
BANQUET MENU  
�



MEAT, CHEESE, FRUIT & VEGGIE TRAYS   

Meat Platter with Crackers | 70 | 130
Ham, turkey, salami, variety of crackers

Cheese Platter with Crackers | 55 | 100
Swiss, cheddar, variety of crackers

Meat & Cheese Platter with Crackers | 90 | 170
Ham, turkey, salami, Swiss, cheddar, variety of crackers

Fruit Platter | 90 | 170
Grapes, strawberries, pineapple, cantaloupe, musk melon 

Fruit & Cheese Platter with Crackers | 90 | 170
Grapes, strawberries, cantaloupe, pineapple, musk melon,  
Swiss, cheddar, variety of crackers

Veggie Platter | 60 | 110
Celery, cucumber, carrot, ranch 

COLD TRAYS, SALADS & SOUP   

Shrimp Cocktail | 75 | 140
Perfectly prepared shrimp cocktail  
served with house-made cocktail sauce and lemon

House Salad | 50 | 95
House greens, radish, hard-boiled egg, cucumber 
and citrus balsamic

Side Salad | 40 | 75
House greens, cucumber, tomato, red onion, cheese 
and house-made croutons.  
Served with 1 choice of dressing on the side

Caesar Salad | 50 | 95
Shredded Romaine, bacon, hard-boiled egg, parmesan 
house-made croutons, Caesar dressing 

Beet & Goat Cheese Salad | 75 | 145
House greens, chilled roasted beets, walnuts, craisins 
goat cheese and citrus balsamic

Seafood Chowder | 80 | 155
Seafood blend, carrots, onions, potatoes, rich herb  
cream sauce. May contain shrimp, calamari, baby octopus 

clam meat or cuttlefish. Served with oyster crackers on side. 

.

SERVES 20 OR 40 PEOPLE   

For larger parties, sizes and pricing will be 
combined to create custom menu.

SLIDERS   

Pulled Chicken Sliders| 140 | 270
Pulled chicken, slider buns 
Served with a choice of two sauces: 
Sweet Chili Mustard
Jameson BBQ 
Buffalo
Ranch 

Pulled Pork Sliders | 140 | 270
Pulled pork, slider buns 
Served with a choice of two sauces:
Sweet Chili Mustard
Jameson BBQ
Buffalo 

Ranch

Meatloaf Sliders| 70 | 130
House-made meatloaf, Swiss cheese,
Guinness gravy, slider buns

.



20            40      

COLD TRAYS, SALADS & SOUP   

For larger parties, sizes and pricing will be 
combined to create custom menu.

PASTA   

Cheese Filled Tortellini| 110 | 210
Cheese filled tortellini tossed in our
signature Maritime sauce

Mac & Cheese | 140 | 230
Elbow noodles, smoked gouda, mozzarella,  
cheddar-jack cheeses, topped with bread  
crumbs and green onions

Maritime Linguini | 70 | 130
Linguini noodles tossed in our 
signature Maritime sauce

.OTHER BITES   

.

Boneless Wings | 70 | 130
Boneless wings tossed in a choice of 
one sauce and served with blue cheese  
and ranch dressing

Brickhouse Wings | 90 | 170
Fried wings tossed in a choice of one sauce and served 
with blue cheese and ranch dressing. 

Spinach & Artichoke Dip | 70 | 150
House-made spinach and artichoke dip topped with  
mozzarella and baked to perfection. Garnished with fresh  
tomatoes and parmesan. Served with toasted ciabatta bread

Bruschetta Platter | 65 | 120
Crostinis layered with goat cheese, tomato relish 
and parmesan 

Bacon Wrapped Asparagus  | 55 | 100
Asparagus wrapped in bacon 

Duck Wontons | 130 | 250
Fried wontons filled with cream cheese, charred sweet corn and 
duck bacon. Served with Sweet Chili Mustard Sauce. 

 

.

Spinach & Cream Cheese 
Stuffed Mushrooms | 70 | 130
Mushrooms filled with house-made spinach and cream 
cheese mix and baked to perfection.

Shrimp Scampi | 80 | 150
Shrimp tossed in house-made scampi sauce

Chicken Satay| 180 | 350
Chicken skewers served with dry rub and choice  
of two dipping sauces or Jameson BBQ glazed.
 
Sauces: Ranch, Blue Cheese, Sweet Chili Mustard, Piccata 

BBQ Meatballs | 75 | 140
All beef meatballs tossed in Jameson BBQ

Swedish Meatballs | 120 | 230
A blend of pork and beef meatballs tossed in a cream gravy 

Bavarian Pretzels | 55 | 100
Pretzels buttered and baked to perfection and sprinkled with
sea salt. Served with a choice of Guinness cheese sauce or 
house-made mustard sauce

Reuben Wonton Rolls | 75 | 140
Wontons filled with corned beef, Swiss cheese, sauerkraut, 
cream cheese and a blend of spices. Served with our  
signature Dublin sauce

Bacon Wrapped Scallops | MP 
Scallops wrapped in bacon 

Burnt Ends | MP
Brisket burnt ends glazed with Jameson BBQ and served 
with Guinness cheese sauce

.

Meatloaf Sliders| 70 | 130
House-made meatloaf, Swiss cheese,
Guinness gravy, slider buns

.

THERE ARE NO STRANGERS HERE; 
ONLY FRIENDS YOU HAVEN’T YET MET

-William Butler Yeats



DINNERS
Choose 3 entrée options and 1 side.

Served with dinner roll and butter, house salad,  
Chef’s vegetables and choice of side.

Entrées marked * are served regular menu style  

20 | 
Celtic Meatloaf* 
Shepherd’s Pie*
Bangers & Mashed*
Vegetable Pasta

24 |  
Chicken Connemara
½ Baked Chicken 
Chicken Piccata
Chicken Parmesan

28 | 
Mahi Mahi
6-Piece Shrimp Piccata
8oz. Flat Iron Steak
½ Rack of Ribs 
6-Piece Shrimp Scampi

38 | 
Full Rack of Ribs
14oz. Ribeye
1/4 Chicken & ½ Rack of Ribs

32 | 
7oz. Walleye Fillet
Baked and topped with  
lemon or breaded, topped  
with piccata sauce. 

6oz. Salmon Fillet 
Baked with lemon, pecan  
encrusted or stuffed.

Market Price
6oz. Fillet Mignon 
Scallops

SIDES
Baked Potato  
Sour Cream & Butter on Side

Roasted Potatoes
Champ Potatoes
Maritime Linguine
Roasted Corn

CELTIC MEATLOAF

PECAN CRUSTED SALMON FILET

BUFFET
MENU 

4-piece Shrimp | +7 per person 

Black & Blue | +2 per person 

4oz Smashed Pea| +2 per person

4oz Creamed Cabbage | +2 per person 

Dinner Roll and Butter | +2 per person

ADD ONS

DRINKS 



SWEETS 
Full | 8.50      Individual | 6 

Baileys Cheesecake
 
Bread Pudding                                         

32 | 
7oz. Walleye Fillet
Baked and topped with  
lemon or breaded, topped  
with piccata sauce. 

6oz. Salmon Fillet 
Baked with lemon, pecan  
encrusted or stuffed.

Market Price
6oz. Fillet Mignon 
Scallops

BUFFET
MENU 

Meatloaf 
House-made meatloaf

Chicken Tenders  
Choice of 1 sauce on side 

Bangers  
Irish pork sausage

Baked Salmon | +4 per person 
Baked salmon and lemon

Chicken Piccata | +2 per person 
Breaded chicken breast with lemon and 
caper cream sauce

Chicken Parmesan | +2 per person
Breaded chicken breast topped with 
marinara and mozzarella

SELECT 1 OR 2 MAIN COURSE OPTIONS   

Select 1 Side 

Champ Potatoes 
Served with Guinness gravy

Broccoli Slaw 
Broccoli coleslaw with craisins

Roasted Potatoes  
Seasoned and roasted potatoes

Smashed Peas  
Our signature blend of peas,  
cream, butter, basil and seasonings

Mac & Cheese 
Elbow noodles, smoke gouda,  
mozzarella and cheddar-jack

Roasted Corn
Corn served in a butter sauce

Salad | +2 per person 
Choice of House Salad, Caesar 
Salad or Side Salad 
 
Side salad comes with 1 dressing choice 

served on side 

Asparagus | +2 per person 
Grilled asparagus

Buffet Pricing Begins at 16 dollars per person
Served with 1 dinner roll and butter per person

2 Side Options will be an 
additional 2 dollars per person

Extra Rolls | +2 per roll 
Roll and butter 

BREAD PUDDING

Assorted Bars | 115 | 220
Chocolate Brownies | 110 | 210
Assorted Mini Cheesecakes | 160 | 310
Chocolate Covered Strawberries | 50 | 90

DRINKS 
SODA, COFFEE, TEA, BEER, WINE, SPIRITS   

Speak with our banquet consultant to 
discuss our many options 



YEATS
SEATS 20-50

LIBRARY
SEATS 10-16



LIBRARY
SEATS 10-16

Banquet Room Rental Policies 

Additional Features  
Available for rent by request

 

White or Black Linen  | 5 per tablecloth

White or Black Linen  | 2 per napkin 

Podium with Speaker  | 10

Television with HDMI Cable  | 8

RESERVE A ROOM
We would be honored to be the location of  
your next gathering. For more information  
or to schedule a room please contact 
our Banquet Manager at 320.774.3770. 

BOOK OUR ENTIRE 2ND FLOOR
SEATS 75+

• All prices subject to 18% gratuity and sales tax.
• Upon booking, a required deposit of 50% or
   the room minimum is required.
• A full 14 days advance notice is required to
   cancel and receive deposit back.
• Prices subject to change. 

• Final guest count and food selection is
   required 14 days prior to event.
• See Banquet Consultant for minimum charge
   required for food and beverage per room.
• Minimums are required to be met – not
   including sales tax and gratuity.

 

A 2.99% merchant fee will be added to credit card 
transactions. This merchant fee will be waived on 
cash, debit card and gift card transactions.



LET US HOST  
YOUR NEXT EVENT 

Corporate Functions 
Convention Gatherings

Private Meetings 
Business Luncheons
 After Work Socials  

Grooms Dinners 
Private Events & more

LEARN MORE
oldebrickhousepub.com | 320.774.3770

102 6th Avenue South, St. Cloud, MN 56301 


