
Dinners priced per person. Operation charge and sales tax are additional. Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

FULL BAR 

Sky Harbor Lager  4.7% ABV  	 Epicenter Amber  5.5% ABV	 JuicyJack IPA  6.5% ABV�		  Oktoberfest 5.5% ABV (seasonal)�	  
HefeWeizen  5% ABV		  Devil's Ale  5.5% ABV		  HopShock IPA  7.1% ABV		  Sex Panther  6.9% ABV (seasonal) 
Mr. Pineapple  5% ABV		  PebbleHead IPA  6.5% ABV�	 MoonJuice IPA  7.3% ABV

CRAFT BEERS

Red Blend� 
White Blend�

RED + WHITE WINE   

Sacred Stave Single Malt  	   CaraMellow		  Saint Anne's Vodka		  SunSplash White Peach	  
Sacred Stave Rye		   SweetPeach Bourbon	 Saint Anne's LimeLeaf Vodka	 SunSplash Cherry Lime
Sacred Stave Bourbon	   CinnaMaple		  Saint Anne's Gin			   SunSplash Watermelon

WHISKEYS					     VODKAS + GINS			  VODKA SODAS		

BUFFET DINNER   2 ENTREES + 3 APPETIZERS + 3 SIDES

Short Rib  		          Herb Roasted Chicken	 Baja Mahi�	                       Chipotle Prime Rib	  
House Smoked Beef Brisket      Buttermilk Fried Chicken	 Spinach Stuffed Portobello	      Chile Rubbed Smoked Salmon 
Agave Pork Tenderloin	         Cajun Chicken Alfredo�	 Enchilada Stuffed Pepper         Whiskey Glazed Salmon

ENTREES   CHOOSE TWO

Spinach Caprese Salad  	   Field Greens Salad		          Wild Rice Pilaf		  Chef's Choice Seasonal Vegetables		
Green Chile Rice		    Roasted Brussels Sprouts	                        Smoked Mushrooms		  Aged White Cheddar Mac + Cheese
Jalapeño Caesar Salad	    Garlic Parmesan Whipped Potatoes      Lemon Garlic Green Beans	 Horseradish Mashed Potatoes

SIDES + SALADS   CHOOSE THREE

APPETIZERS   CHOOSE THREE

Chile Lime Hummus Bites		  Pork Meatballs		                  Bruschetta Crostini��	  
Short Rib Crostini			  Mini Mac + Cheese Bites	                 Buffalo Chicken Dip Bites
Burnt Ends�			   Chipotle Bacon Wrapped Dates

HAND PASSED

Chile Lime Hummus  		        Potato + Poblano Taquitos	 Cold Shaved Ribeye Sliders	  
Hatch Chile, Spinach + Artichoke Dip     Pork Tenderloin Sliders		 Charcuterie Board
Carnitas Tostadas			        Smoked Chicken Lollipops	 Pretzel Balls

STATIONED

The Distiller's Signature package includes 3 appetizers for cocktail hour 
and a buffet dinner of 2 entrees with 3 sides. Full bar service for 5 hours.

We pride ourselves on serving fresh, handcrafted foods straight from  
our kitchen to your mouth. Our goal is to provide a dining experience 
as unique and special as your event is to you.

THE DISTILLER'S SIGNATURE PACKAGE
$120 PER PERSON 

INCLUDED  FULL-SERVICE STAFF FOR UP TO 5 HOURS

• Ceramic Appetizer Plates  • Ceramic Plates  • Flatware
• Water Glasses  • Champagne Flutes  • Linen Napkins

FULL PLACE SETTING
• Water  • Iced Tea  • Lemons + Sugar
NON-ALCOHOLIC DRINK STATION CAKE CUTTING SERVICE



TACO + NACHO BUFFET 

Pork Carnitas
Shredded Chicken

Beef Short Rib
Blackened Cod

Grilled Fajita Vegetables

House-made Tortilla Chips, Soft Flour Tortillas, Beer Cheese, Black Beans,  
Fire Roasted Tomato Salsa, Guacamole, Sour Cream, Cotija Cheese,  
Pico de Gallo, Shredded Lettuce, Onion Cilantro Mix, Pickled Jalapeño

PROTEINS   CHOOSE THREE

INCLUDED

Dinners priced per person. Operation charge and sales tax are additional. Menu items subject to availability, restaurant reserves the right to substitute any of the above-mentioned items.

The Brewer's Package includes the Taco + Nacho Buffet or 
the BBQ Slider Bar and 5 hours of Full Bar Service.

We pride ourselves on serving fresh, handcrafted foods straight from  
our kitchen to your mouth. Our goal is to provide a dining experience 
as unique and special as your event is to you.

THE BREWER'S PACKAGE
$100 PER PERSON 

INCLUDED  FULL-SERVICE STAFF FOR UP TO 5 HOURS

• Ceramic Appetizer Plates  • Ceramic Plates  • Flatware
• Water Glasses  • Champagne Flutes  • Linen Napkins

FULL PLACE SETTING
• Water  • Iced Tea  • Lemons + Sugar
NON-ALCOHOLIC DRINK STATION CAKE CUTTING SERVICE

BBQ SLIDER BAR  

Buffalo Chicken Dip + 
Tortilla Chips

French Onion Dip + 
Potato Chips

Hummus + Vegetables

APPETIZERS   CHOOSE TWO

Jalapeño Caesar Salad
Field Greens Salad

Bacon Potato Salad
 

Chef’s Mac + Cheese

SIDES   CHOOSE TWO

Pulled BBQ Chicken
Smoked Pork

Smoked Brisket
Beef Burger Patty

Spicy Black Bean Burger
Portobello Mushroom

PROTEINS   CHOOSE THREE

FULL BAR 

Sky Harbor Lager  4.7% ABV  	 Epicenter Amber  5.5% ABV	 JuicyJack IPA  6.5% ABV�		  Oktoberfest 5.5% ABV (seasonal)�	  
HefeWeizen  5% ABV		  Devil's Ale  5.5% ABV		  HopShock IPA  7.1% ABV		  Sex Panther  6.9% ABV (seasonal) 
Mr. Pineapple  5% ABV		  PebbleHead IPA  6.5% ABV�	 MoonJuice IPA  7.3% ABV

CRAFT BEERS

Red Blend� 
White Blend�

RED + WHITE WINE   

Sacred Stave Single Malt  	   CaraMellow		  Saint Anne's Vodka		  SunSplash White Peach	  
Sacred Stave Rye		   SweetPeach Bourbon	 Saint Anne's LimeLeaf Vodka	 SunSplash Cherry Lime
Sacred Stave Bourbon	   CinnaMaple		  Saint Anne's Gin			   SunSplash Watermelon

WHISKEYS					     VODKAS + GINS			  VODKA SODAS		



PIZZA   18" PIE CUT INTO SQUARES  |  $25 PER PIE

CHEESE 
marinara | three cheese blend

MARGHERITA 
garlic infused oil | three cheese blend | basil | tomatoes | fresh mozzarella  

BROOKLYN PEPPERONI 
marinara | three cheese blend | pepperoni  

WINDY CITY 
marinara | three cheese blend | italian sausage | fresh mushrooms

SNACKS   CHOOSE 2  |  $9 PER PERSON

BUFFALO WINGS  
Served with Blue Cheese or Ranch

CHIP + DIP TRIO 
Tortilla Chips, SunSpot Beer Cheese, 
Guacamole, Fire Roasted Salsa

PRETZEL BALLS 
Salt, SunSpot Beer Cheese, Epicenter 
Amber Beer Mustard

HATCH CHILE, SPINACH + 
ARTICHOKE DIP  
Served with Tortilla Chips

CILANTRO LIME HUMMUS  
Classic Beer Bread, Tortilla Chips, 
Carrots, Celery, Cucumbers

MINI CHEESE QUESADILLAS

BUFFALO CHICKEN DIP

ONION DIP + PUB CHIPS 

MAC + CHEESE BITES

DESSERTS
Assorted Dessert Bars  |  $4/each

Assorted Mini Pies  |  $5/each

Assorted Colossal Cookies  |  $4/each

UPGRADES
• Late Night Snacks (see menu for options and pricing)
• Prime Rib Carving Station | $500
• Pretzel Board | $75
• Decadent Cheese + Chartuterie Board | $8/per person
• Vegetable Crudit Platter | $4/per person
• Plated Dinner Experience | $10/per person
• Create Your Own Wedding Beer | $2000
• Additional Hour | $500/hour + Beverage Package
• Ask about customizable Wedding Favors!

UPGRADES + LATE NIGHT SNACKS




