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BREWING CO.




PSB CATERING

Prainie st
BREWING CO.

PLATED ENTREES

Served with choice of house or caesar salad, fresh baked rolls and herb whipped butter. Choose 3 entrees.

Grilled Filet Mignon MKT

beef tenderloin, garlic-herb smashed potatoes, roasted
asparagus, pink peppercorn demiglace

Roasted Frenched Chicken Piccata 36

brined 100z frenched chicken breast, lemon butter caper sauce,
garlic mashed potato, roasted asparagus

Roasted Frenched Chicken Marsala 36

brined 100z frenched chicken breast, crimini and porcini
mushrooms, marsala wine cream sauce, garlic-herb smashed
potato, roasted vegetable medley

Stuffed Chicken Breast 36

brined 8oz chicken breast, stuffed with wild rice, broccoli,
mozzarella, champagne cream sauce, roasted asparagus, garlic
mashed potatoes

Chicken Parmesan 34

brined and parmesan breaded 80z chicken breast, mozzarella,
fettuccini, marinara, basil

80z Grilled Tri-Tip 41

grilled and sliced santa maria beef tri-tip, garlic mashed
potato, roasted vegetable medley, mushroom demi-glace

Wild Mushroom Risotto 28

crimini, porcini, wood ear, & oyster mushrooms, shallots,
thyme, creamy aborio rice

Butternut Squash Risotto 27

butternut squash, roasted apples, sage, creamy aborio rice,
parmesan

Korean Fried Rice (Pe) 24

kimchi, carrots, asparagus, mushroom, ginger, sesame seeds,
radish

. korean bbg meatballs +$5

. add plant-based korean bbq impossible “meatballs” +$6

Beef Short Rib 43

braised with red wine and wild mushrooms, white cheddar
potato croquette, red wine jus

Korean Beef Short Rib 43

braised with gochujang & ginger, pineapple jasmine rice,
cabbage & fresh herb slaw

Fennel Crusted Pork Loin 34

brined and fennel crusted pork loin, apple pork jus, garlic
mashed potato, green bean almondine

Pricing/Availability: ~ All menu items and pricesare subject to
availability and market price adjustment, and can change without
notice. All prices are subject to 9.75% state sales tax in addition

to a 20% service charge. A 3.9% service fee will be added to assist

in covering costs associated with fluctuating food prices and =vegetarian

benefits for our valued employees.

Seared Atlantic Salmon 39

70z faroe island salmon, whole-grain mustard cream sauce,
herb roasted red potatoes, roasted asparagus

Pan Seared Chilean Sea Bass 55

80z sea bass, lemon butter caper sauce, garlic mashed potato,
roasted asparagus

Lasagna 29

ground beef, zucchini, sweet peppers, onions, ricotta and
mozzarella cheese, marinara, basil

Vegetarian Lasagna 27

zucchini, sweet peppers, onions, ricotta and mozzarella
cheese, marinara, basil

Foodborne lliness/Allergies: ~ Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne iliness. Prairie Street Brewing Co. cannot guarantee gluten
contamination free items. Disclose any food allergies as all ingredients are not listed.

=gluten-free ingredients @ =Plant-based



PSB CATERING

Prainie st
BREWING CO.

Designed buffets come with fresh baked rolls & herb whipped butter and have a minimum order of 30 servings.

Single Savor Buffet ($39) - choice of entrée (1) choice of starch (1) choice of vegetable (1) choice of salad (1)

Double Savor Buffet ($43) - choice of entrée (2) choice of starch (1) choice of vegetable (1) choice of salad (1)

Triple Savor Buffet ($53) — choice of entrée (3) choice of starch (2) choice of vegetable (2) choice of salad (1)

SALADS

House Salad @

mixed greens, carrots, grape tomatoes, cucumbers, red
cabbage, garlic-herb croutons, balsamic dressing

Apple House Salad ($1 upcharge) @ @

mixed greens, roasted apples, candied walnuts, goat cheese,
pickled red onions, sherry vinaigrette

Classic Caesar

romaine hearts, house garlic-herb croutons, shaved parmesan,
caesar dressing

ENTREES

Chicken Marsala

chicken breast, mixed wild mushrooms, marsala cream sauce

Chicken Piccata

chicken breast with lemon butter caper sauce

Chicken or Shrimp Dejonghe

chicken breast or tiger shrimp baked with garlic compound
butter

Fennel Crusted Pork Loin

brined & fennel crusted pork loin, apple pork jus

Smoked Brisket

dry rubbed & smoked brisket, caramelized onions, apple bbq
sauce

Roasted Sirloin

black garlic & herb rubbed sirloin, pink peppercorn demi glace

Baked Cod

north atlantic cod, baked with butter, lemon, paprika, parsley

Lemon Pepper Salmon

faroe island atlantic salmon, lemon pepper, light teriyaki sauce

Blackened Salmon

blackened faroe island atlantic salmon, lemon cream sauce

Pricing/Availability: ~ All menu items and pricesare subject to
availability and market price adjustment, and can change without
notice. All prices are subject to 9.75% state sales tax in addition

to a 20% service charge. A 3.9% service fee will be added to assist

in covering costs associated with fluctuating food prices and 0 =vegetarian

benefits for our valued employees.

STA R C H E S @ allitems listed below are vegetarian

Garlic Mashed Potato

Herb Roasted Red Potato (Pe}

Au Gratin Potato

Pineapple Jasmine Rice @ @

Macaroni & Cheese

Penne & Marinara @

Korean Fried Rice @ ®

V E G E TA B L E S . all items listed below are vegetarian

Roasted Vegetable Medley @

zucchini, sweet peppers, carrots, mushrooms, asparagus, red
onions, herbs, olive oil

Roasted Asparagus @ @

olive oil, butter, lemon

California Medley @

broccoli, cauliflower, carrots, olive oil

Green Bean Almondine

roasted green beans, garlic, toasted almonds, butter

Wild Mushrooms D

roasted crimini, button, porcini, oyster, & wood ear mushrooms

Cajun Sweet Corn on the Cobb

sweet corn with Cajun Butter

Roasted Butternut Squash

roasted with raz el hanout, butter

Foodborne lliness/Allergies: ~ Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne iliness. Prairie Street Brewing Co. cannot guarantee gluten
contamination free items. Disclose any food allergies as all ingredients are not listed.

=gluten-free ingredients @ = Plant-based



PSB CATERING

TH E M E D B U F F ET (Minimum 30 people)

Prainie st
BREWING CO.

All buffets are & la carté with the option to add a salad, vegetable and starch. Prices are listed per person.

Dockside Picnic One Proteid2 | Two2 7 | Three30

« certified angus bedfamburgers, natural chicken breasts,

berkshire pulled pork, cattle & creamcheddar brats, house-

made @ burger patty (+$1)
* potato salad
» coleslaw
e fresh fruit
* ole’ salty'dbeer cheese potato chips

» garnishes: assorted cheeses, tomato, lettuce, red onion, dill

pickles, potato bun, brat bun, assorted sauces

Taco Bar One Proteiz 0 | Twa2b | Three29

« chipotle chicken fajita, al pastor, carne asada, house-made

taco “meat” @ (+$1)
* rice pilaf & beans
» elotes corn on the cobb

» garnishes: queso fresco, onions, cilantro, crema, salsa verde,
house-madePSB salsa roja, pico de gallo, fresh guacamole,

corn & flour tortillas, limes, escabache

Italian Pasta one Protei23 | w27 | Thre30

| Four32

» beef & pork meatballs, italian-herb grilled chicken, garlic
tiger shrimp, italian sausage, house-made italian style
“meatballs” @ (+$1)

« fettuccine alfredo

e penne pasta with marinara

* italian tossed salad

* roasted vegetable medley,

» garnishes: garlic bread, parmigiano-reggiano

Poke Bar One Protei21 |Twc26 | Three 30

» sesame cured & smoked faroe island salmon, korean bbqg
fried chicken, japanese bbq tiger shrimp, ginger garlic
marinated tofu @, house-madekorean bbq fried “chik'n” (Pe)
(+$2 - not gluten free)

» sushirice

» garnishes: avocado, edamame, cucumber, mango, radish,
pickled carrot, scallions, crispy onions, sriracha aioli, korean
bbg sauce, sesame seeds

Smokehouse BBQ One Protei26 | Twa3l |Threé35

» smoked certified angus beebrisket, smoked berkshire pulled
pork, smoked natural chicken, citrus cured & smoked faroe
island salmon (+$1)

e potato salad

» coleslaw

* baked mac’n cheese

e corn bread

e cajun corn on the cobb,

e garnishes: house-madeapple bbqg sauce & carolina bbq sauce,
onion, dill pickles, honey butter, sliced bread or potato bun

Age 10 and under, please select one

House-Made Macaroni & Cheese

12

served with french fries & fruit

House-Made Chicken Strips

12

served with french fries & fruit

Grilled Chicken Breast

12

served with french fries & fruit

Grilled Cheese 12

served with french fries & fruit

Cheeseburger 12

served with french fries & fruit

Pricing/Availability: ~ All menu items and pricesare subject to
availability and market price adjustment, and can change without
notice. All prices are subject to 9.75% state sales tax in addition

to a 20% service charge. A 3.9% service fee will be added to assist
in covering costs associated with fluctuating food prices and
benefits for our valued employees.

Foodborne lliness/Allergies: ~ Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne iliness. Prairie Street Brewing Co. cannot guarantee gluten
contamination free items. Disclose any food allergies as all ingredients are not listed.

0 =vegetarian

=gluten-free ingredients @ = Plant-based



PSB CATERING

PLATED

Prainie st
BREWING CO.

Prices are listed per person

Seasonal Pie 7
add vanilla bean ice cream for $1
Chocolate Torte @ 8

flourless chocolate cake, with chocolate sauce

DISPLAYS / STATIONS

Cheesecake 7

House-made cheesecake, choice of strawberry or chocolate

Creme Brulee @ 8

burnt vanilla custard, strawberry garnish

Prices are listed per person, minimum order of 25 servings per selection

Chocolate Covered Strawberries & 2.75
Cheesecake Assortment 3
chocolate, strawberry & vanilla cheesecake squares

Cookie Assortment 25
Brownies 2.5
Blondies 25

LATE NIGHT SNACKS

Mini Parfait @& 3.5

raspberrry, lemon curd, vanilla whipped cream

Ice Cream Sundae Bar @ 8

e ice cream : vanilla and chocolate

¢ toppings :m&m’s, reese’s peanut butter cups, oreo’s,
caramel, chocolate sauce, whipped cream, peanuts, pecans,
bananas, strawberries & cherries

Only available with meal purchases; price per display - serves ~20 people

Chips, Salsa & Guacamole © O @ 50
house-fried corn tortilla chips, salsa roja, guacamole
Taquitos @ 75

cheesy berkshire pork barbacoa, rolled & fried in yellow corn
tortillas (40), house-madePSB salsa roja

Reuben Egg Rolls 90

house-madecorned beef brisket & sauerkraut, swiss & monterey
jack, rolled in crispy wonton (40), thousand island dressing

Hot Dog Station (30 hot dogs & buns) 130

nathan’s famousall-beef hot dogs individually wrapped and
served with pickle relish, onions, tomatoes, sport peppers,
ketchup, mustard, celery salt, hot dog buns

Pricing/Availability: ~ All menu items and pricesare subject to
availability and market price adjustment, and can change without
notice. All prices are subject to 9.75% state sales tax in addition

to a 20% service charge. A 3.9% service fee will be added to assist
in covering costs associated with fluctuating food prices and
benefits for our valued employees.

Churro Station @ 120

fresh fried cinnamon sugar churros (40) served with chocolate
sauce, creme anglaise, strawberry sauce and dulce de leche

Taco Station 120

< corn or flour tortilla wrapped tacos with onions, cilantro,
choice of protein; chipotle chicken fajita, al pastor, or carne
asada (choose 2 proteins)

¢ house-madePSB salsa roja, limes

Pizzas we recommend 3-4 per 20 ppl

price per 1 - 14" pizza cut in squares - served in pizza box
(sub gluten free crust +$2)

¢ cheese pizza 17

*  pepperoni pizza 19

e sausage pizza 19

- veggie pizza 20
(peppers, onions, tomatoes, mushrooms)

e butchers pizza 20
(pepperoni, sausage, bacon)

*  bbq chicken pizza 20

(jalapefio cream cheese, apple bbq chicken breast,
red onion, pineapple, cilantro, mozzarella)

Foodborne lliness/Allergies: ~ Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne iliness. Prairie Street Brewing Co. cannot guarantee gluten
contamination free items. Disclose any food allergies as all ingredients are not listed.

o =vegetarian @ =gluten-free ingredients @ = Plant-based



PSB CATERING

Prainie st
BREWING CO.

HOSTED TABBED BAR - $150 PLUS RUNNING TAB

» variety of Prairie Street Brewing Co. beer
* house wine

» variety of call & top shelf liquors

* sodas, mixers, & fruits

CASH BAR - $150

» variety of Prairie Street Brewing Co. beer
* house wine

» variety of call & top shelf liquors

* sodas, mixers, & fruits

MICRO BREWER PACKAGE - $25.50/PERSON

* 3 hour minimum

» 75 people or less

» variety of Prairie Street Brewing Co. beer

* house wine (upgrade to premium wine, $3/person)
includes coffee, tea, soda & water

* add call liquor - $31.50 per person

* add top-shelf liquor - $34.50 per person

SELF-SERVE MIMOSA STATION - $30 PER BOTTLE (ADD $5 FOR FRUIT)

* champagne
* includes orange & cranberry juice

SELF-SERVE NON-ALCOHOLIC BEVERAGE STATION - $3 PERSON

* |emonade, iced tea & coffee

SELF-SERVE NON-ALCOHOLIC BEVERAGE STATION - $4 PERSON

e canned soda, lemonade or iced tea & coffee

Pricing/Availability: ~ All menu items and pricesare subject to Foodborne lliness/Allergies: ~ Consuming raw or undercooked meats, poultry, seafood, shellfish, or
availability and market price adjustment, and can change without eggs may increase your risk of foodborne iliness. Prairie Street Brewing Co. cannot guarantee gluten
notice. All prices are subject to 9.75% state sales tax in addition contamination free items. Disclose any food allergies as all ingredients are not listed.

to a 20% service charge. A 3.9% service fee will be added to assist

in covering costs associated with fluctuating food prices and o =vegetarian @ =gluten-free ingredients @ =Plant-based

benefits for our valued employees.
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