THE BABBLING BROOK - ON- PREMISE PRIVATE EVENTS

Pavilion BB

Plicnic-style BB wnder Ve lightis

INCLUDED WITH EVERY PAVILION BBAQ

BUFFET SETUP & PLATES, UTENSILS &

ﬁ BREAKDOWN é\" Ak

Disposable plates, eating utensils
We set it allup & cleaniit all up 8 czndimenﬁs provided 9

~~,. USE OF THE PAVILION
- Your BBQ, under our Party
Pavilion roof

EVERYTHING ON THE SPREAD IS INCLUDED e MINIMUM 50 PEOPLE
CALL 518-326-4041 ¢ EMAIL CATERING@THEBABBLINGBROOKNY.COM

O The S}rsan/ ..................................................................................................................... ALL INCLUDED

® GRILLED HOT DOGS &
HAMBURGERS

With all the fixings to create your
masterpiece

® CLASSIC MACARONI SALAD

Summer in a bowl with cavatappi,
onions, peppers, eggs, and more

® PASTA SALAD

Tri-colored pasta with feta cheese &
fresh veggies in an Italian vinaigrette

¥ Bl St il s s e

® BBQ . CHICKEN
Juicy & tender

® BBQ PULLED PORK

18hr slow roasted in BB(Q sauce

® POTATO SALAD

Classic & creamy

® CAJUN COLESLAW

Coleslaw w/ a kick!

® CAJUN SANTA FE CORN

Buttery & sweet with a little spice

® CORN BREAD

Sweet cornbread served with butter

SAUSAGE, PEPPERS & ONIONS

$3 PER PERSON

Sweet ltalian sausage patty with

BBO ST LOUIS RIBS

$12 PER PERSON

Cooked to perfection with BBQ

PHILLY CHEESE STEAK

$5 PER PERSON

Peppers, onions, mushrooms & cheddar

peppers & onions cheese

More add-ons & e #-How Bar Package onpage 2
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THE BABBLING BROOK - PAVILION BBQ conlinued
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& More Add-Ons e

MAKE-YOUR-OWN TACO/NACHO BAR

$9 PER PERSON

FRUIT, CHEESE & VEGETABLES

$5 PER PERSON

Soft shell, hard shell, nacho chips, queso, rice, beans, shredded lettuce, Seasonal fruit & berries, assorted domestic &
shredded cheese, salsa, sour cream, olives, red onions, jalapefos, guacamole, imported cheese, assorted crackers & breads,

beef, chicken & hot sauces

— ADD-ON

fresh vegetables & dip

4-Hour Bar Zactaze

CANNED BEER Miller Lite - Coors Light - Heineken - Heineken Light - Sam Adams Lager - Corona - Corona Light -
CHOICE OF 3 Labatt - Labatt Light - Budweiser - Bud Light - Michelob Ultra - Fiddlehead IPA

HOUSE WINE Cabernet - Pinot Noir - Merlot - Pinot Grigio - Chardonnay

CHOICE OF 2

LIQUOR Tito's Vodka - Captain Morgan - Bacardi - Tanqueray - Jack Daniel's - Johnnie Walker Red - Jose

Cuervo Gold - Jameson - Knob Creek

NON-ALCOHOLIC Cola- Lemon-Lime Soda - Ginger Ale - Club Soda - Tonic - Lemonade
All juices, sour mixes & mixers included

4 HOURS OF BAR SERVICE e NO SHOTS e 21+ WITH VALID ID ¢ WE RESERVE THE RIGHT TO REFUSE SERVICE

$3O PER PERSON

— PAVILION RENTAL

$300
FLAT RENTAL FEE

6-Hour

SETUP & HR EVENT BREAKDOWN

Includes all tables, chairs, etc.

UPGRADES & ADD-ONS ARE AVAILABLE UPON REQUEST / PRICES ARE SUBJECT TO CHANGE
$500 DEPOSIT REQUIRED TO BOOK / 20% SERVICE CHARGE / 8% TAX ADDED

ON & OFF-PREMISE CATERING - CHEF BRAD STEVENS
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