
 

 

 

Cold Beer, Delicious Bites & Great Friends 

 

Pint Brothers Alehouse delivers hand-crafted casual style and flavor in a space that connects the social vibrancy of our 

indoor beer garden and bustling bar with the comfortable booths and warm dining room. Pint Brothers does just what 

our name suggests — it gives you your moment to become family over your pints. 

 

Start your meal by navigating through our eclectic beer collection with  rotating seasonal brews, tasting flights, and 

local and small batch craft beers —  or even a beer cocktail for the more refined palettes. 

 

In addition to hydrated and happy, Pint Brothers will also keep you welcomed and well-fed, offering an honest menu of 

mastered comfort classics providing down-home and deliciously memorable experience. 

 

Pint Brothers Alehouse welcomes you to the family to share our passion for cold beer, delicious bites and great 

friends. 

 

 

 

 

 



Private Event Spaces 

 
BEER GARDEN 

For an informal lunch meeting, mid-week happy hour, or a team dinner our beer garden is a perfect environment for fun, 

food, and drinks.  A simple yet elegant design, open-air environment, and affordable prices make our beer garden a great 

choice for your next event. 

Occupancy:   60 Seated   

80 Standing Reception 

 

 

 

 

 

 

 

 

 

THE HOPS ROOM 
Our beautifully crafted semi-private dining room is the  

perfect place for your next meeting, private dinner, or reception. 

 

Occupancy:   40 Seated  

    60 Standing Reception 

 

 

 

 

 

 



Appetizers 

MINIMUM 20 PIECES PER APPETIZER 

 

PORK SLIDERS 4 

Pickled okra, chipotle bbq aioli, slider bun  

 

CLASSIC BURGER SLIDERS 4  

Mustard, chopped onion, pickle, slider bun 

 

 SPICY SHRIMP TACO 4 

Blackened shrimp, lime cured cabbage, cilantro crema, pico de gallo, corn tortilla 

 

CHICKEN STREET TACO 4 

Chicken tinga, lime cured cabbage, cilantro crema, tomatillo salsa, corn tortilla 

 

VEGETARIAN SPRING ROLLS 3  

Sweet chili + garlic sauce 

 

TOMATO BRUSCHETTA 3 

Tomato, basil, fresh mozzarella, balsamic vinegar, sea salt, focaccia  

 

BRAISED SHORT RIB BAO BUN 4 

Kimchi, gochujang sauce, cilantro 

 

GRILLED ELK + JALAPENO BRATWURST BITES 4 

Whole grain mustard, sauerkraut, hoagie roll 

 

 

 

 

 

 

 

 

 

 

 

 



Buffet Option  $54 per person 

Salad - Choose 1 

 

CAESAR SALAD 

Focaccia croutons, shaved parmesan, caesar dressing 

 

HOUSE SALAD 

Grape tomatoes, cucumber, artisan greens, red wine vinaigrette 

 

PEPITA CRUNCH SALAD 

Baby kale, spinach, fresh raspberry, candied pepitas, cojita cheese, raspberry vinaigrette 

 

Entrees - Choose 2 

 

SEARED SALMON 

Garlic buttered haricot verts, vera cruz sauce, ancient rice blend 

 

CHICKEN PARMESAN 

Garlic + herb polenta, marinara, mozzarella, sautéed broccolini 

 

GRILLED BEEF RIBEYE MEDALLIONS 

Whipped potatoes, wild mushroom au jus 

 

PROSCUITTO WRAPPED PORK TENDERLOIN 

Roasted potatoes, haricot verts, dried cherry sauce 

 

SHORT RIB STROGANOFF 

Wild mushroom blend, marsala cream sauce, parmesan cheese, cavatappi pasta 

 

CHEESE TORTELLINI 

Pesto cream sauce, grape tomatoes, asparagus, mushrooms, parmesan cheese 

 

Desserts Choose 1 

 

LEMON CHEESECAKE 

Whipped cream 

 

BOURBON PECAN PIE 

Caramel sauce 

 

FLOURLESS CHOCOLATE CAKE 

Whipped cream, raspberry sauce 

 

VANILLA CRÈME BRULEE 

Fresh berries 



All Day Plated 

PICK ONE STARTER, UP TO THREE ENTREES, AND ONE DESSERT 

 

STARTERS 

COLORADO PORK GREEN CHILI  7 

Flour tortilla, pico de gallo 

HOUSE SALAD  6 

Grape tomatoes, cucumber, artisan greens, red wine vinaigrette 

CAESAR SALAD  7 

Hearts of romaine, classic dressing, croutons, shaved parmesan, roasted tomato 

 

ENTREES 

GRILLED CHICKEN SANDWICH  14 

Avocado spread, bacon, pepper jack cheese, tomato, onion, lettuce, brioche bun 

 

PINT BROTHERS RUEBEN  14 

House made corned beef, Swiss cheese, sauerkraut, rye bread, 1000 island dressing 

 

AMERICAN BURGER  14 

8oz. beef patty, American cheese, lettuce, tomato, onion, pickle 

 

SEARED SALMON  24 

Garlic buttered haricot verts, vera cruz sauce, ancient rice blend 

 

12OZ. BEEF RIBEYE STEAK  34 

Crispy fingerling potatoes, grilled asparagus 

 

CHICKEN PARMESAN  24 

Garlic + herb polenta, marinara, mozzarella, sautéed broccolini 

 

CHEESE TORTELLINI  18 

Pesto cream sauce, grape tomatoes, asparagus, mushrooms, parmesan cheese 

 

DESSERTS 

LEMON CHEESECAKE  6 

Whipped cream 

BOURBON PECAN PIE  6 

Caramel sauce 

FLOURLESS CHOCOLATE CAKE  6 

Whipped cream, raspberry sauce 

VANILLA CRÈME BRULEE  6 

Fresh berries 

 



Game Day Package 

45 PER PERSON 

CHICKEN WINGS  

Buffalo sauce or BBQ sauce, carrot, celery, ranch + blue cheese 

PORK SLIDERS 

Pickled okra, chipotle bbq aioli, slider bun  

CLASSIC BURGER SLIDERS  

Mustard, chopped onion, pickle, slider bun 

LOADED FRIES  

Pork green chili, pico de gallo, queso fresco 

DIPPING STATION  

House fried pub chips, tortilla chips, pita chips. French onion dip, roasted tomato salsa, hummus 

VEGETABLE CRUDITÉ 

Spicy hummus, ranch dressing  

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

Additional Services 

SERVICE TIME:  For food services that are longer than 1hour, additional service fees may apply. 

VALET:  We will validate your guests parking for the duration of the event. 

SPECIAL OCCASION CAKES:  We are happy to provide you with our own pastry options. You are welcome to bring 
in your own cake; a $4 cake-cutting fee will apply per guest. 

FLORAL:  We are happy to recommend a florist for any occasion.  

AUDIO VISUAL:  AV capabilities are available in our private dining room. Please contact our sales representative for 
additional information. 

ADDITIONAL FEES: Sales tax and a 25% service fee will be added to the final food & beverage subtotal.  

RESERVATION POLICY: A pre-selected menu is required for all parties over 12 guests. To secure an event space, a signed 

contract is required. All reservations are considered tentative until we have received a signed copy of the contract. The total bill must 

meet the food and beverage minimum before tax and service fee. The full balance is due at the end of the scheduled event.  

When charged on a per person basis, client must provide the guaranteed guest count at least 4 days prior to scheduled event. The 

guaranteed guest count will be charged even if fewer guests attend the event.  

When choosing a prix fixe menu, the selection of menu items must be confirmed at least 72 hours in advance of the scheduled event.  

To secure an event space a signed contract and completed credit card authorization form must be turned into the restaurant sales & 

marketing manager. 

CANCELLATION POLICY: The minimum will be charged in full if the reservation should cancel within 3 days of the scheduled 

date.  

 


