON
INCLUDES | 3PPETIZER, 1SaLaD, 3 eNTRAe
SELECTIONS, 1 DBSSERT

Appetizers

FRIED PICKLES cilantro ranch

SPINACH DIP veggies, fried wonton strips
TATeR TOT FONDUE beer cheese dipping sauce,
bacon, sour cream & scallions

BavaRlian PRETZEL STICKS brewery queso
MO0ZZdReLLa STICKS house-made marinara
CHIP & DIPTRIO house-made guacamole,

brewery queso, salsa, tortilla chips

Salad
HouSe SaLaD mixed greens, croutons,

cucumbers, tomatoes, carrots, vinaigrette

Enlrées

GRILLED SIRLOIN mashed potatoes, green
beans

Mac & CHeeSE cavatappi, house-made
cheese sauce, toasted breadcrumbs, scallions
GRISPY FISH & GHIPS beer battered cod, fries,
coleslaw, rémoulade

CHICKeN FRIED CHICKeN buttermilk
marinated, white pepper gravy, green beans,
roasted garlic mashed potatoes

UeGeTaRIan PasSTa cavatappi pasta, cajun
sauce, black beans, tomatoes and chives
PULLED PORR SLIDERS house-smoked pork
sliders, pickles, crispy onions, BBQ sauce
CHEF SaLaD ham, turkey, cheddar, swiss, egg,
mixed greens, cucumbers, tomatoes, carrots
CHEBSEBURGER cheddar, lettuce, tomato,
red onion, pickles, mayo, fries

GRILLED CHICKEN green beans, rice pilaf

Desserts

FUDGE BROWNIE fudge brownie topped with
vanilla ice cream, whipped cream, chocolate
& caramel drizzle

GARROT CAKE scratch made, brewed-on-site
kolsch beer, carrots, pineapple, walnuts,
cream cheese frosting, caramel drizzle

CHEGH

Vegan entrée available upon request.

' OUT!

THE PORTER 50 PER PERSON
INCLUDES | 8PPETIZER, 1SALAD, 4 ENTREE
SELECTIONS, 1 DESSERT

Appetizers

FRIED PIGKLES cilantro ranch

SPINACH DIP veggies, fried wonton strips
TATeR TOT FONDUE beer cheese dipping sauce,
bacon, sour cream & scallions

Bavarlan PRETZEL STICKS brewery queso
MO0ZZaReLLa STICKS house-made marinara
CHIP & DIPTRIO house-made guacamole,
brewery queso, salsa, tortilla chips

Salads
HOUSE SALAD mixed greens, croutons,

cucumbers, tomatoes, carrots, vinaigrette
GAESAR SALAD romaine, parmesan, croutons

Entrées
BaBY BACK RIBS in-house smoked

ribs, chipotle bbq sauce, fries, coleslaw
GRILLED RIBEYE mashed potatoes, green
beans

GLAZED SALMON sweet & smoky glazed
salmon, roasted brussels sprouts, rice pilaf
GRILLED SIRLOIN mashed potatoes, green
beans

MaG & CHEESE cavatappi, house-made
cheese sauce, toasted breadcrumbs, scallions
CRISPY FISH & GHIPS beer battered cod, fries,
coleslaw, rémoulade

GHICKen FRIED GHICKEeN buttermilk
marinated, white pepper gravy, green beans,
roasted garlic mashed potatoes

VeGeTaRIaN PaSTa cavatappi pasta, cajun
sauce, black beans, tomatoes and chives
PULLED PORR SLIDERS house-smoked pork
sliders, pickles, crispy onions, BBQ sauce
CHEF SALaD ham, turkey, cheddar, swiss, egg,
mixed greens, cucumbers, tomatoes, carrots
CHEBSEBURGER cheddar, lettuce, tomato,
red onion, pickles, mayo, fries

GRILLED CHICHEN green beans, rice pilaf

Desserts

FUDGE BROWNIE fudge brownie topped with
vanilla ice cream, whipped cream, chocolate
& caramel drizzle

CARROT GAKE scratch made, brewed-on-site
kolsch beer, carrots, pineapple, walnuts,
cream cheese frosting, caramel drizzle



Buffel Packages || |||

ALL PACHAGES INCLUDE UnLimiTen Tea, COFFee & Fountain S0Das

BRONZE
525 PER PERSON

CHOOSE FOUR MEnu ITems BeLOW

Appetizers

FRIED PICHLES
TdTER TOTFONDUE
MO0ZZaReLLa STICHS
CHIP& DIPTRIO

Entrees

Mac & cHeese
CRISPY FISH & CHIPS
PULLED PORH SLIDERS
BONELesS CHICKen WINGS
CLaSSIC WINGS
TWISTED TEeNDERS

Sides & Salads

CHEF SaLaD
HOUSE SaLaD
MaSHeD POTAT0es
RICE PILAF
FRUIT BOWL
coLesLaw

Desserts

FUDGE BROWNIE
CARROT GAKE

Vegan entrée available upon request.

SILVER
540 PER PERSON

CHOOSE FIVE menu ITEMS BELOW

Appetizers

FRIED PICHLES
SPINACH DIP
TATER TOT FONDUE
MO0ZzaReLLa STICHS
CHIP & DIPTRIO

Entrées

GRILLED GHICHEeN
MacC & CHeese
CRISPY FISH & GHIPS
PULLED PORH SLIDERS
BONELeSS CHICKeN WINGS
CLaSSIC WINGS
TWISTED TEeNDERS

Sides & Salads

CHEF SaLap
HOUSe SaLab
MadSHeD POTAT0eS
RICE PILAF
FRUIT BOWL
coLesLaw

Desserts

FUDGE BROWNIE
CARROT CAKE

GOLD
S50 PER PERSON

CHOOSE FIVE MENU ITEMS BELOW

Appetizers

FRIED PICHLES
SPINACH DIP
TATeR 10T FONDUE
MOZZaRreLLa STICHS
CHIP & DIPTRIO
FIRECRACHER SHRIMP

Entrees

GRILLED CHICKen
GRILLED SaLmon
GRILLED SIRLOIN
CRISPY FISH & CHIPS
PULLED PORK SLIDERS
BONeLeSS GHICKeN WINGS
CLASSIC WINGS
TWISTeD TeNDERS
MdC & CHeese

Sides & Salads

CHer SaLap
HOuSe SaLap
MaSHeD POTaT0es
RIGE PILaF
FRUIT BOWL
coLesLaw

Desserts
FUDGE BROWNIE
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Please see server for gluten sensitive menu. Additional nutritional information available upon request. Before placing your order, please inform your
server if anyone in your party has a food allergy. Vegetarian or vegan entrée available upon request.
* These menu items contain peanuts, pecans, cashews, almonds, walnuts, pine nuts, sesame seeds or sunflower seeds.
t These items may contain raw or undercooked ingredients or may be cooked to your specifications. Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
V Vegetarian.
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Food & Beverage We require that afood and beverage minimum charge (not counting tax and

Minimum: gratuity) be met. If the minimum is met, there is no additional room charge. If
the food and beverage minimum is not met, the difference between the actual
food and beverage subtotal and the applicable minimum will be charged to you
as an additional room charge. You may not purchase gift cards or “to go” food,
beer or wine to bring your total purchases up to the applicable minimum.

Pricing: Prices to be determined based on the menu selections made plus applicable
sales tax and a 4% event service fee to cover our administrative expenses for
hosting your event. The event service fee does not represent a tip, gratuity or
service charge for the wait staff, service employees or bartenders providing
service to the event. For your convenience, we will calculate a 20% gratuity
and show that gratuity on your bill. This gratuity is voluntary. As our patron, of
course, you should decide whether to provide a gratuity and in what amount.
Thus, you are free to increase or decrease the gratuity. In addition, all charges,
including food, beverage, room rental, AV, décor, rental charges, and service
charge may be subject to state and local sales tax. If reserving group is subject to
tax exemptions, a copy of your organization’s Tax Exemption Certificate must
be provided before event date or services are rendered. We can only accept Tax
Exempt Certificates from the state in which the restaurant is located. Groups
without the proper documentation will be responsible for any taxes associated
with the event.

Payment: Payment will be due in full the day of the event. Separate checks cannot be
issued. Personal checks are not accepted. In the event it becomes necessary to
cancel your event, the following charges will apply:

e 8 days or more prior to event date: 50% of guaranteed food and beverage

minimum.
e 7 or less days prior to event date: 100% of guaranteed food and beverage
minimum.
Guest Count A guaranteed number of guests must be received 48 business hours in advance of
Guarantee: the event.

Alcohol & Minors: SPB Hospitality reserves the right not to serve any guest who appears
intoxicated, any guest who does not have proper identification verifying he
or she is of legal age to drink alcoholic beverages, or any guest who could
potentially be disruptive to the flow of restaurant operations. The service of
alcohol will always be in accordance with alcohol beverage laws and regulations.

Brewery Tours + Tastings are available at select locations upon request.



