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SEMI-PRIVATE EVENT
20-36 Person Capacity

$50 Set-up Fee

PRIVATE EVENT
50-65 Person Capacity

$300 Room Fee for 3 Hours 
($100 for Each Additional Hour)

more pics at www.silverharborbrewing.com/thegarden
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MEAL CHOICE
Choose one of the following

ASSORTED CUSTOM  
HAND-HELD SANDWICHES 

$15 per person*

COMPOSED ENTRÉES 
BUFFET STYLE 
$20 per person*

BREWER’S PLATES  
HAND-CRAFTED ENTRÉES 

$25 per person*

BEVERAGE CHOICE
Choose one or a combination of the following

NON-ALCOHOLIC 
Complimentary with above 

meal choice 

ALCOHOL  
CASH BAR 

Beer, wine and spirits 
available

ALCOHOL 
HOSTED BAR 

Beer, wine and spirits 
available

ALCOHOL 
COMBINATION BAR 
Beer, wine and spirits 

available

OPTIONS
Can be added to above meal choice or served a la carte

DISPLAY PLATTERS 
$40 per platter to start

HORS D‘OEUVRES 
$1 per person to start

DESSERTS 
$3 per person to start

KID’S MEALS 
$7.50 per person

*Excludes 18% service gratuity and 6% Michigan sales tax.
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HANDHELDS
Available as Buffet or Family Style

Plated Service available for an additional $1/pp
$15/pp Includes choice of 3 sandwiches and 2 sides

(Additional sandwich or side selections available for $1 per selection)

Side Options  
Pub Chips, Seasonal Composed Salad, Green Salad, Coleslaw

($1/pp up-charge: Soup, Waffle Fries, Specialty Salads)

BROILED COD SANDWICH 
Pesto crusted cod fillet served with lemon aioli on an 
artisan bun.

BLT SANDWICH 
Thick center cut bacon strips, green leaf lettuce and sliced 
beefsteak tomatoes between toasted sourdough with  
sriracha aioli.

SMOKED GOUDA GRILLED CHEESE 
Smoked gouda and white cheddar cheeses melted between 
toasted sourdough with basil pesto and tomato chutney.

BBQ STEAK MELT 
Seared tenderloin steak slices smothered with cherry chipotle 
BBQ sauce and smoked gouda cheese, finished with frizzled 
onions served on toasted sourdough.

MAPLE PECAN CHICKEN SANDWICH 
Maple and pecan crusted chicken breast topped with a slice 
of bacon and white cheddar cheese. Finished with a fig 
spread on an artisan bun.

HARVEST GRAIN PATTY 
Quinoa, wild rice, rolled oats and spent grain patty with 
tomato chutney and sautéed mushrooms served on an  
artisan bun.

TURKEY WRAP 
Beer braised turkey, mixed greens, house ranch, salsa verde, 
avocado, white cheddar cheese and fresh cilantro wrapped  
in a spinach tortilla.

HARBOR BURGER 
Grilled 7 oz. custom blend steak burger topped with melted 
white cheddar cheese on an artisan bun with lettuce, tomato 
and onions.

CHICKEN SALAD CROISSANT 
House-made chicken salad with walnuts, crisp apple slices 
and dried cherries served on a toasted croissant.

COMPOSED ENTRÉES
Available as Buffet Service Only and 25 guest minimum

$20/pp Includes Choice of 2 Selections, Green Salad and Artisan Rolls 
Additional Entrées available for $2/pp

Each Entrée comes with choice of Beef, Pork, Chicken, Vegetable or Shrimp

GOURMET MAC N’ CHEESE 
Cavatappi pasta mixed with house-made white cheddar 
cheese sauce finished with toasted bread crumbs.

RUSTIC LASAGNA 
Scratch made 7-layer lasagna with choice of sauce.

ZOODLE PRIMAVERA 
Spiralized yellow squash and zucchini “zoodles” tossed with 
roasted vegetables and house-made marinara sauce finished 
with shaved parmesan cheese. 

POT PIE 
Creamy scratch made pot pie gravy with garden 
vegetables topped with buttery puff pastry.

PONZU RICE BOWL 
Fried brown rice mixed with fresh kale blend topped with 
house pickled vegetables and cilantro finished with ginger 
citrus ponzu sauce. 

MEDITERRANEAN PASTA 
Garlic herb linguine tossed with a bruschetta of tomatoes, 
olives, artichokes and roasted garlic oil finished with shaved 
parmesan cheese and fresh basil.

BAKED TORTELLINI 
Ricotta cheese stuffed tortellini pasta tossed with choice of 
sauce then topped with mozzarella cheese and baked to a 
golden brown.
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BREWER’S PLATES
Available as Buffet or Family Style

Plated Service available for an additional $1/pp
$25/pp Includes Choice of 2 Proteins, 1 Starch, 1 Veg, Green Salad and Artisan Rolls

Pick a 3rd Protein for $2/pp additional

ROASTED CHICKEN 
Bone-in 8oz chicken breast pan seared for a crispy skin 
finished with a herb butter pan sauce

BEEF TENDERLOIN 
Char grilled 8 oz. tenderloin steak cooked medium rare and 
sliced into medallions topped with choice of demi glace or 
herbed compound butter.

PRIME RIB 
Dry rubbed, rosemary and garlic crusted prime rib loin 
cooked low and slow to a perfect medium rare sliced and 
served with au jus.

TRUFFLE ROASTED CAULIFLOWER 
Truffle roasted cauliflower steaks finished with fresh 
herb salsa.

DRY RUBBED PORK RIBS 
Half rack of dry rubbed and root beer braised St. Louis style 
pork ribs brushed with our house stout glaze.

STUFFED CHICKEN CAPRESE 
8 oz. chicken breast stuffed with marinated tomatoes, basil 
pesto and fresh mozzarella cheese pan seared and finished 
with a balsamic glaze.

STEELHEAD TROUT 
Broiled 8 oz. fillet finished with a creamy whole grain 
mustard sauce.

STUFFED SOLE 
Dover sole fillet wrapped around crab meat stuffing finished 
with a lemon cajun cream sauce.

SAFFRON RISOTTO 
Rich and creamy risotto infused with threads of saffron 
finished with a parmesan crisp.

PORK RIBEYE 
Char grilled 12 oz. pork ribeye finished with a bourbon apple 
cider demi glace.

Starch Options 
Mashed, Baked, Fried New Potatoes, Roasted Fingerlings, Buttered Reds, Wild Rice

Vegetable Options 
Grilled Asparagus, Steamed Broccolini, Roasted Seasonal Medley, Roasted Carrots, 

Roasted Brussel Sprouts, Haricot Verts and Peppers
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HORS D’OEUVRES
Available as Buffet or Family Style

Passed Service available for an additional $1/pp 

$1 PER PERSON

HOUSE-MADE PUB CHIPS

SEASONED PORK RINDS  
Choice of Korean BBQ, jalapeño cheddar, spicy sriracha 
or chile lime

CHIPS & SALSA 
White corn tortilla chips with house-made cilantro lime salsa

$2 PER PERSON

BAKED TUSCAN CHEESE DIP  
Blend of artichoke hearts, fresh spinach, marinated tomatoes, 
mozzarella and parmesan cheeses served with flavored flour 
tortilla chips

SPINACH ARTICHOKE DIP 
Fresh spinach and artichoke hearts mixed with cream 
cheese and mozzarella then baked served with white  
corn tortilla chips

CAPRESE SKEWERS 
Fresh mozzarella, grape tomato and fresh basil drizzled 
with a balsamic reduction

STUFFED MUSHROOMS 
Choice of sausage or tomato chutney stuffed crimini 
mushroom caps

SEASONAL FISH DIP 
Ask about our current offering 

BAKED MEATBALLS 
Choice of marinara, BBQ, stout glaze, or bourbon apple 
demi glace

$3 PER PERSON

ASSORTED FLATBREADS 
Ask about our current offerings

SPENT GRAIN PUB PRETZELS 
Served with our whole grain mustard beer cheese dip

ASSORTED BAR SNACKS 
Mixed nuts, gourmet popcorn, and snack mixes

$4 PER PERSON

STREET TACOS 
Choice of beef, fish, chicken or cauliflower

SMOKED CHICKEN WINGS 
Served with choice of 3 sauces

SEASONAL MAC N’ CHEESE EGG ROLLS 
Ask about our current offering

FISH CAKES 
Ask about our current offering

JALAPEÑO BACON & FIG WRAPPED SHRIMP

BEEF CROSTINI 
Sliced tenderloin seared topped with fresh mozzarella, fresh 
basil leaf, roma tomato slice drizzled with a balsamic glaze 
served on a toasted crostini

SLIDERS 
Choice of beef, buffalo chicken, jerk pork, mini turkey wraps 
or harvest grain
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DISPLAY PLATTERS
Each platter serves an estimated 20 guests

CRUDITE 
Assorted seasonal vegetables and naan bread served  
with choice of spinach dip, avocado ranch or hummus.  
$40 per platter

CHEESE & CRACKERS 
Assorted Artisanal Cheeses with an assortment 
of crackers and accompaniments. 
$60 per platter

SEASONAL FRUIT 
Served with a cheesecake or yogurt dip. 
$50 per platter

SHRIMP COCKTAIL 
Served with our Wasabi cocktail sauce. 
$80 per platter

DESSERTS
$3/pp 

with Vanilla Bean Ice Cream $4/pp

ASSORTED CUPCAKES

ASSORTED CHEESECAKES

ASSORTED MACARONS

ASSORTED ICE CREAM BARS

ASSORTED FRESH BAKED COOKIES

DECADENT CHOCOLATE CAKE

SHORT/POUND CAKE PARFAIT

SEASONAL FRUIT CRISP

KIDS MEALS
Available to 9 years and younger

$7.50 per meal includes a drink, goldfish and wiki stix

BUILD YOUR OWN PIZZA

CHICKEN TENDERS

GRILLED CHEESE

BUTTERED NOODLES

STEAK TIPS (ADD $2.00)

CHEESE BURGER SLIDERS



No alcohol shall be sold or provided to those under the age of 21.  
Silver Harbor Brewing Co. has the right to deny service to any guest we deem necessary.
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BEVERAGE OPTIONS

NON-ALCOHOLIC BEVERAGES 
Included in the price of the Handheld, Composed Entrée 
and Brewer’s Plate menus:

Pepsi 
Diet Pepsi  
Wild Cherry Pepsi  
Sierra Mist  
Mountain Dew  
Orange Crush  
Lemonade  
Ginger ale  
Dr. Pepper  
Regular Coffee  
Unsweetened Iced Tea 
Hot Tea

*SHBC Handcrafted Root Beer, Milk, Chocolate Milk and Apple Juice 

will be charged per consumption at menu price.

ALCOHOL 
Alcohol packages are completely customizable depending 
on what you want to provide. All packages can include Beer, 
Wine, and Mixed Drinks or combination thereof.

Cash Bar 
Your guests will pay for all alcoholic beverages they order.

Hosted Bar 
All alcoholic beverages ordered by your guests will be put on 
the final event bill to be paid by the event host.

Combination 
You are able to set a dollar limit or drink limit on the hosted 
tab, once reached, your guests will be responsible for their 
drinks there after.

BEER

1 ROUND OF GROWLERS  
(1 growler per 5 guests) can be 
purchased for a semi-private group.

2 ROUNDS OF GROWLERS  
(1 growler per 5 guests) can be 
purchased for a private group.

*Maximum of 3 different beers – Must be 
pre-ordered – only available with hosted/

combination bars.

Current Growler Pricing: 
Tier 1: $12   |   Tier 2: $15   |   Tier 3: $18

All beer is served and priced the same 
as in our taproom on consumption.

Our beer menu’s do change regularly so 
we cannot guarantee the availability of 
any beer for your event.

Due to limited availability and time 
constraints, we may not be able to 
accommodate large quantities of 
sampler flights.

Current Pint/Snifter Pricing: 
Tier 1: $5   |   Tier 2: $6   |   Tier 3: $8

~ Inquire about kegs for your reception ~

WINE

Wine can be purchased by the glass or 
by the bottle.

Any remaining bottles may be corked 
and taken with you at the conclusion of 
the event.

CHARDONNAY 
$6 Glass   |   $21 Bottle

RIESLING 
$6 Glass   |   $21 Bottle

RED TABLE WINE 
$5 Glass   |   $17 Bottle

MERITAGE 
$7 Glass   |   $26 Bottle

SPIRITS

Limited handcrafted spirits 
menu available.

VODKA

BOURBON

CORN WHISKEY

GIN
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THE DETAILS

A $100 deposit is required to hold your date and 
time. This deposit will be put towards the final bill and  is 
refundable within 1 month of scheduled date. 

Minimal decoration is acceptable, any decorating time is 
included in your space time allowance. No graffiti allowed, 
no tacks or nails, all tape must be removed after use.

The host of the event is responsible for any damage to 
the space or equipment that you or your guest create.

Kids of all ages are allowed and encouraged to attend.  
We have a limited availability of high chairs and cradles 
for your use.

Final guest count and menu due 1 week prior to the event. This 
will be the minimum amount charged the night of the event. 

Final payment is due at the conclusion of the event. We accept 
cash or credit card (sorry, no Amex at this time) unless 
previous arrangements have been made to write a check.

No alcohol shall be sold or provided to those under the age of 
21. Silver Harbor Brewing Co. has the right to deny service to 
any guest we deem necessary.

We will not provide drink tickets, however, you are welcome to 
provide them to your guests.

Silver Harbor Brewing Co. reserves the right to change your 
food or beverage selections with prior notification.

You may bring in your own cake/dessert, however, it must be 
purchased from a licensed store or bakery per local health 
department. A $.50 fee will be added if you would like us to cut 
the cake and/or provide plates and utensils.

You will be emailed a copy of the event detail sheet for your 
records and to verify all the information is correct. This will be 
emailed once all the details have been provided. Any changes 
to this event sheet must be made prior to the event and 
approved by Silver Harbor Brewing Co. 

All food will be prepared in percentages based on popularity of 
selections and amount of options at the discretion of Silver 
Harbor Brewing Co. unless previously worked out. We do not 
guarantee the availability of all entrées throughout your event, 
but we will do our best to make this happen. Percentages 
will be made known to you on the event detail sheet. We will 
provide an additional 10% of food based on your final count. 

We will make all efforts to work with any dietary restrictions of 
your guests. Please make any necessary arrangements within 
1 week of the event.
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