
C A T E R I N G  M E N U

Quality  +  Elegance  +  Service

Tier 1 
$30 Per Head

Bramble Salad
One Entree
One Side

Tier 2
$35 Per Head

Bramble Salad
One Entree
Two Sides

Tier 3
$40 Per Head

Bramble Salad
One Premium Entree

Two Sides

Thank you for considering Brick + Bramble for your catering
needs. We are committed to making your special occasion
memorable for all the right reasons.

Choose the service tier that best suits your event, review your
menu options, and feel free to contact us with any questions.
How can we best serve you and your guests?

Send all inquiries to Catering@BrickAndBramble.co



Beef Welly Bites
Filet Mignon, Mushrooms, Bourbon Gravy

Fingerling Potatoes
Tri-Colored Potatoes, Bell Peppers,
Garlic Butter Sauce

Braised Short Rib Ravioli
Caramelized Onions, Baby Portobello
Mushrooms, Veal Demi-Glace

Vegetable Medley
Zuchinni, Mushrooms, Bell Pepper, Red
Onions, Spinach, Baby Carrot

Entrees

Sides

Lobster Tails
Only Available with Tier 3 | Baked,
Butter Based

Fried Coconut Shrimp
Hand Breaded, Fried Pineapple +
Coconut Breading

Beef Medallions
Only Available with Tier 3 | Medallions,
Mushroom Cracked Pepper Cream Sauce

Eggplant Parmesan
Panko Breaded, Italian Herbs,
House-Made Red Sauce, Mozzarella,
Fresh Basil

Smoked Salmon
Salmon, Sautéed Balsamic Marinated
Brussels Sprouts

Chicken Kabob
Marinated Chicken, Bell Peppers,
Mushrooms, Onion, Choice of
Chimichurri or Maple Bourbon SauceChicken Mozzarella

Panko and Herb Breaded Chicken,
Housemade Marinara Sauce, Mozzarella 

Lobster Mac and Cheese
Cavatappi, Diced Lobster, Creamy
White Cheddar Cheese

Risotto
White Wine, Diced Onions, Arborio Rice,
Parmesan Cheese, Saffron

Wild Rice Pilaf
Roasted Sweet Potatoes, Shaved Brussels
Sprouts, Wild Rice, Shallots, Parsley, Thyme



À La Carte Appetizers

Mini Meatballs | 80
Sweet Thai Chili BBQ or Marinara

Shrimp Cocktail | 150
Served on Ice with Cocktail Sauce
and Lemon Wedges

Crudités + Hummus Board |125
Roasted Red Pepper, Beetroot + Green
Goddess, Radish, Baby Carrot, Celery, Bell
Pepper, Cherry Tomato, Cucumber, Olives,
Fig, Pita

Mixed Green Salad | 90
Mixture of Romaine, Baby Spinach, Red
Card, Tang, Raspberry Dressing or
Jalapeño Ranch 

Bramble Salad | 100
Mixed Greens, Fresh Mixed Berries, Bleu
Cheese Crumbles, Raspberry Vinaigrette

Caprese Skewers | 90
Fresh Mozzarella, Basil, Cherry Tomatoes,
Reduced Balsamic

Bruschetta | 80
French Baguette Crostinis, Mozzarella,
Diced Tomatoes, Basil, Fresh Garlic,
Balsamic Reduction

Grilled Pineapple Slices | 90
Grilled Pineapple, Lemon Chantilly Cream

Caesar Salad Cups | 180
Parmesan Crostini Bowls, Romaine, House-
Made Caesar Dressing, Parmesan Cheese

Goat cheese stuffed Apricots | 80
Apricots, Goat Cheese, Honey Drizzle

Bacon Wrapped Dates | 230
Bacon, Dates, Feta

Price is based on serving per 20 people

pork pot stickers | 180
Served with House-Made Honey Garlic
Sauce 

arancini | 120
Italian Rice Balls, Stuffed with Smoked
Gouda, Fontina, and Parmesan, Fried with
Panko Bread Crumbs

stuffed mushrooms | 150
Baby Bella Mushrooms Stuffed and Baked
with Parmesan, Fresh Garlic, Applewood
Bacon, Spinach



À La Carte Desserts

Bramble Krispies Treat | 60
Blackberry Jam, Crunchy Peanut
Butter, Vanilla Bean Marshmallows

Rock Slide Brownies | 120
Milk Chocolate, Toasted Pecans,
Caramel, Raspberry Sauce

Bramble Pie | 180
Blackberry + Raspberry Compote,
Pastry Lattice Crust

Apple Pie Bread Pudding | 180
Diced French Baguette, Apple Pie
Custard, Salted Caramel Sauce

Send all inquiries to
Catering@BrickAndBramble.co

Price is based on serving per 20 people


