
 
 
 

       
  Hamlin Pub Catering 

20 Person Minimum 

Food Served for Two Hours 

 

Appetizer Package #1  
$10.99 per person 

 

Served with a fresh vegetable platter and ranch dressing 
 

Choose (3) of the following: 

 

Boneless Wings - Tossed in buffalo, barbecue, or left plain. Served with celery and bleu cheese dressing 

Traditional Jumbo Wings - Bone-in wings, served with celery, bleu cheese dressing & choice of sauce 

Chicken Tenders - Breaded chicken tenderloins fried and served with ranch dressing 

Meat Balls - Rolled ground beef, diced onions and choice of Swedish, Parmesan cream, or barbecue sauce 

Loaded Potato Boats - Monterey jack & cheddar cheeses, bacon, & scallions. Served with sour cream 

Spinach Artichoke Dip - Blended with Monterey Jack, Cheddar & Parmesan, served with tortilla chips 

Chicken, Mexican Beef, or Cheese Quesadillas - Served with salsa and sour cream 

 

Add Bite Sized Assorted Pizza for an extra $2.00 per person 

 
 

Appetizer Package #2  
$12.99 per person 

 

Served with a fresh vegetable platter and ranch dressing 
 

Choose (3) from the following: 

 

Chicken Cordon Bleu Crostini’s - Savory diced chicken, ham and Swiss baked on crisp crostini   

Buffalo Chicken Dip - Made with hand pulled chicken, blended in spicy buffalo cream cheese, cheddar, 

Monterey Jack and Parmesan cheeses. Served with tortilla chips 

Italian Stuffed Mushrooms - Large mushrooms stuffed with spinach, parmesan, and Italian sausage 

BBQ Ribs - Seasoned in house made rib rub then slow braised in draft beer and caramelized in bbq sauce 

Cajun Steak Bites - Cajun style beef tips smothered in bleu cheese and served with zip sauce & flatbread 

Mini Chicken Kabobs - Chicken, onions, tomatoes, peppers, pineapple rings and glazed in Asian Ginger 

Boneless Wings - Tossed in buffalo, barbecue, or left plain. Served with celery and bleu cheese dressing 
 

Add Bite Sized Assorted Pizza for an extra $2.00 per person 



 
Pizza Package 

Includes Soft Drink, Iced Tea, Hot Tea and Coffee 

$13.99 per person 
 

Assorted House Made Pizzas - Any choice of your favorite toppings 

Antipasto Salad - Fresh salad greens, mozzarella cheese, genoa salami, ham, mild peppers, 

black olives, tomato wedges and red onion rings. Served with Italian dressing 

Boneless Wings - Hot, BBQ, Sweet Habanero, Zesty Garlic, Asian Ginger, 2 Alarm or Plain 

Swedish Meatballs - Perfectly seasoned meatballs mixed in a creamy Swedish sauce 

 
 
 
 

Nacho Bar and Salad Bar 
Includes Soft Drinks, Iced Tea, Hot Tea and Coffee 

$10.95 per person 

 

Salad Bar 

Fresh garden greens, cheddar & monterey cheese, croutons, diced tomatoes, red onions, 

black olives, cucumbers, ranch and Italian dressing 

 

Nacho Bar 

Fresh tortilla chips served with seasoned beef or fajita style pulled chicken 

 

Toppings Include: Nacho cheese sauce, salsa, sour cream, scallions, black olives, shredded 

lettuce and diced tomatoes 

 
 
 
 

Baked Potato Bar and Salad Bar 
Includes Soft Drinks, Iced Tea, Hot Tea and Coffee 

$10.95 per person 

 

Salad Bar 

Fresh garden greens, cheddar & monterey cheese, croutons, diced tomatoes, red onions, 

black olives, cucumbers, ranch and Italian dressing 

 

Baked Potato Bar 

Baked Potatoes – Great for making an assortment of different flavors and toppings 

 

Toppings Include: Whipped margarine, seasoned taco meat, diced bacon, nacho cheese sauce, 

diced tomatoes, black olives, broccoli florets, scallions, salsa and sour cream 

 
 
 
 
 



 

Soup, Salad, and Sandwich Package 
Includes Soft Drinks, Iced Tea, Hot Tea, and Coffee 

$10.99 per person 

 

Soups 

Choose (1) of the following - Minestrone, Chicken Dumpling Stew, Beef Barley or Vegetable 

 

Salads 

Choose (1) of the following - Fresh Garden, Caesar or Antipasto Salad (add $1) 

 

Sandwiches 

Assorted Pinwheel Wrap Including: Italian, California wrap, Roast Beef and Vegetarian 

 

 
Breakfast Brunch 
Includes Soft Drinks, Iced Tea, Hot Tea, Milk, and Coffee 

$10.95 per person 

 

Breakfast Includes 

In season mixed fresh fruit bowl, assorted bagels, 

scrambled eggs, potatoes, bacon, and cinnamon french toast 

 

Brunch Upgrades 

Sausage links, grilled chicken breast, biscuits & gravy, carved ham, potato pancakes 

or a garden salad… 

$1 per item per person 

Add a punch bowl, mimosa bowl or our bloody Mary bowl…$45 each 

 
 

Kids Party Package 
Includes Soft Drinks 

$6.99 per person (12 years and under - 12 kid minimum) 

 

House Made X-Large Pizzas - Your choice of pepperoni or cheese 

Salad - Fresh garden salad - with mixed cheese, croutons and ranch dressing 

Dessert - Includes Ice Cream Sundaes (Chocolate & Caramel Toppings) 

 
 

Dessert Packages 
* With the Purchase of Any Catering Package 

 

Assorted Mini Dessert Table      $3.95 per person 

Assortment of cheesecakes, mini petit-fours, and warm chocolate chip cookies 

 

Sundae Bar with Ice Cream      $3.95 per person 

Vanilla ice cream, with chocolate, strawberry & caramel sauce and assortment of toppings 

 



Buffet Menu 
All Buffet Options Include Soft Drink, Iced Tea, Hot Tea, Coffee 

And Fresh Baked Bread 

 

 

CHOICE OF 1, 2 OR 3 ENTREES  
 

Chicken Entrees           Beef Entrees            Pork Entrees 

Baked Herb Chicken  (bone-in) Roast Beef with Red Wine  Italian Sausage  

Chicken Picatta     Mushroom Gravy              with Peppers & Onions                         

Chicken Marsala                Swedish Meat Balls with Pasta   Roasted Pork Loin (add $1) 

Chicken Parmesan                               Beef Tenderloin Tips (add $2)                                 with Rosemary Demi-Glace 

Southern Fried Chicken or                         with Peppers & Onions                    BBQ Ribs (add $4)  

    Oven Baked (bone-in) (add $1)                          

Chicken Cordon Bleu (add $2)      

          

 

         

Additional Entrees  

Shrimp Scampi with Broccoli and Lemon Cream Sauce (add $3)  

Sesame Seared Salmon with Grilled Peppers & Wasabi Sauce (add $4)  

Pan Seared Duck Breast with Orange Ginger Glaze (add $4) 

 

      

     Salads 

     (Select one) 

Fresh Garden Salad 

Caesar Salad 

Antipasto Salad (add $1) 

 

     Potatoes: 

       (Select one) 

Roasted Red Skin Potatoes 

Garlic Mashed Potatoes 

Twice Baked Potatoes (add $1) 

 

 

 

Pasta: 

(Select one) 

Mostaccioli 

       (Meat sauce or marinara) 

Penne Broccoli Alfredo 

Pasta Primavera 

Creamy Mac and Cheese 

 

 

 

 

Vegetables: 

(Select one) 

Green Beans Almandine 

Fresh Steamed Broccoli 

Fresh Asparagus (add $2) 

 

  
 
Choice of 1 Entrée - $14.95 per person                 with Standard Bar - $29.95 
*Choose Your Favorite Salad, Potato, Pasta, Vegetable and 1 Entrée 

 
Choice of 2 Entrées - $17.95 per person           with Standard Bar - $32.95 
Choice of Your Favorite Salad, Potato, Pasta, Vegetable and 2 Entrées 

 
Choice of 3 Entrées - $20.95 per person           with Premium Bar - $39.95 
*The Best Buffet –Includes a Fresh Vegetable Platter And 

Choice of Your Favorite Salad, Potato, Pasta, Vegetable and 3 Entrées 
 

 

 

 

 

 

 

*Add extra ala Carte items to your buffet like a fresh in-season fruit tray, 

vegetable platter with dip or a raspberry punch bowl.  

See Ala Carte menu to get more great ideas 



Plated Salad Menu 
Includes Soft Drink, Iced Tea, Hot Tea and Coffee 

Served with Fresh Baked Garlic Soft Stick 

$9.99 per person 
 

Pub Chicken Salad - Fresh salad greens topped with a grilled chicken breast, grilled 

peppers & onions, tomato wedges and Monterey jack & Colby cheese. Served with your 

choice of dressing 

Julienne Salad - Fresh salad greens topped with smoked turkey, ham, sliced cheddar &  

Swiss cheese, diced bacon, tomatoes and egg wedges. Served with your choice of dressing 

Antipasto Salad - Fresh salad greens topped with slices salami, ham, mozzarella cheese, 

black olives, red onion, cucumber, and mild peppers. Served with Italian dressing 

Chicken Harvest Salad - Fresh mixed greens topped with a grilled chicken breast and 

sprinkled with crumbled bleu cheese, crushed walnuts and dried Michigan cherries.     

Served with side of raspberry vinaigrette 

 
 

Plated Sandwich Menu 
Includes Soft Drink, Iced Tea, Coffee and Hot Tea 

$10.99 per person 

 

All Signature Sandwiches Are Served with French Fries 

Cajun Chicken Sandwich - Cajun seared chicken breast topped with American 

cheese. Served on a brioche bun with lettuce, tomato and mayonnaise   

New York Reuben - Smoked turkey breast, thousand - island dressing, Cole slaw and 

Swiss cheese on grilled rye bread 

Angus Steak Burger - Half pound steak burger with American cheese served medium-

well, on a brioche bun with lettuce tomato, onion and pickle chips 

California Wrap - Oven roasted turkey, red onion, avocado, tomato, baby greens, 

Swiss cheese and pesto mayo, wrapped in a flour tortilla  

 

 
 

Plated Lunch Menu 
Includes Soft Drink, Iced Tea, Coffee and Hot Tea 

$11.99 per person 

 

Southern BBQ Chicken - Grilled chicken breast seasoned in a southern rotisserie 

style rub and basted in our house made bbq sauce. Topped with a grilled pineapple rings 

and served with sweet potato fries & Cole slaw 

Fish and Chips - North Atlantic cod beer battered and fried. Served with French fries, 

Cole slaw, tartar sauce and lemon wedges 

Chicken Stir-Fry - Grilled chicken breast sautéed with mushrooms & fresh vegetables 

tossed in a mouth watering teriyaki and served over rice pilaf 

White Cheddar Mac and Cheese - House made white cheddar cheese sauce, tossed 

with pipet pasta, topped with our panko bread crumb mix and then baked to perfection 

 

  
*Plated menu items are served with no special instructions  

*Inquire for vegetarian and gluten free options 

Please inform catering managers of any allergy concerns 



Plated Dinner Menu #1 

Includes Soft Drink, Iced Tea, Hot Tea and Coffee 

$15.95 per person 
 

Served with a Dinner Salad and Fresh Baked Bread 

  

Baked Herb Chicken - Tender bone-in chicken slow baked in Italian herbs and white wine. 

Served with roasted red skin potatoes & fresh vegetables 

Slow-Cooked Roasted Beef - Slow-roasted top round of roast beef baked in garlic 

herbs and topped with mushroom gravy. Served with roasted red skin potatoes and 

fresh broccoli 

Demi-Glazed Pork Loin - Succulent center cut pork loin smothered in a mushroom 

demi sauce.  Served with roasted red skins and fresh broccoli 

Cajun Chicken Alfredo - Cajun grilled chicken breast tossed in our creamy Cajun 

Alfredo sauce with penne pasta served with oven-fired flatbread points 

 

 
 

Plated Dinner Menu #2 
Includes Soft Drink, Iced Tea, Hot Tea and Coffee 

 $17.95 per person 
 

Served with a Dinner Salad and Fresh Baked Bread 

 

Chicken Marsala - Boneless breast of chicken baked in a mushroom Marsala wine 

sauce. Served with roasted red skin potatoes and fresh vegetables 

Bistro Filet - Tender 6oz beef tenderloin steak wrapped in smoked bacon grilled to a 

medium-rare topped with caramelized onions and zip sauce. Served with a roasted redskins 

and fresh vegetables 

Blackened Tilapia - Tender 9oz tilapia topped with a parmesan lemon cream sauce. 

Served with roasted red skins and fresh broccoli 

Chicken Picatta - Boneless breast of chicken served with an artichoke and lemon caper 

sauce. Served with roasted red skin potatoes and fresh steamed broccoli 

 

 
Plated Dinner Menu #3 

Includes Soft Drink, Iced Tea, Hot Tea and Coffee 

 $20.95 per person 
 

Served with a Dinner Salad, Fresh Baked Bread 

 

Prime Rib - A 10oz mouthwatering aged beef topped with frazzled onions, served with a 

twice baked potato, fresh broccoli with white cheddar cheese sauce and a side of au jus. 

Chicken Cordon Bleu - House made chicken breast stuffed with honey ham, Swiss & 

mozzarella cheese and a Dijon cream sauce. Served with garlic mashed & fresh vegetables  

Shrimp Scampi - Succulent jumbo shrimp and fresh broccoli over penne pasta and mixed in 

a creamy garlic lemon butter sauce. Served with oven-fired flatbread points 

BBQ Ribs - Slow cooked BBQ ribs and glazed with our signature barbeque sauce served 

with garlic mashed potatoes and house made cole slaw 

 

 

 

* Vegetarian or gluten free options are available 

*All plated dinners must be chosen one week prior to event date 



Ala Carte Items – 
Only Available with a Purchased Package 

All ala carte items are sold by the piece or pan only (ask Catering Manager for details) 

 

Appetizers 
Fresh Baked Rolls     $15 per 20 people 

Traditional or Boneless Wings   $45 per 45 pieces 

Chicken Tenders      $45 per 30 pieces 

Chips and Salsa      $25 per 20 people 

Spinach Artichoke Dip     $50 per 20 people 

Swedish Meatballs     $50 per 20 people 

Pub Sliders       $60 per 40 pieces 

Jumbo Shrimp Cocktail      $120 per 20 people 

BBQ Ribs        $150 per 20 people 

Platters  

Fresh Vegetable Tray      $30 per 20 people  

 Fresh Fruit Tray      $65 per 20 people  

Fresh Garden Salad     $55 per 20 people 

Antipasto Salad      $70 per 20 people 

Cheese and Cracker tray    $40 per 20 people 

 Assorted Meat and Cheese Nibbler  $60 per 20 people 

 Assorted Sandwiches Wraps   $65 per 20 people 

Pastas 

Baked Mostaccioli      $55 per 20 people 

 Penne Broccoli Alfredo     $55 per 20 people 

 White Cheddar Mac and Cheese   $50 per 20 people 

 Baked Lasagna      $90 per 20 people 

Vegetables 

Green Bean Almandine     $50 per 20 people 

 Belgian Carrots      $30 per 20 people 

 Steamed Broccoli      $50 per 20 people 

 Grilled Asparagus      $80 per 20 people 

Potatoes 

Roasted Red Skins      $25 per 20 people 

Garlic Mashed Potatoes    $25 per 20 people 

Roasted Sweet Potatoes    $40 per 20 people 

Twice Baked Potatoes     $30 per 20 people 

 

Ala Carte Beverage Items: 
Served with alcohol (non-alcoholic beverage bowl can be ordered upon request for $25.00) 

 

 Mimosa        $45 per bowl  

Orange Dream Punch     $45 per bowl 

Raspberry Sherbet Punch    $45 per bowl 

Bloody Mary Boat       $45 per bowl 

Approximately 30 people per punch bowl 

*Let Hamlin Pub cater your next event and take home perfect party platters, entrées, 

appetizers, snacks and more. Just ask to see our off - premise Hamlin ToGo Catering Menu 



Beverage Packages 
 

 

Package #1 
  Consumption Bar – Choose Your Quantity 
 

Consumption Package 

Consumption Bar Package – you choose, select your beer, wine and alcohol or  

dollar amount based on your catering needs 

 (Drinks are put on the tab as they are ordered) 

 
Package #2 
    Drink Tickets – Choose Your Quantity  
 

Beer, Wine & Wells 

Domestic Draft & bottled Beer:  Labatt, Labatt Light, Budweiser, Bud Light and 

Miller Light 

House Wine: Chardonnay, Merlot, White Zinfandel, Cabernet 

Wells: Rum, vodka, gin, tequila, whiskey, bourbon  

$4 Ticket 

 

Bottle Beer, Wine & Calls 

Import and Domestic Draft & bottled Beer:  Labatt, Labatt Light, Budweiser, bud 

light and miller light  

House Wine: Chardonnay, Merlot, White Zinfandel, Cabernet 

Calls: Bacardi, Absolut, Jim Beam, Tanqueray, Cuervo, Captain, Jack, Canadian Club 

$5 Ticket 

 

 

Package #3 
    Open Bar Packages – All You Can Drink 

*Open Bar Packages Based Upon A 4 Hour Reservation 

Does not include shots 

Standard Bar Package 

Domestic Draft Beer:  Labatt, Labatt Light, Budweiser, Bud Light and Miller Light 

House Wine: Chardonnay, Merlot, White Zinfandel, Cabernet 

House Liquor: Vodka, Bourbon, Whiskey, Gin, Rum, Scotch 

$15 per person 

 

Premium Bar Package 

Domestic Draft Beer: Labatt, Labatt Light, Budweiser, Bud Light and Miller Light 

House Wine: Chardonnay, Merlot, White Zinfandel, Cabernet 

Calls: Captain Morgan, Absolut, Cuervo, Cruzan, J&B, Beefeater, Jim Beam and CC 

$19 per person 

 

Ultimate Bar Package 

Domestic and Imported Draft and Bottled Beer 

House Wine: Chardonnay, Merlot, White Zinfandel, Cabernet 

Premium: Grey Goose, Patron, Bombay, Bacardi, Dewars, Jack Daniels, Crown Royal 

$ 23 per person 

 



 

 

Hamlin Catering Information 
(20 Person Minimum for All Catering Packages) 

 

 
1. Package prices based upon a minimum guest total of 20 people. 

 

2. A 6% sales tax and 20% gratuity will be added on to each event. 

 

3. No separate checks on food for parties. 

 

4. Bar tabs may be paid on a cash bases. 

 

5. Hamlin Pub allows guests to bring in their own cake.  We offer a cake cutting 

service for a $1.00 per person which will include: cutting, serving, plating and 

utensils for the dessert. Cake cutting service must be confirmed one week 

prior to event. 

 

6. Linen tablecloths available for an extra $6.00 per tablecloth. Two week 

notice required. Colored linens are available for $8.00 per tablecloth. 

 

7. Final menu choices must be confirmed one week prior to event. 

 

8. Prices subject to change. 

 

9. Delivery Charges are based upon mileage. The first mile is $12; up to 5 miles is 

$25; $3 will be added for each additional mile.  

 

10. Chafing dishes available to rent for $15 per chafer (based on availability). All 

rentals that are not returned within 24 hours will be charged a daily fee of 

$10 (including any other rentals). 

 

11. Party will be charged for the confirmed guest count, guaranteed required one 

week in advance. 

 

12. We accept cash, Company and Certified checks, American   

        Express, Visa, Master Card and Discover. 

 

13. Bonus bucks, restaurant.com, groupon or any other discount or promotion 

         are not valid with Hamlin catering. 

 

14. A credit card number and signed copy of the catering agreement are required 

         To reserve a room for a catered event or private party. 

 

15. A non-refundable cancellation fee of $50 will be charged for events 

cancelled within one week of agreed upon date. 

 
 

Catering Manager Contact Information 
Phone: 586-596-1425 

Email: catering@hamlinpubs.net 


