
Private  Events  Menu

11/22/2022

Maurisa@StoneArchBrewpub.com
(920) 882-2181



Day Start End
Food & Drink

Minimum

Monday    

Tuesday    

Wednesday    

Thursday    

Friday    

Saturday    

Sunday    

Private Party Spaces

English Room $200 
12-40 guests

Day Start End
Food & Drink

Minimum

Monday    

Tuesday    

Wednesday    

Thursday    

Friday    

Saturday    

Sunday    

Hall $200
40-99 guests

11am
11am
11am
11am
11am

9pm

11am

9pm
9pm
9pm
9pm
8pm

11am
11am
11am
11am
11am

9pm

11am

9pm
9pm
9pm
9pm
8pm

$400
$400
$400

$400
$800
$800

$800
$800
$800
$1200
$1200
$800

11am 9pm $400

11am 9pm $800



Terms and Conditions
A credit card on file is required for all events when booking. 
We must receive notice at least 72 hours in advance of cancellations to
avoid room charges. 
Menu selections, headcount, room layout, special requirements and
requests, and all other details concerning your event must be approved,
either by email or in person, 14 days prior to your event. Once we have
received final counts, these counts may not be reduced and will be the
minimum number for which you will be charged. 
Payment is due at the conclusion of your event. 
Stone Arch Brewpub observes the policy of the State of Wisconsin Health
Department that any food left over from banquet service is not allowed
to be taken by the guest and remains the property of Stone Arch
Brewpub. We do not allow food to be taken off premise and do not
provide to-go boxes or bags. 
Wisconsin Administrative code (DH & SS196.07) states that no food will
be allowed in the facility from outside sources with the exception of
desserts prepared by a licensed baker. Any dessert brought onto the
premise which is not that of Stone Arch Brewpub will require a $10 carry-
in fee.
Guests may bring in their own decorations. No decorations may be
nailed, tacked, or stapled to the walls and/or equipment. The use of
confetti and glitter is strictly prohibited. Failure to abide by this policy
will result in a minimum cleaning fee of $100. The amount will be charged
to the credit card provided in your event contract and will be billed
separately from your final event bill



Platters
Serve approximately 24 people

Crispy Battered Fries

Cheese, Sausage, Cracker Platter

Seasonal Fruit Platter

Garden Salad 

House-Made Sea Salt Kettle Chips

Smoked Chicken Taquitos

House-Made Tortilla Chips & Salsa

Spinach and Artichoke Dip w/House Made Tortilla Chips

Season Vegetables and Dip

Cheese Curds (50 pc)

Stout BBQ Meatballs

Soft Pretzel Bites w/Artisan Cheese Sauce & 6-Grain Mustard

Dessert Platters
Assorted Cookies (24 pc)

Brownies (24 pc)

Mixed Dessert Bars (24 pc)

30

35

45

28

60

85

45

30

50

35

50

50

50

85

45



Buffets
Wisconsin Chicken and Beef Tips

Beer Braised BBQ Pulled Pork Sandwiches

Mac 'n Cheese 

Pizza 

Burrito Bar

Smothered Chicken

Parmesan Chicken

Shaved Sirloin

Tenderloin Medallions

Herb baked bone-in chicken and juicy steak tips, served with
red mashed potatoes, seasonal vegetables, and rolls.

All-natural pork, hand pulled in-house. Served with buns, sea
salt kettle chips, and your choice of coleslaw or potato salad.

A rotating variety of our award winning pizzas. Presented in
waves of three at a time. Each wave will consist of a specialty
pizza and two 2-topping pizzas. 

Our popular Artisan four-cheese beer mac and cheese
served with garlic bread and customizable with sides of
andouille sausage, bacon, chicken, and broccoli. 

Your choice of chicken, steak or pork carnitas. Served with
rice, beans, and chips & salsa

Chicken breast topped with mushroom cream sauce, served
with red mashed potatoes, seasonal vegetables and rolls.

Breaded chicken breast topped with marinara and
mozzarella. Served with linguini or mashed potatoes and
seasonal vegetables.

Served in caramelized onion au jus with mashed potatoes,
seasonal vegetables and rolls.

Topped with IPA horseradish cream sauce and served with
mashed potatoes, seasonal vegetables and rolls.

$22

Price per person

$16

$16

$17

$17

$18

$19

$20

$24


