
group events and Banquets

 KSGEB 0310

karl strauss amber lager     15.95
Please select 3 for your group

Big Beer Burger  
Basted with Karl Strauss Amber Lager,  Red Trolley Ale onions, IPA mushrooms, Woodie Gold brined seasoned 
bacon, gruyere, tomato, lettuce, and fries. Served with IPA steak sauce.

Buttermilk Fried Chicken Salad
Havarti cheese stuffed chicken breast, field greens, carrots, tomato, blackberry hazelnut vinaigrette, cucumber 
corn relish, and toasted almonds.

BBQ Pork Sandwich  
Slow roasted, Red Trolley BBQ sauce, sautéed red onions, onion rings, and slaw.

Brewpub club
Oven roasted turkey, beer brined seasoned bacon, tomato, lettuce, avocado, pesto mayo on wheat bread, and 
house made potato chips.

Honey Lager Chicken Salad
Crispy wontons, crushed peanuts, tomatoes, cilantro, sesame seeds, honey lager lime vinaigrette, and peanut 
dressing.

Portobello Mushroom Sandwich
Grilled and basted with Karl Strauss Amber Lager marinade, topped with roasted red peppers, grilled onions, 
pepper jack cheese, tomatoes, lettuce, chili aioli, and house made potato chips.

Mesquite Chicken Sandwich
Mesquite grilled chicken breast topped with fresh apple slaw, white cheddar, avocado, chili mayo, lettuce, and 
housemade potato chips.

Crunchy BBQ Chicken Salad  
Napa, white, and red cabbage, romaine lettuce, tomatoes, avocado, pasilla peppers, cilantro, carrots, jicama, corn 
tortilla strips, grilled chicken, and Red Trolley Ale BBQ ranch dressing. 

The Hoagie
Black forest ham, white cheddar, lettuce, roasted red peppers, pepperoncini, onions, tomato, fresh basil, oregano, 
Dijon mustard, French roll, and house made potato chips. 

Unlimited Soft Drinks, Coffee, or Tea.

Price does not include sales tax, taxable service charge, or equipment rentals if needed.
Price and items subject to seasonal changes.
Menu selections and final guest count must be received 5 business days in advance of your event date. 
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Woodie Gold     24.95
Please select 3 for your group

Grilled Salmon Salad
Artichokes, cucumber, roasted peppers, green beans, tomatoes, field greens, almonds, honey Dijon tarragon 
vinaigrette, and Tower 10 IPA chive mustard sauce.

Seared Ahi Salad
Sashimi grade ahi, mixed field greens, pickled ginger, mushrooms, tomatoes, sesame seeds, firecracker sauce, and 
citrus vinaigrette.

Mac and Cheese - On Empty
Large elbow noodles, gorgonzola, gruyere, cheddar cheese, and a crispy parmesan breadcrumb topping.

Mac and Cheese - Tree Hugger
Large elbow noodles, gorgonzola, gruyere, cheddar cheese, and a crispy parmesan breadcrumb topping with 
broccoli, spinach, and roasted red peppers.

Cajun Chicken Pasta
Grilled chicken, bacon, mushrooms, pasilla and roasted red peppers, tomatoes, cilantro, and spicy Cajun cream 
sauce. 

Beer-Battered Fish N Chips*
Caper remoulade and house made slaw. 

Grilled ShrimP and goat Cheese SALAD
Jumbo black tiger shrimp, salad of fresh herbs, spinach, and field greens, goat cheese, corn relish, and roasted 
red pepper vinaigrette.

The Beef Dip
Thin sliced oven roasted sirloin, beer onions, gruyere cheese, horseradish cream, beer au jus, French roll, fresh 
apple slaw, and fries.

Includes 

new york cheesecake

Unlimited Soft Drinks, Coffee, or Tea.

Price does not include sales tax, taxable service charge, or equipment rentals if needed.
Price and items subject to seasonal changes.
Menu selections and final guest count must be received 5 business days in advance of your event date. 

* Requires a pre-order.
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TOWER 10 IPA     29.95

Please select 3 for your group

Pot Roast  
Red Trolley Ale braised beef, butternut squash, steamed broccoli, garlic mashed red potatoes, and Portobello 
bourbon gravy.

Ginger Crusted Salmon  
Avocado, sautéed spinach, steamed broccoli, and firecracker sauce.

Beer-Brined Pork Chops
Two grilled 8 oz. bone-in chops brined in Red Trolley Ale. Garlic mashed red potatoes, sautéed green beans, 
broccoli, firecracker sauce, and spicy mustard sauce.

Grilled Fish Tacos*
Spice-rubbed Mahi Mahi, mango salsa, cotija cheese, cilantro, chipotle sour cream, black beans, and long grain rice.

BBQ Ribs - Half Rack  
Tender St. Louis-style pork ribs slow-cooked, Red Trolley BBQ sauce, fries, and slaw.

Potato Crusted BarramundI
Pan seared barramundi filet, summer squash, pesto, shaved fennel, and lemon sauce.

Lemon Hef Chicken
Pan roasted chicken breast, Windansea Wheat Hefeweizen fresh lemon sauce, garlic, artichoke hearts, capers, 
garlic mashed red potatoes, and steamed broccoli.

Mac and Cheese - Piggy Bank
Large elbow noodles, gorgonzola, gruyere, cheddar cheese, and a crispy parmesan breadcrumb topping with beer 
brined bacon, black forest ham, and kolbasa sausage.

Mac and Cheese - Dirty Bird
Large elbow noodles, gorgonzola, gruyere, cheddar cheese, and a crispy parmesan breadcrumb topping with beer 
mushrooms, blackened chicken, and tomato.

Includes choice of 

Bread PuddinG or new york cheesecake

Unlimited Soft Drinks, Coffee, or Tea.

Price does not include sales tax, taxable service charge, or equipment rentals if needed.
Price and items subject to seasonal changes.
Menu selections and final guest count must be received 5 business days in advance of your event date. 

* Requires a pre-order.

Includes 

Mixed greens salad
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Red trolley ale     38.95

Please select 3 for your group

Ahi Tuna - Seared Rare
Steamed broccoli, long grain rice, and firecracker sauce.

Ginger Crusted Salmon  
Avocado, sautéed spinach, steamed broccoli, and firecracker sauce.

Drunken Shrimp
Sautéed with Woodie Gold, garlic, spices, cream, tomatoes, fresh herbs, garlic mashed red potatoes, and sautéed spinach.

Lemon Hef Chicken
Pan roasted chicken breast, Windansea Wheat Hefeweizen fresh lemon sauce, garlic, artichoke hearts, capers, 
garlic mashed red potatoes, and steamed broccoli.

Top Sirloin
Prime 10 oz.  Garlic mashed red potatoes, sautéed green beans, and Ale mushroom sauce.

“BLACK N BLEU” STRIP - Add $6 per person
Choice 14 oz.  Cajun spice rubbed, Cambozola bleu cheese, roasted garlic cloves, beer onions, garlic mashed red 
potatoes, and sautéed green beans.

Includes choice of 

“Beeramisu” or Chocolate on tap

Unlimited Soft Drinks, Coffee, or Tea.

Price does not include sales tax, taxable service charge, or equipment rentals if needed.
Price and items subject to seasonal changes.
Menu selections and final guest count must be received 5 business days in advance of your event date. 

Includes 

Mixed greens salad

Starters (one of each per table)

Spicy Hummus and flat bread and  Crispy Calamari
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Appetizer reception package  Minimum of 20 guests applies.

package a   14.95 Per guest
Your choice of 4 selections

package b   15.95 Per guest
Your choice of 6 selections

package c   16.95 Per guest
Your choice of 7 selections

Appetizer selections
fresh vegetable and cheese tray
bruschetta
Boneless chicken tenders  Your choice of Red Trolley BBQ, Buffalo Style, or Firecracker

Spicy Hummus and  flat bread
firecracker sirloin strips
Beer Braised sausage
crispy calamari
Brewery Fries  Your choice of Spicy Cajun or Garlic Parmesan

Ahi Poke
Sweet and  stinky fries
Chili Lime Sweet Potato Fries

Not all items are available at all locations.
Price does not include sales tax, taxable service charge, or equipment rentals if needed.
Price and items subject to seasonal changes.
Menu selections and final guest count must be received 5 business days in advance of your event date. 
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Additional Platter 
Black Garlic Fondue    Serves 8 - 10
Cambozola cheese, black garlic cloves, fresh herbs, roasted peppers, Red Trolley Ale, and grilled herb bread.  42

Spicy Hummus and  flat bread    Serves 8 - 10
Cilantro, jalapeño Kalamata olives, roasted red peppers, red onions, and almonds.  42

Salads
Mixed Greens    Serves 8 - 10
Gorgonzola cheese, candied walnuts, tomatoes, and Windansea Wheat Hefeweizen raspberry vinaigrette.  36

Chicken Caesar    Serves 8 - 10
Heart of romaine, grilled Mesquite chicken breast, croutons, parmesan, tomatoes, and caesar dressing.  58

Chopped    Serves 8 - 10
Roasted turkey, beer-brined seasoned bacon, tomatoes, cucumbers, gorgonzola cheese, croutons, and buttermilk 
ranch dressing.  68

Dessert PlatterS 
Brownies    10 each
Served with strawberries, mango, chocolate, and Red Trolley Ale caramel sauce.  45

New York Cheesecake    10 each
Served with hefeweizen infused peach purées and strawberry relish.  55
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Beverage Service Options
package a   15.95 Per guest (4 hours)
Unlimited Service
Includes:

A selection of Karl Strauss Handcrafted Beer on tap

Non-Alcoholic Beer

House Wines

Juice

Mineral Water

Soft Drinks

package b
Hosted Bar - Tab Payable at End
Per Glass:

A selection of Karl Strauss Handcrafted Beer   5.50

Non Alcoholic Beer   3.95

House Wines   5.50

Juice   2.95

Mineral Water   2.95

Soft Drinks   2.95

Well, call, and premium mixed drinks available at our Downtown San Diego, 

La Jolla, Carlsbad, Costa Mesa, and Universal CityWalk locations

package c
No Host Bar - Cash and Carry
Prices Vary Per Location

Please note a $75 Labor Fee applies for all No Host Cash and Carry Bars

Not all items are available at all locations.
Price does not include sales tax, taxable service charge, or equipment rentals if needed.
Price and items subject to seasonal changes.
Menu selections and final guest count must be received 5 business days in advance of your event date. 
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General Policies
1.	 Karl Strauss Group Events features Master Brewer Karl Strauss superb handcrafted beers 

and a distinguished list of sparkling wines and spirits*. Please note that due to California 
State Law, absolutely no outside alcoholic beverages may be brought onto the premises. 
All guests must produce a valid form of identification verifying they are of legal age in 
order to consume any alcoholic beverage.

2.	 Patrons are required to notify Karl Strauss Group Events of the exact number of guests 
72 hours prior to the event. This number constitutes the patrons guarantee. If less than 
the guaranteed number of guests attend the function, the patron will be charged for the 
original guaranteed number. If no guarantee is given, the expected number of people will 
be the charged guarantee.

3.	 Food and beverage prices are subject to change. Prices vary according to the menu and 
type of event.

4.	 There is a three-entrée choice maximum for all sit down functions.

5.	 A security deposit is required for all events. Security deposits will be applied to the food 
and beverage invoice. Cancelled functions within 5 business days prior to the event are 
subject to forfeiture of security deposit.

6.	 All events are to be paid in full at the conclusion of the event.

7.	 The engagee agrees to assume liability for all damages to the property both during the 
function and during the departure.

8.	 We do not assume responsibility for damages to, or loss of, engager’s articles, props, or 
equipment.

9.	 Applicable California Sales Tax and a Taxable Service Charge will be added to the total 
bill.

10.	 A signed contract is required for a guarantee of pricing and event security.

* Available at selected locations.
** Certain items require a pre-order.


