
15 GUEST MINIMUM. Alcoholic beverages are additional. 20% gratuity added to all buffet options. Local tax 
is added to all food and beverage prices. Food and Beverage Minimums may apply to all parties. Minimums 
do not include tax, gratuity and/or and additional services provided. If canceling after the contract is signed, 
cancellation fees may apply.

$20 PER GUEST
Served buffet style.  

Includes choice of tea or soft drink. 

Includes:
GERMAN PRETZEL   Giant Bavarian pretzels baked soft on the inside, crispy on the outside & 
salted. Served with house-made stone ground mustard & house-made beer cheese.

Plus your choice of one:
WOB WINGS   Served with celery and your choice of house-made blue cheese or ranch.  
Choose two styles:  Dry Rubbed, Buffalo, Garlic Parmesan, Hot Honey BBQ, Korean Spicy

PESTO HUMMUS   House-made pesto hummus  served with warmed artisan flatbread and 
slices of crisp cucumber. 

MAC & CHEESE BITES   Pasta shells and spiced pepper jack cheese sauce, coated in bread 
crumbs and fried crispy. Served with our sriracha-lime aioli & chopped cilantro.  

MARGHERITA FLATBREAD   Freshly diced tomato & mozzarella over a basil & pine nut pesto, 
drizzled with a sweet balsamic glaze & topped with fresh arugula. 

Your choice of one:
HOUSE SALAD   Mixed greens, grape tomatoes, shredded carrots, cucumbers and red onions, tossed 
in our house dressing. Topped with crispy garbanzo beans.

CAESAR SALAD   Romaine lettuce, zesty house made pretzel croutons, parmesan cheese  
& creamy Caesar dressing.

Your choice of two:
BEER-BRINED CRISPY CHICKEN SLIDERS   Beer-brined chicken breast, fried crisp, southern 
style with dill pickles & our local IPA sauce served on toasted brioche buns.

FRIED SHRIMP   Crispy hand-breaded shrimp with house-made sweet fire sauce, our take on 
sweet Thai chili sauce. 

BEER-BRINED GRILLED CHICKEN   White wheat beer-brined grilled chicken breast, topped with 
fresh parsley.  Served with an amber lager gravy.

BYO STREET TACOS   Blackened chicken OR steak, freshly-made roasted tomato & corn salsa, 
shredded lettuce,  fresh cilantro & queso fresco,  grilled tortillas with sriracha aioli & jalapeños.

Your choice of two:
FRIES  I  TATER TOTS  I  SWEET POTATO FRIES  I  COLESLAW  I  MASHED POTATOES

 



15 GUEST MINIMUM. Alcoholic beverages are additional. 20% gratuity added to all buffet options. Local tax 
is added to all food and beverage prices. Food and Beverage Minimums may apply to all parties. Minimums 
do not include tax, gratuity and/or and additional services provided. If canceling after the contract is signed, 
cancellation fees may apply.

*Items may not be available at all locations.

$25 PER GUEST
Served buffet style. Includes choice of tea or soft drink. 

Includes:
GERMAN PRETZEL   Giant Bavarian pretzels baked soft on the inside, crispy on the outside & 
salted. Served with house-made stone ground mustard & house-made beer cheese.

Plus your choice of two:
WOB WINGS   Served with celery and your choice of house-made blue cheese or ranch.  
Choose two styles:  Dry Rubbed, Buffalo, Garlic Parmesan, Hot Honey BBQ, Korean Spicy
PESTO HUMMUS   House-made pesto hummus  served with warmed artisan flatbread and 
slices of crisp cucumber. 
MAC & CHEESE BITES   Pasta shells and spiced pepper jack cheese sauce, coated in bread 
crumbs and fried crispy. Served with our sriracha-lime aioli & chopped cilantro. 
BEER-BRINED CRISPY CHICKEN SLIDERS   Beer-brined chicken breast, fried crisp, southern 
style with dill pickles & our local IPA sauce served on toasted brioche buns.  
CHIPOTLE BBQ CHICKEN FLATBREAD   Tender, grilled chicken with onions, peppers & bacon 
smothered in mozzarella cheese.  Finished with a drizzle of chipotle BBQ. 
BLACK & BLUE FLATBREAD   Blackened steak, caramelized onions & mushrooms, mozzarella 
& blue cheeses, finished with fresh arugula & a sweet balsamic glaze.
MARGHERITA FLATBREAD   Freshly diced tomato & mozzarella over a basil & pine nut pesto, 
drizzled with a sweet balsamic glaze & topped with fresh arugula. 

Your choice of one:
SPRING GREENS & KALE SALAD   Fresh spring greens & kale with goat cheese, apples, sweet 
pickled red onions & candied pecans tossed in a house-made Framboise vinaigrette.
THE WOB COBB   Spring greens, roasted corn, mozzarella cheese, applewood smoked bacon, 
grape tomatoes, hard boiled eggs, grilled chicken and fresh avocado tossed with Greek dressing, 
drizzled with chipotle BBQ and topped with tortilla crisps.

Your choice of two:
BEER BRINED GRILLED CHICKEN   White wheat beer-brined grilled chicken breast, topped with 
fresh parsley.  Served with an amber lager gravy.
FRIED SHRIMP   Crispy hand-breaded shrimp with house-made sweet fire sauce, our take on 
sweet Thai chili sauce. 
*PORK SCHNITZEL   Panko crusted pork loin, brown butter, crispy sage, topped with capers & lemon.
*IPA SALMON   Fresh grilled Atlantic Salmon, brushed with our spicy IPA glaze.
*GRILLED FLAT IRON STEAK   Grilled flat iron steak, sliced and topped with garlic butter.
BYO STREET TACOS   Blackened chicken OR steak, freshly-made roasted tomato & corn salsa, 
shredded lettuce,  fresh cilantro & queso fresco,  grilled tortillas with sriracha aioli & jalapeños.

Your choice of two:
TATER TOT BAR  I  BROCCOLI  I  SWEET POTATO FRIES  I  MASHED POTATOES  I  MAC & CHEESE   



a la carte
EACH SERVES 20

Prefer to keep it simple, only want a couple of items, or want to add on dessert?                       
Our platters are perfect for your entertaining needs and can be served as a             

grazing buffet or as seated, passable snacks. Or, take them to go!

SHAREABLES
WOB WINGS   40 PIECE  $40    I   60 PIECE  $59    I   100 PIECE  $95  
Served with celery and your choice of house-made blue cheese or ranch.  
Choose two styles:  Dry Rubbed, Buffalo, Garlic Parmesan, Hot Honey BBQ, Korean Spicy

BONELESS WINGS   60 PIECE  $85   Large, hand-breaded, crisp chicken breast tenders. 	
Served with celery and your choice of house-made blue cheese or ranch. Choose two styles:  
Dry Rubbed, Buffalo, Garlic Parmesan, Hot Honey BBQ, Korean Spicy  

PESTO HUMMUS   $35   House-made pesto hummus served with warmed artisan flatbread 
and slices of crisp cucumber. 

TATER TOTS   $29   Crispy tater tots served with ketchup.

BYO STREET TACOS   $95   Blackened chicken or steak, freshly-made roasted tomato & corn 
salsa, shredded lettuce, avocado, fresh cilantro & queso fresco, grilled tortillas with sriracha aioli 
& jalapeños.

CHIPS & SALSA   $29   Crispy corn tortilla chips served with our roasted corn & tomato salsa. 

MAC & CHEESE BITES   $59   Pasta shells and spiced pepper jack cheese sauce, coated in 
bread crumbs and fried crispy. Served with our sriracha-lime aioli & chopped cilantro.  

GERMAN PRETZEL  $49   Five of our giant Bavarian pretzels baked soft on the inside, crispy 
on the outside & salted. Served with house-made stone ground mustard & house-made beer 
cheese. 

FLATBREAD SAMPLER   $26   Margherita, Black & Blue and Chipotle BBQ Chicken flatbreads 
to share.

BEER-BRINED CRISPY CHICKEN SLIDERS   $59   Beer-brined chicken breast, fried crisp, 
southern style with dill pickles & our local IPA sauce served on toasted brioche buns. 

FRESH GREENS
SPRING GREENS & KALE SALAD   $49   Fresh spring greens & kale with goat cheese, apples, 
sweet pickled red onions & candied pecans tossed in a house-made Framboise vinaigrette. 

HOUSE SALAD   $49   Mixed greens, grape tomatoes, shredded carrots, cucumbers and red onions, 
tossed in our house dressing. Topped with crispy garbanzo beans.

CAESAR SALAD   $45   Romaine lettuce, zesty house made pretzel croutons, parmesan cheese & 
creamy Caesar dressing.  

THE WOB COBB   $65   Spring greens, roasted corn, mozzarella cheese, applewood smoked 
bacon, grape tomatoes, hard boiled eggs, grilled chicken and fresh avocado tossed with Greek 
dressing, drizzled with chipotle BBQ and topped with tortilla crisps. 

DESSERT
APPLE COBBLER DESSERT FLATBREAD   $21   Three of our dessert flatbreads, loaded with 
spiced granny smith apples and house-made streusel, baked to perfection. Finished with 
caramel sauce and powdered sugar.

 



FROM THE BAR
Customize your celebration with our 3 alcoholic beverage options.

OPEN BAR   
The host will be charged for beverages based on guest consumption. 

All beer, wine and spirits are available for purchase.

CASH BAR   
Guests purchase their own beverages. 

All beer, wine and spirits are available for purchase.

DRINK TICKETS  
Tickets are purchased by host beforehand and 

distributed to guests at party by host. 
This option offers a limited selection of beer, wine and spirits.

CONTACT US TODAY 
AND WE WILL WORK WITH YOU 

TO MAKE YOUR PARTY A SUCCESS! 

Event space and configuration varies by location.

Please keep in mind there may be a required number of 
guests to reserve certain areas, dates and times.

We encourage you to reserve your party well in advance.


