
Special Events
at Appalachian Brewing Company

If it’s important to you, it’s important to us.



Choose two of the following:

Grilled Brewpub Burger
Chicken Breast
Grilled Bratwurst with onions and peppers

Hog Wild Pork BBQ

Choose one of the following salads:

House Salad
Fresh Red-Skinned Potato Salad
Cream Style Cole Slaw

served with lettuce, tomato, onion, pickles, brewhaus mustard, ketchup, 
fresh brioche rolls, baked beans and homemade brewhaus chips

Backyard BBQ $19/person

Lunch Buffets
For groups of 20 or more. Subject to 6% sales tax and 20% gratuity.

Includes: sliced turkey breast, tavern style ham, roast beef, american 
cheese, swiss cheese and provolone cheese

served with lettuce, tomato, onion, pickles, brewhaus mustard, ketchup, 
fresh brioche rolls, baked beans and homemade brewhaus chips

Fresh Deli Board $15/person

Southwestern Taco Bar
served with Spanish style rice, refried beans, tri-color 
tortilla chips with salsa and guacamole.

$16/person

Brewhaus Wrap Platter
served with pickles homemade brewhaus chips 
and creamy red potato salad

$14/person

inlcudes an assortment of the following signature wrap selections:

Brewer’s Roast Beef sliced roast beef, aged white cheddar, lettuce, tomato, mayo

California Club sliced turkey breast, aged swiss, applewood smoked bacon, lettuce, tomato, avocado

Brewhaus Ham tavern style ham, smoked gouda, lettuce, tomato, brewhaus mustard

Veg Head portabella mushrooms, red and green peppers, caramelized onions, spinach, feta, tomato, balsamic glaze

create your own hard or soft shelled chipotle lime chicken or traditional seasoned beef 
tacos. Top them with all your favorites; crisp lettuce, cheddar cheese, sour cream, red 
onion and diced tomato.



Soup & Salad Buffet
served with grilled chicken or tofu and freshly baked 
assorted rolls and breads. 

$14/person

  $3/person
Baked Beans 
Pasta Salad
Broccoli Salad

Additional Sides 
House Salad  
Fresh Red-Skinned Potato Salad 
Cream Style Cole Slaw

Two of Chefs homemade soup selections to compliment the season. Pair with your 
choice of two salad selections; Traditional Caesar, Malt Haus, or our famous Nutty 
Fruity.



Beef Prime Rib with roasted garlic & rosemary scented au jus market price
Dry Rubbed Roasted Pork Loin    $12
Roasted Turkey with ‘Jolly Scot’ gravy and craisin relish $11
Beef Tenderloin with a spicy horseradish creme fraiche market price
Roasted Ham glazed with Appalachian Ginger Beer $12

Carving Stations

Brewhaus Chips with caramelized onion dip

Brewschetta with seasoned crostini

Crudite Display with fresh vegetables and ABC dill ranch dip

Domestic Cheese Platter with ABC brewhaus mustard and crackers

Fresh Seasonal Fruit Display with vanilla yogurt dipping sauce

Jumbo Shrimp Cocktail
House Made Salsa and Guacamole served with tri-colored tortilla chips

Hummus Trio with crostini  (lemon garlic, roasted red pepper, cilantro lime)

Served Cold

Hors D’oeuvres
Quantity and pricing based on 50 pieces or serves approximately 25 guests. 

Subject to 6% sales tax and 20% gratuity.

Served Hot

$50
$55
$85
$90
$100
$115
$75
$70

Homemade Tater Tots with ranch dipping sauce

Baked Pretzel Logs with brewhaus mustard

Jumbo Wings with celery and bleu cheese (hot, mild, or bbq)

Boneless Wings with celery and bleu cheese (hot, mild, or bbq)

Artie’s Spin Dip with seasoned crostini

Mini Crab Cakes with whole grain mustard cream sauce

Mini Three Cheese Pierogies with sour cream and caramelized onions 

Root Beer BBQ Meatballs (GF)

Vegtable Spring Rolls with ginger soy sauce

Slider Bar pulled pork bbq, mini brewhaus burgers, and crispy chicken served 
with lettuce, tomato, onion and sliced american cheese.

Select Two:
Select Three:

$60
$65
$55
$50
$85
$50

$175
$225

$60

$65
$50



Includes: fresh rolls, two sides and house salad served withbalsamic vinaigrette 
and ranch dressing
A Flat Beverage Fee will be applied, which includes Appalachian Craft Soda, iced tea and coffee. Packages 
subject to a 20 guest minimum, 6% sales tax and 20% gratuity.

Entree Buffet Options $25/person

choose two: (add a third option for only $8/person)
Pretzel Encrusted Chicken with honey chipotle sauce

Brewpub Beef Tips in ‘Jolly Scot’ au jus

White Lasagna with baby spinach, sun dried tomatoes and alfredo sauce

Brewer’s Mac & Cheese with bacon*, bleu cheese crumbles and panko bread crumbs

Salmon Beer Blanc pan seared salmon with Water Gap Wheat beurre blanc butter sauce

Cinnamon Chipotle Roasted Pork Loin with apple cranberry compote

Meatloaf with ‘Jolly Scot’ gravy

Three Cheese Ricotta Stuffed Shells with zesty marinara

Baked Penne Pasta with fresh basil and ricotta

Grilled BBQ Chicken with Root Beer BBQ sauce cheddar cheese and crispy onion straws

Sides (choose two)

Red-Skinned Mashed Potatoes
Grean Beans with lemon zest and herbed butter
Carrots glazed with Trail Blaze Maple Brown Ale

Rice Pilaf
Rosemary & Garlic Roasted Potatoes 
Chef’s Seasonal vegetables

*vegetarian option available (no bacon)

Includes: house or caesar salad, dinner rolls and butter
*limited to a maximum of 140 guests. subject to 6% sales tax and 20% gratuity.Plated Entrees

(choose up to three items to be plated and served to your group)

Mile High Meatloaf piled high on texas toast, with garlic mashed potatoes, ‘Jolly Scot’ gravy
and crispy fried onion straws

Brewer’s Mac & Cheese penne pasta mixed in a cheese blend with bacon, bleu cheese crumbles and 
panko bread crumbs

Grilled BBQ Chicken brushed with our famous Root Beer BBQ sauce, sprinkled with cheddar cheese 
and topped with crispy onion straws; served with garlic mashed potatoes and fresh seasonal vegetables 

Honey Chipotle Pretzel Chicken pretzel encrusted chicken breast, pan seared to perfection and 
finished with honey chipotle drizzle. served with garlic mashed potatoes and fresh vegetable of the day.

Salmon Beer Blanc pan seared salmon with Water Gap Wheat buerre blanc butter sauce, served with 
steamed white rice and fresh seasonal vegetables 

White Lasagna six layers of noodles and cheese with spinach, sun dried tomatoes and alfredo sauce
Grilled Pork Strip Steak perfectly seasoned and dressed with a roasted garlic butter,
served with garlic mashed potatoes and fresh seasonal vegetables
Round Top Crabcakes two(2) Coastal style crabcakes seasoned and broiled to perfection served with 
rice pilaf and seasonal vegetables.  

$20

$17

$20

$21

$23

$20
$21

$TBD



Non-Alcoholic Beverages

Beverage Options
Price does not include gratuity or tax where applicable.

A flat beverage fee will be applied to each group depending on the total guest count. This 
fee covers unlimited refills of Appalachian Craft Soda (Cola, Diet Cola, Root Beer, Diet 
Root Beer, White Birch Beer and Ginger Beer), as well as iced tea and coffee.

Alcoholic Beverages
Draft Beer:
Up to 15 varieties of Appalachian Brewing Company craft beers are on tap aat all times.

By the Pint (16oz.): $5-$6
Virtual Keg: $500 per 100 16oz. beers (choose from any beer on tap at time of event.

Belgian Style Bottled Beer:
ABC carried about 20 different Belgian style bottled beers, which range in price from
$6-$18 per bottle. These beers are not included in any virtual or open bar package option.

Wine:
ABC house wines included: Cabernet, Merlot, Chardonnay, Pinot Grigio
and White Zinfandel.

By The Glass (5oz.): $6.50
Virtual Wine Bottle: $300 per 50 5oz. glasses of wine

Liquor:
Our bar is stocked with all brands of top shelf liquors. Our cocktail prices range from $6-$10 each.

Sweet Endings
Prices per person.

Appalachian Craft Soda Float Station
Root Beer, Diet Root Beer or White Birch Beer and a scoop of Hall’s Vanilla Ice Cream

Assorted Fresh Baked Cookies
Chocolate Avenue Stout Brownies
Homemade Peanut Butter Pie
S’mores Dip
Assorted Mini Dessert Bars
Lemon Torte, Caramel Blondie, Strawberry Cheesecake and Chocolate Fudge Brownie

$4.50

$1.50
$2
$4.50
$5
$6



Harrisburg Brewpub
50 N. Cameron St. | Harrisburg, PA 17101

Rental Charges
Each of our ABC locations have different room amenities and layouts. When requesting a reservation, please 

indicate which location you are interested in. Room charges include one linen on any round or square table, and 
one linen on any banquet tables. Additional linens and colors are available for special order and a minimal cost. 

Please allow three weeks notice to ensure a successful event.

The Gallery Room - Sun-Thurs: $50/hr  |  Fri-Sat.: $125/hr

The Gallery is our private banquet room located on the second floor of our original Harrisburg brewery 
and restaurant, directly off The Abbey Bar. This unique space comfortably seats 150 guests at round 
banquet tables, and can accommodate up to 250 guests in a cocktail style setting. Your hourly room 
rental includes all room arrangements, banquet equipment, centerpieces and linens. Minimum food and 
beverage purchases may apply. Please speak with the Special Events Coordinator for details.

The Abbey Bar - before 5pm: $50/hr  |  5pm-8:30pm.: $100/hr
(not available after 8:30pm unless renting entire 2nd floor)

The Abbey Bar is a large event space which overlooks our brewery operations and includes the main 
service bar, three pool tables, performance stage and direct access to our outdoor deck. The Abbey Bar 
has existing low and high-top seating for approximately 75 people, but can accommodate up to 250 
guests in a cocktail style setting with additional round banquet tables. Linens are not included in The 
Abbey Bar rental fee, but linens may be provided for an additional fee. On most weekend and some 
weekday evenings, there will be live music scheduled in The Abbey Bar beginning at 9pm. Those who 
attend a banquet function in The Abbey Bar are also welc ome to stay for the live entertainment. Cover 
charges may apply for some ticketed performances.

The Abbey Common
For a more relaxed gathering, you can choose The Abbey Bar with no room rental fees, while allowing 
for the general public to also be in the space. Your group will have a dedicated seating area, exclusive 
food display and easy access to the main bar. The Abbey Common is perfect for informal gatherings that 
do not require private space. The Abbey Common is available until 8:30pm on show nights, but may 
otherwise be booked until close.

Entire Second Floor - before 5pm: $125/hr  |  *Sun-Thurs after 5pm: $175/hr  |  **Fri-Sat.: $225/hr

The entire second floor event space is also available for rental, and includes The Abbey Bar, Gallery 
Room and Deck. A second floor room rental is recommended for reception groups and parties over 150 
guests who would like a dedicated banquet space in addition to space for socializing, dancing or live 
entertainment.

*Food & Beverage Minimum - $2,500
** Food & Beverage Minimum - $4,000



Mechanicsburg Brewpub
6462 Carlisle Pike, Mechanicsburg, PA 17050

Rental Charges
Each of our ABC locations have different room amenities and layouts. When requesting a reservation, please indicate which location 
you are interested in. Room charges include one linen on any round or square table, and one linen on any banquet tables. Additional 

linens and colors are available for special order and a minimal cost. Please allow three weeks notice to ensure a successful event.

Brewery Dining - Mon.-Thurs. until 4pm - $25/hr  |  Fri.-Sun. and any day after 4pm - $50/hr 

This attractive space separated from the main restaurant dining room features pub-style seating for up to 48 guests 
or cocktail seating for up to 70, with views of our small-batch craft beer brewery. During the warmer months, this 
space can be opened to the elements, creating a unique dining experience. Brewery Dining is perfect for cocktail 
receptions or larger groups looking for a private setting in an authentic brewery atmosphere.

Mezzanine - No rental fees. Call ahead reservations only.

The Mezzanine is a semi-private space overlooking the main restaurant dining room. Perfect for groups of up to 
25 for such gatherings as Happy Hours, co-worker birthday/going-away lunches or other small occassions where 
some privacy is appreciated, but total separation from the general public is not required. (This second floor space is 
entered by stairway only, and is not handicap accessible.)

Lititz Brewpub
55 N. Water St.  | Lititz, PA 17543

Banquet Room - $25/hr.

Our private banquet area can accommodate 35 seated guests, or 50 cocktail style. This room is detached from the 
main restaurant dining area and features high ceilings, exposed brick with wooden accents, private bathrooms and 
access to a private outdoor patio (weather permitting). Room charge includes access to 60in. round tables with black 
linens and projection screen. This room is perfect for rehearsal dinners, parties or lunch/dinner meetings.

Collegeville Brewpub
50 W. 3rd St. | Collegebille Station 2nd Floor | Collegeville, PA 19426

Party Room & Game Room - $25/hr.

Two rooms to choose from for your private or semi-private occassion! Our Party Room features space for up to 25 
seated guests or up to 50 cocktail style. Our Game Room features shuffleboard and pool tables, and enough space 
for 15 seated guests  or 25 cocktail style!



Others Services & Rentals
Other rentals available include tents, BBQ grills, tables, beer tap systems and much more!

Please inquire for complete pricing.

Projector Screen
Projector for Laptops of DVD
Microphone
Speaker (for laptop, DVD or MP3 player)

$15
$50
$75
$50

Audio/Visual Equipment Rentals

Abbey Bar Pool Tables
(not available when The Abbey Bar is being rented.)

$8/hr
per table

Game Rentals

Room Decorating Service 
Coat Racks
Pipe & Drape
Tables & Chairs

$30/hr
$15

please inquire for pricing
please inquire for pricing

Other Rentals

6 Great Locations To Serve You!

Harrisburg - main
50 N. Cameron St.
Harrisburg, PA 17101
t.717.221.1080
f.717.221.1083

Mechanicsburg
6462 Carlisle Pike

Mechanicsburg, PA 17050
t.717.795.4660

Lititz
50 N. Water St.
Lititz, PA 17543
t. 717.625.0300

Collegeville
50 W. 3rd St.
Collegeville Station 2nd Fl.
Collegeville, PA 19426
t. 484.973.6064

Gettysburg Battlefield
259 Steinwehr Ave.

Gettysburg, PA 17325
t. 717.334.2200

Gettysburg Gateway
70 Presidential Circle
Gettysburg, PA 17325

t. 717.398.2419
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