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Banquet Menu 
 

The Brewerie at Union Station has many different 
options for rooms available which all are unique.  
Seating for up to 350 guests.  All and any menu 

varieties available. (fees may apply).  To book your 
event please call the Events Coordinator  

at 814-812-6343. 
 

 
WWW.THE BREWERIE.COM                                            Email us at brewerie.events@gmail.com 



 
 

Finger Foods & Hors D’oeurves 
Chicken Tenders   $55 per 25 count                     
Stuffed Mushrooms/ Sausage or Vegetarian   $55 per 25 count 
Bruschetta   $50 per 40 count 
Pretzel Bites w/ Beer Cheese    $80 per 100 count 
Deep Fried Pierogis w/ Sour Cream Dip               $60 per 50 count 
Italian/ BBQ/ Teriyaki Meatballs*   $90 per 150 count  
Sausage & Peppers*   $100 per 150 count 
BBQ Pulled Chicken*               $100 (serves up to 25)         
    *Add slider buns with any of these options   $12 per dozen  
 
Flat Bread Pizzas   (3) 12inch Flatbreads                                                           
    -One Topping   $30  
    -Specialty*   $45 
     *One variety per order: Grilled Feta & Veggie, Basil Pesto Chicken, or BBQ Chicken                  
 
Loaded Tots   $50 (serves up to 25) 
    *Up to 2 varieties per order: Chicken Bacon Ranch, BBQ Pulled Pork, Buffalo Chicken, Fiesta 
 
Boneless Wings   $30 per 25 count 
    *Mild, Hot, BBQ, Teriyaki, Butter & Garlic 
 
Shrimp Cocktail   $85 per 50 count                      
Kettle Chips & Dip   $30 (serves up to 25) 
Tortilla Chips & Salsa   $30 (serves up to 25) 
Buffalo Chicken Dip w/ Chips & Veg   $100 (serves up to 50) 
Spinach Artichoke Dip w/ Chips & Veg   $100 (serves up to 50)   
 
Artisanal Cheese Tray   $120 (serves up to 50) 
Veggie Tray               $80 (serves up to 50)  
Fruit Tray   $100 (serves up to 50) 
Charcuterie Tray   $200 (serves up to 50)  
Pasta or Tossed Salad   $75 (serves up to 50) 

 
Sweet Treats & Desserts 

Assorted Cheesecake   $55 per 14 count 
Deep Fried Raspberry Mini Cheesecake   $100 per 40 count 
Chocolate Chip Cookie Tray   $45 per 40 count 
Chocolate Turtle Gourmet Brownies   $95 per 48 count 
 
 
Minimum 20 guests. (40 minimum for Concourse).  All prices are per person and subject to 6% sales tax and 18% 
gratuity. Serving fee may be applicable for plating & serving outside desserts. A 2% Linen Fee may apply when 

applicable.  
 

Finger food/Appetizers are for an addition to your dinner menu.  If you are only doing Appetizers, the purchase must be equivalent to the size of 
your party or a room fee may apply.  

 

        



                            
Lunch Options Available Daily from 11am-3pm 

 

Hot Lunch Buffet 
(Includes your choice of entrée, starch, vegetable and salad, as well as dinner rolls & coffee) 

~Please see Dinner Buffet for all detailed menu options~ 
With one entrée                                  $15.99 per person    
With a second entrée                         $17.99 per person 
With a third entrée                            $19.99 per person 
Add a second starch or vegetable     $2.00 per person 
Assorted desserts available. Please see dessert menu.  

 
Sandwich Bar- $15.99 per person 

Includes: 
Ham, Turkey & Roast Beef 
White Bread, Rye Bread & Brioche Rolls 
Lettuce, Tomatoes, Onions, Assorted Cheeses & Condiments 
Coleslaw & Tossed Salad 
Add Soup for $3.00 per person 

Salad Bar-$15.99 per person 
Includes: 
Grilled Chicken & Grilled Portabella  
     (Grilled Steak Available- Upcharge Applicable) 
Mixed Greens, Tomatoes, Onions, Carrots, Green & Red Peppers, Corn Relish, 
      Croutons, Shredded Cheese & Choice of 2 Dressings.  
Dinner Rolls  
Add Soup for $3.00 per person 

 
Mac-n-Cheese Bar $15.99 per person 

Includes: 
Diced Ham, Bacon, Mushrooms, Broccoli, Diced Tomato, Jalapenos,  
      Bleu Cheese & Feta Crumbles, Crispy Fried Onions, Hot & BBQ Sauce  
Add Sauteed Onions, Peppers & Mushrooms for $1.50 per person 
Add Pulled Pork or Crispy Chicken for $3.00 per person 
  

Fiesta Bar-$15.99 per person  
(Build Your Own Nachos, Taco Salad & Mini Tacos) 

Includes: 
Tortilla Chips & Mini Soft Taco Shells & Ground Beef 
 w/ Salsa, Black Bean Corn Salsa, Nacho Cheese, Shredded Cheddar Jack Cheese, 
     Lettuce, Sour Cream, Onions, Jalapenos  
Add Shredded Chicken- $2.00 per person/ Add Pulled Pork- $3.00 per person 
*Available after 3pm for an additional $2.00 per person 
 

Non-Alcoholic Beverages  
Soda (complimentary refills) $3.00/Glass            Coffee Station (complimentary refills) $25.00 

Soda, Juice, & Coffee (provided for all guests) $4.99/Person  
Minimum 20 guests (40 minimum for Concourse). All prices are per person and subject to 6% sales tax 

and 18% gratuity. A 2% Linen Fee may apply when applicable. 
  

 



 
Dinner Buffets 

Includes your choice of an entrée/s, starch, vegetable and salad, as well as dinner rolls & coffee. 
 
With One entrée                                $22.99 per person    
With Two entrées                              $24.99 per person 
With Three entrées                           $26.99 per person 
Add a second Starch or Vegetable for $2.50 per person 
 
Entrées (choose up to 3) 
Roast Beef with Demi Glaze  
Baked Chicken Breast with Bruschetta and Balsamic Glaze  
Chicken Breast Blackened with Raspberry Glaze 
Tuscan Style Chicken with Asiago Cream Sauce  
Sliced Ham with Pineapple  
Sausage & Peppers 
Meatballs w/ Sauce 
Pasta Primavera 
Mediterranean Pasta  
Mac & Cheese Steak 
Buffalo Mac & Cheese  
Pulled Pork Mac & Cheese  
Baked White Fish 
Grilled Salmon Florentine  
 
Starch (choose 1) 
Oven Roasted Potatoes 
Mashed Potatoes w/ Gravy 
Cheddar Garlic Mashed Potatoes 
Mac‘n Cheese 
Garden Rice 
Rigatoni w/ Red or White Sauce  
 
Vegetables (choose 1) 
Broccoli 
Green Beans 
Seasonal Medley 
Corn w/ peppers 
 
Salad (choose 1) 
Garden Tossed Salad  
Caesar Salad 
Pasta Salad 

Assorted desserts available (see dessert menu for options) 
 

We will be happy to work with you according to your special needs & budget! 
Minimum 20 guests. (min 40 for Concourse) Final numbers are guaranteed All prices are subject to 6% 

sales tax & 18% gratuity. A 2% Linen Fee may apply when applicable. 



 

Banquet/Event Bar Pricing & Protocol 
 
 

Open Bar by the Hour:  
No tally/tab is needed. Guests are billed at a flat rate.  
3 Hours- $18.00/person 
Each Additional Hour after 3hrs will be an additional $3.00/person 
*Includes: House Draft, Wine, Well Liquor, Soda and Juices  
* Additional $2.50/person per hour for premium brands  
 
Well Liquor (Standard) Includes: Jaquin’s Vodka, Jaquin’s Spiced Rum, Jaquin’s White 
Rum, Tortilla Silver Tequilla, Jacquin’s Gin, Black Velvet Whiskey, Ten High Bourbon, 
Peach Schnapps & Amaretto  
Premium Liquor Includes: Tito’s Vodka, Captain Morgan, Bacardi, Jose Cuervo, 
Tanqueray, Jack Daniels, Jim Beam, Flavored Vodkas, Peach Schnapps & Amaretto.  
(Standard drinks with mixers-No shots are permitted for this package) 
 
Open Bar by the Glass 
Guests are billed per drink.  
Draft Beer- $6.00/pint 
House/Standard Mixed Drinks- $6.00/each (same liquors apply as above) 
Premium Mixed Drinks- $7.00/each  
Wine by the Glass- $7.00/each  
Soda (Event Soda) $3.00/Glass- complimentary refills. Craft sodas are okay to 
include.  

 
 

*If any drink(s) are ordered outside of the guidelines above, unless specified, please 
inform the guest that the drink ordered is not included in the package and let them 

know their options. * 
*If you have any questions about any event bar package, please see a member of 

management to clarify, before the event begins. * 



Banquet Terms and Conditions  
 

1. A banquet coordinator must handle all the details in regards to answering questions or booking an event. A 
message may be taken during the day with specifics about the banquet and a coordinator will return your call 
within a day or two.  

2. You may hold a date with a phone reservation for up to two weeks. To secure the reservation, The Brewerie 
requires a $100 deposit for the upstairs banquet room and a $250 deposit for the Rotunda, and a $250-$1500 
(Depending on the date and event) Deposit for the Concourse. All deposits are non-refundable.  

3. The upstairs banquet room can hold up to 55 people seated and perhaps a few more for a cocktail style event. In 
order to rent out the room upstairs there is a minimum of 20 people with food purchase.  

4. The downstairs can hold up to 125 people seated, but may also be rented as a partial room if there is a lesser 
amount in your party. In order to rent out the downstairs for a banquet on a Friday, or Saturday, and you are 
guaranteed that the room will be yours only, there is a $1500 minimum charge which you can meet through the 
purchase of food and alcohol. The minimum must be met before the additional charges of tax and gratuity.  

5. The Concourse can hold up to 350 people (minimum of 40) and a separate bar room is available for events in 
this area.  Private bathrooms are available, and specific entrances are able to be used also for the Concourse.  
Times and availability may vary for Saturday events and fees maybe charged if you decide to go in between our 
specific times.  Table cloths and linens are used in this area and a fee may apply.   

6. Table linens are available in our other rooms for a fee when applicable.  
7. The balance due on a party must be paid at the conclusion of the event. We accept cash, check, Visa, 

MasterCard, American Express, and Discover.  A Returned check fee will be charged if the check is returned for 
any reason. We do not allow separate checks for banquet parties. 

8. The minimum number of guests must be given to The Brewerie no less than 7 business days prior to the event. 
The company or individual contracting for the event agrees to pay for the minimum number plus any additional 
guests the day of the event.  Food and menu selections are requested at the earliest opportunity but not 
required until 14 days prior to the event.  

9. No food or beverage, with the exception of desserts, may be brought in or removed without prior approval by 
the banquet coordinator. Food is not taken out after your event. 

10. All details of entertainment, music, decorations, etc. must be made known in advance and must be approved. 
Confetti and glitter of any kind is not allowed.  

11. The company of individual contracting for the event will be financially responsible for any damages to the facility 
and the conduct of the guests.  

12. Banquet rooms may be accessed ahead of time as long as prior arrangements have been made with a Banquet 
Coordinator. 

13. The Brewerie will honor pricing at these events at the prices listed above but has the right to change when 
needed, ample time and notice will be given in the event this may ever have to happen.  
 


