
 House salad - $60

 Caesar salad - $70

 Beet salad - $70

 Pretzel bites – (100 pieces) - $100

 French fries or tots - $25

 Mozzarella sticks – (32 pieces) - $60 

 Cowboy bites – (40 pieces) - $45

 Fiesta Bar – $500
Choice of 2 proteins

 Seasoned ground beef, pork carnitas,  baja shrimp, or southwest chicken 
 corn and flour tortillas

Includes:
cheese, tomato, lettuce, onion, shredded jack, jalapenos, sour cream, 

 cilantro rice, beans (choice of black or refried)
 chips and salsa, guacamole and queso

 Catering Packages – (Priced for 25 guests)
Catering Packages are limited to one package type per party. 

A la Carte items may be added per request and subject to availability.
No substitutions please.

 Vegetable Platter
 Assorted veggies, relish, ranch, bleu cheese dressing.
 Small - $50 (sized for approximately 20 – 40 guests)

 Medium - $100 (sized for approximately 40 – 60 guests)
 Large - $150 (sized for approximately 60 – 80 guests)

 Add our house made hummus (classic, roast tomato or coconut curry) $30

Shrimp Cocktail 
House made cocktail sauce and lemon
(Approximately 35 shrimp per pound.)

 Small (4lb) - $80
 Medium (8lb) - $150
 Large (12lb) - $220

Charcuterie Board
 Assorted meats and cheeses, veggies, jam and all the accoutrements. 

 Small - $150 (sized for approximately 20 – 40 guests)
 Medium - $250 (sized for approximately 40 – 60 guests)
 Large - $500 (sized for approximately 60 – 80 guests)

Thank you for choosing Stanley Beer Hall for your event. We're thrilled to host you in our spacious, heated outdoor dining area,
which comfortably seats up to 150 guests at our communal tables. Below, you'll discover a selection of our favorite shareable

plates crafted by our talented kitchen team. If your group has specific menu preferences not listed, our chef can create a custom
menu tailored to your gathering!

Appetizers and Snacks

Coconut Crusted Shrimp 
Habanero Mango Dipping Sauce.

 (Approximately 25 shrimp per pound.)
 Small (3lbs) – $65

 Medium (6lbs) – $120
 Large (9lbs) - $180

Chicken tenders
with 3 sauces: Buffalo, ranch & bbq – (50 pieces) - $75

 Wings: Choice of Buffalo, bbq, garlic parmesan or sweet Thai chili

(75 Wings) - $120

 Roasted cauliflower: Buffalo or garlic parmesan (6lb) - $65

 Mac & Cheese
$60 for the basic kids mac  $75 for fancy adult mac.

Sliders (50 pieces) – Choice of protein, includes fixings - $150 
 BBQ pork

 BBQ chicken
 Crispy chicken

 Sloppy joes
 Impossible sloppy joe

 Sandwich Spread - (20 four inch sub sandwiches) - $120
 Choice of 2: turkey, ham, roast beef 

 Hoagie rolls, selection of cheese 
 Lettuce, tomato red onion, pickles, mustard, mayo

Platters (priced for 20-25 guests)

 Beer Hall Favorites - $375
 Wings, roasted cauliflower and chicken tenders with your choice of 

 our Buffalo, bbq, garlic parmesan, or sweet Thai chili sauces.
 Pretzel bites, choice of fries, tots or chips.

 BBQ Slider Picnic – $500
 Choice of BBQ chicken or pork, slider buns & fixings 

 baked beans
 coleslaw, potato salad and corn on the cob (seasonal) 

 Pasta Bar - $400
 Choose pasta & 2 proteins: penne or cavatappi 

 meatball, Italian sausage 
 grilled chicken 

 marinara and alfredo sauces
 ceasar salad

 garlic bread, parmesan

Mac & Cheese Bar – $400
 crispy chicken, bbq pulled pork

 crumbled bacon
 fresh & pickled jalapenos, chopped onion

 buffalo & bbq sauces and house salad.

 Kids Party - $350
 Chicken tenders, mac & cheese, pretzel bites

 mini hotdogs or corn dogs (subject ot availability) 
fries, tots or chips.

 Desserts (Subject to availability)
 Funnel Cake Fries with two different dips. $30

 Cookie Plates (30 cookies)- $30
 Fruit Platters – $100



We ask that all catering orders be finalized 7 days before the event date to ensure sufficient time for
ordering and preparation by our kitchen team.
With the exception of store bought desserts, we unfortunately cannot allow outside food to be brought in
during reserved events.
Guests must provide a 50% deposit on all catering orders upon finalizing the menu, with the full balance
due on the event date.
We cannot allow "To Go" boxes for party and catering food that isn’t consumed on-site, per Colorado Health
Department regulations.
We love when our guests decorate their tables for their events! Please let us know if you’d like to arrive no
more than 30 minutes prior to your party’s designated start time to decorate, we can’t wait to see you.
(Please, no glitter or confetti!)
If you need extra space for gifts or desserts, let us know, and we’ll set up a folding table adjacent to your
dining space.
If your guest count is substantially smaller on the day of your event, no refunds will be given for unused
specially ordered food.
Pre-paid drink cards may only be used on the date of your event, and must be returned to Stanley Beer Hall.
Unfortunately, we can only hold table reservations for 15 minutes after your event start time.


