
Perfectly paired with Boulevard beers & bevvies.
Catering Menu

Contact us at cateringcoordinator@boulevard.com



Classic Cheddar Mac & Cheese
Alfredo Mac & Cheese
Steamed Broccoli 
Seasoned Bread Crumbs 
Blue Cheese Crumbles
Green Onion
Pickled Jalapeño 

Buffet includes:

Buffalo Chicken 
All-Beef Meatballs
Smoked Brisket +$2 pp 

Select 2 proteins:

Menu items denoted as [pp] are priced per person.
Appetizers, Desserts & Side Dishes are listed on the next page.

MAC & CHEESE BAR
Total Crowd-Pleaser

$24 PER PERSON

Roast Chicken Quarters   
Herb Crusted Pork Loin 
Smoked Brisket + $4 pp
Two entrées starting at $26

Select 1 entrée:

Select 2 sides:
Options listed on the next page

Dinner Rolls & Butter
Buffet includes:

$22 PER PERSON

Tank to table
Brewhouse Comfort Food 

Baked Chicken & Cheese Enchiladas
Spinach & Mushroom Enchiladas
Chicken & Fajita Veggies Soft Tacos
Barbacoa Street Tacos +$2 pp

Select 2 entrees:

Cilantro Lime Rice
Braised Black Beans
Tomatillo Salsa
Sour Cream
Add Chips & Creamy Queso +$4 pp

Buffet includes:

$22 PER PERSON

SOUTHWEST BLVD
Fiesta Favorites 

BIERHALLE BRATS
A Bavarian Buffet

$22 PER PERSON

Beer Brats & Cheddar Wurst
Pretzel & Classic Buns
Caramelized Onions
Sauerkraut 
Bavarian Mustard
Ketchup
Relish
Add Veggie Dogs $2 each

Buffet includes:

Select 2 sides:
Options listed on the next page

Vegan or Vegetarian guests?
Pre-order an entrée of Quinoa Salad with 
chickpeas, sauteed red pepper & onion, 

topped with arugula chutney. 
Priced at $10 each.

House-made
Guacamole 
+$4 pp

Yum!



Side SELECTIONS

Chicken Wings $225
◦ Select 1 flavor per order: 

Buffalo, Classic BBQ, Spicy Jerk    
◦ Served with Ranch Dressing

Creamy Buffalo Chicken Dip with 
Tortilla Chips $110

Spinach and Artichoke Dip with 
Tortilla Chips $85

Tomato Basil Bruschetta $65

Loaded Potato Skins with Bacon $95

Brat Bites wrapped in Puff Pastry 
with Mustard Glaze $100

Loaded Chicken Taquitos $85

Cocktail Meatballs $120
◦ Select 1 flavor per order:  

Italian Marinara or BBQ Sauce

Fruit Salad $135

Small Bites:

These á la carte menu items are portioned & priced for 25 guests,
and can be added on to any buffet selection!

A bounty of cured meats, artisan 
cheeses, jams, pickles & crackers. 
Plus, fresh vegetables with roasted 
red pepper hummus & naan. $275

Party platter:

Mix & Match your  perfect party spread!

Pub GRUB
Snacking, grazing, nibbling 

Cheesy Corn with Bacon $85
Steak Fries $75
Cheesy Mashed Potatoes $65
Roasted Rosemary Potatoes $70
Fresh Garden Salad $45
Steamed Green Beans $75
Tangy Apple Coleslaw $65
Cucumber Salad $45

Sides
Add to any buffet!

Lemon Cupcakes $100
◦ Made with Unfiltered Wheat!

Chocolate Pretzel Cupcakes $100
◦ Made with Dry Stout!

Fruit Crumble $100
◦ Select 1 flavor per Order: 

Peach, Cherry or Seasonal

Fudgy Brownies $115

Cookie Trays
◦ Toffee Chocolate Chip $50
◦ M&M $75

Dessert
Everybody needs a sweet treat 

Note: Some buffet packages include 
sides as part of the cost. The 
prices listed are for á la carte. 

Menus and pricing may be subject to market changes. 
However, once you’ve placed an order that price and menu 

selection is locked in. 



Perfectly paired with Boulevard beers & bevvies
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* Final selection & headcount are due 14 days prior to event date.

Ordering details:

* A vegan Quinoa Salad entrée is available to add to any buffet 
selection. These are a pre-order item only, and will be held for your 
specific guests. No additional options will be available the night-of.

* Standard allergens will be listed on items cards on the buffet table.
     GF = Gluten Free, DF = Dairy Free, V = Vegetarian, V+ = Vegan

* Our menus do not include nuts or shellfish, but our kitchens are not 
guaranteed allergen free.

Dietary Accommodations:

* Dinner buffets will be staffed and maintained for 90 minutes, unless 
Host’s selections are depleted sooner. Additional time may be 
purchased at $100 per 30 minutes, but must be coordinated in advance.

* We will not box food to go, other than remaining desserts upon 
request.

* All packages are served buffet style on 6’ tables with black linens.

* Boulevard will provide compostable plates, napkins and utensils.

Day-of details:

We hope you enjoy the Boulevard experience, 
from first sip to last bite. Cheers!

Cateringcoordinator@boulevard.com




