
Hors d’Oeuvres
Half serves about 50 / Whole serves about 100

Fresh Garden Vegetable Assortment with Buttermilk Ranch Dip

Specialty Fruit Assortment Tray

Cheese and Cracker Assortment Tray

Marinated Bacon Wrapped Sea Scallops

Brew Rivers’ Chesapeake Crab Dip with Toasted Baguettes

Jumbo Coconut Shrimp with Mandarin Orange Sauce

Caribbean Style Jerk Chicken with our Homemade Honey Mustard

Italian Meatballs topped with Marinara

Peel n Eat Shrimp with a Zesty Cocktail Sauce – 4lbs / 7lbs

Jumbo Wings (Bone-In or Boneless)

Brew Rivers’ Jumbo Lump Crab Balls served with tartar sauce

Chicken Tenders served with a Homemade Honey Mustard Sauce

 
 
 
 
 

*All trays and packages are subject to tax and gratuity.

half / whole

$60 / $100

$60 / $100

$100 / $150

$150 / $260

$150 / $225

$125 / $200

$95 / $175

$100 / $175

$100 / $160

$90 / $150

$200 / $375

$95 / $175

B A N Q U E T  M E N U

502 West Main Street, Salisbury, MD 21801
p: 410-677-6757   |   f: 410-677-0906   |   www.BrewRiver.com



Buffet of Appetizers
For Parties of 30 or more.  

You are welcome to purchase trays from our complete appetizer list in addition to your buffet package! 

Option 1 $22.99 per person

Vegetable Tray
Caribbean Jerk Chicken
Italian Meatballs
Chesapeake Crab Dip

Option 2 $26.99 per person

Vegetable Tray
Caribbean Jerk Chicken or Jumbo Wings
Italian Meatballs
Steamed Peel & Eat Shrimp
Chesapeake Crab Dip

Option 3 $33.99 per person

Vegetable Tray
Caribbean Jerk Chicken or Jumbo Wings
Coconut Shrimp
Italian Meatballs 
Chesapeake Crab Dip

Plated Dinner Options 
For Parties of 30 and under. For each package, choose two entrees as options for your guests.  

You may choose from a side Garden Salad or Caesar Salad, and all Dinners come with a Baked Potato.  
Homemade Breads and Muffins are included!

Package A  $24.99 per person

Jumbo Lump Crab Cake with a Tartar Relish Sauce
Hand Breaded Fried Oysters
12oz. Hand Cut Slow Roasted Prime Rib with Au Jus, all served medium
Crab Penne mixed with blush sauce
Vegetable Pasta with Alfredo Sauce

Package B  $28.99 per person

Chicken Imperial topped with a Homemade Cream Sauce
Bourbon Salmon topped with peppers and onions
12oz. Hand Cut Slow Roasted Prime Rib with Au Jus, all served medium
Crab Penne mixed in a blush sauce
Vegetable Pasta with Alfredo Sauce



Package C  $32.99 per person

Broiled Sea Scallops topped with Basil Butter
Filet Mignon
16oz. Hand Cut Slow Roasted Prime Rib
Bourbon NY Strip topped with green peppers and onions

Package D  $39.99 per person

Filet Mignon
Broiled Stuffed Shrimp
2 Jumbo Lump Crab Cakes with a Tartar Relish Sauce
Bourbon NY Strip topped with onions and green peppers

Plated Luncheon Options
For Parties of 30 and under. Choose two options for your guests. All Lunch options come with fries or cole slaw.

Package E  $18.99 per person

Chicken Salad Sandwich
Shrimp Salad Sandwich
Jerk Chicken Wrap with Honey Mustard
Crabcake Sandwich served with Tartar
Chopped Salad with Grilled Chicken
Tropical Salad with Honey Mustard

Package F  $24.99 per person

Jumbo Lump Crab Cake Platter
Skipjack Platter - crab imperial on a toasted English muffin with blended cheeses
Crab Cake Caesar Salad  
Blackened Tuna, all served medium
Coconut Shrimp with Mandarin Sauce

 
Brunch Buffet Options

For parties of 30 or more.

Package G  $19.99 per person

Scrambled Eggs
Pork Link Sausages
Crispy Thick Bacon 
Buttermilk Pancakes
Homefried Hash Browns
Homemade Breads and Muffins



Lunch Buffet Options
For parties of 30 or more. Choose two options for your guests. All come with Cole Slaw and Mac & Cheese.

Package H $20 per person

Turkey Club Wraps
Jerk Chicken Wraps
Chicken Salad Sandwiches
Shrimp Salad Sandwiches

 
Dinner Buffet Options

There is a minimum of 30 guests for all buffets. Choose 2 entrees from a package, 2 side dishes and 1 type of salad. 
Soda, coffee and tea is included. Homemade Breads and Muffins are included.

Package I  $31 per person

Stuffed Chicken 
Shaved Slow Roasted Prime Rib with Au Jus
Bourbon Salmon

Package L  $35 per person

Chicken Imperial topped with an Alfredo sauce
Shaved Slow Roasted Prime Rib with Au Jus
Bourbon Salmon with green peppers and onions
Broiled Stuffed Shrimp

Buffet Sides
Cole Slaw
Macaroni and Cheese
Roasted Potatoes
Mixed Vegetables

  
 Dessert Add Ons

Assorted Cookies - $1.00 per cookie
Baby Cheesecakes - $3 each 

 
Additional Services

Does not include the product.

 A Carver and Station for Prime Rib - $100.00
Satellite Bar - $100.00
Bartender Fee - $75.00 (per bartender)
Audio & Visuak - $75.00
White Cotton Linens and Napkins - $75 / $125   
*Linens are required for all rooms.



Open Bar Options
Beer & Wine Open Bar   $13 per person for every hour

House Merlot, Cabernet Sauvignon, Chardonnay, White Zinfandel, Domestic Beers,
Imported Beers, Sodas, Coffee and Juices

Premium Open Bar  $16 per person for every hour 

Seagram’s VO, Seagram’s 7, Highland Mist Scotch, Beefeater Gin, Smirnoff Vodka, Old
Grandad Bourbon, Malibu Rum, House Merlot, Cabernet Sauvignon, Chardonnay, White
Zinfandel, Domestic Beers, Imported Beers, Sodas, Coffee and Juices (This excludes shots)

Deluxe Open Bar  $19 per person for every hour

Seagram’s VO, Seagram’s 7, Dewars Scotch, Bombay Sapphire Gin, Ketel One Vodka,
Captain Morgan Rum, Jack Daniels Bourbon, House Merlot, Cabernet Sauvignon,
Chardonnay, White Zinfandel, Domestic Beers, Imported Beers, Sodas and Juices
(This excludes shots)

There will be a bartender fee of $75 per bartender for service.

Rooms Available
All rented rooms require purchase of food packages from our Banquet Menu.

Thank you for considering Brew River for you special event! We love to host Holiday Banquets, Cocktail
Parties, Bridal Showers, Anniversaries, Birthdays and more! We have several waterfront meeting and

dining rooms that will accommodate your every need. We also have a variety of Audio & Visual  
equipment great for seminars and classes!

Please ask to speak with our Events Coordinator for further information and to schedule your event.  
We are looking forward to hearing from you!


