
Catering 2020

email Laura Laura@local46bar 
to book your event and make your food order.

Buffet Style   

Appetizers

 Can be mixed and matched
 72 hour notice of your order before your event

Buffet Meals

 20 person minimum for per person order meal
 7 day notice of your order before your event

Tax and 20% automatic gratuity will be added to the final bill and 
we will give you a final invoice prior to the event.
Catering is not confirmed until a credit card has been given.

Appetizers – Feeds 20 guests

 Cheese platter...$80
 havarti, aged cheddar, provolone, brie, grapes and crackers

 Meat and cheese Platter...$85
 havarti, aged cheddar, provolone, brie, grapes and crackers
 prosciutto and salami

 Veggie platter...$50
 cucumber, broccoli, cauliflower, carrots, celery, peppers,   
 grape tomatoes and ranch dressing

 Hummus Platter...$60
 roasted red pepper hummus, crackers, pita, cucumber,   
 celery, carrots and peppers

 Sausage Platter...$80
 assortment of local Tommy Knocker chicken spinach   
 sausage and jalapeño cheddar elk brats served warm in   
 small bites with mustard, pretzels and sauerkraut

 Caprese Bruschetta...$70
 toasted baguette with mozzarella diced tomatoes and   
 basil with drizzled balsamic

 Fruit Platter...$55
 fresh seasonal fruit, watermelon, strawberries, pineapple 
 and grapes

 Fresh Greens Salad...$60
 fresh greens, onions, tomatoes cucumbers, peppers 
 and cheese

 Mac and Cheese...$100
 variety of mixed creamy cheese and cavatappi pasta

  Add Bacon for...$20

BUFFET MEALS
 Mexican Food Menu

 Taco Bar...$15 per person
 smoked pulled chicken, carnitas, sautéed seasonal   
 vegetables, shredded cheese, pico de gallo, romaine lettuce,  
 sour cream, medium salsa and chips

 Nacho Bar...$8 per person
 chips, queso, chorizo, pico de gallo, pickled jalapeños,   
 cilantro, salsa

  Guacamole and Chips...$3 Per Guest

 American food menu...$15 Per Person
 bbq pork, elk jalapeño cheddar brats, mac and cheese   
 platter, coleslaw and chips

  Burgers (April-October)

 Italian food menu...$15 per person
 baked ziti, spaghetti with marinara sauce, fettuccine   
 alfredo, an assortment of breads and butter, fresh salad

  Meatballs & Sausage...$3 per person

Daytime Buyout- Bar & BierGarden
Luncheons, Meetings, Seminars, etc.

$200 Rental

$1000 Food and Beverage Minimum

9am-2pm 
7 days a week

Tax, staffing and 20% automatic gratuity will be added

Private Event Space
50 guests or less $500 Beverage minimum

($10+ per person after 50)
Tax, staffing and 20% automatic gratuity will be added

Rental Days and Hours

Sunday - Thursday
10am-3pm

$150

Sunday - Thursday
5pm-10pm

$200

Friday & Saturday
10am-3pm

$225

Friday & Saturday
5pm-10pm

$350

Sunday - Thursday
11am-10pm

$300

Friday & Saturday
12pm-11pm
$500

ALL DAY PRICING


