
Fitchburg Platter Menu 
 Platters available in ½, except the Salmon.  

 

 

Cheese and Crackers: An assortment of crackers and cheese to get the party started. Serves 30-40. $50 

 
Artichoke Dip: Our “famous” cheese and artichoke dip filled into bakery fresh bread boules accompanied with carrots, 
celery and broccoli. Serves 30-40. $65 
 
Chips, Salsa and Guacamole: Fresh made tortilla chips served with our gazpacho style salsa and home made 
guacamole. Serves 30-40. $50 
 
Brew House Shrimp Cocktail: Five pounds of farm-raised black tiger shrimp simmered in our German Pilsner and 
served chilled with a fresh cocktail sauce and lemons. Serves 30-40. $115 
 
Baked Soft Pretzels: Fifty of our baked pretzel sticks served hot with a gourmet mustard that has been hand-crafted in 
our kitchen. Serves 40-50. $75 
 
Cocktail Meatballs: Ten pounds of piping hot meatballs tossed with a toasted garlic tomato sauce. Serves 60-75. $75 
 
Little Cocktail Smokies: Ten pounds of mini cocktail smokies simmered with fresh-from-the-tap beer, sauerkraut and 
BBQ sauce. Serves 50-60. $65 
 
House Smoked Salmon: An Atlantic salmon that has been cured and smoked in our Smokehouse. Served with roasted 
red pepper cream cheese, assorted crackers and lemon wedges. (Seven day notice required for this item.) Serves 30-40. 
$85 
 
Greek Vegetable Platter: Our fresh made hummus dip surrounded with cucumbers, green peppers, artichoke hearts, red 
onions, feta cheese and Kalamata olives. Served with soft pita points. Serves 30-40. $65 
 
Deli Meat and Cheese Tray: Thin sliced corned beef, turkey and ham served with assorted cheese slices, Pilsner 
mustard, mayonnaise, lettuce, tomato, onion slices and bakery fresh breads. Serves 30-40 $95 
 
Buffalo Wings: Ten pounds of crisp fried wings served with sides of our 3-alarm sauce, Asian BBQ, Gorgonzola 
dressing, carrot and celery sticks. (Habanero Hellfire Sauce is available upon request but be warned it’s HOT!) Serves 25-
35. $95 
 
Boneless Buffalo Wings: Ten pounds of hand-breaded chicken tenders served with sides of 3-alarm sauce and Asian 
BBQ sauce. Accompanied by carrot and celery sticks. Habenero Hellfire sauce available upon request, but be warned, its 
HOT! Serves 25- 35. $95 
 
Crisp Fried Calamari: Tender marinated calamari rings crisp fried and tossed with balsamic shallots, banana peppers 
and served with our Pomodoro sauce. Serves 25-35. $80 
 
Tuna Tataki: Our signature seared Sashimi graded Ahi tuna served with pickled ginger, sesame dipping sauce and 
wasabi. Serves 30-40 $135 
 
 
 
Dessert Platters 
 

Black & Tan Brownie: 17 portions of our cream cheese and chocolate brownie accompanied by vanilla ice cream, stout 
fudge, caramel, and walnuts. $30 ** Need at least 7 days notice. 
 
Warm Apple Crisp: 17 portions of sweet oatmeal topping filled with cinnamon apples served warm and topped with 
caramel. Accompanied by vanilla ice cream. $30- ** Need at least 7 days notice. 


