


 
 
 

 

 
 
 
 

ROOM RENTALS 
 

 
The VIP Sky Box: This unique private living room setting featuring, 3 High Definition  TV’s for rent 

at $100.00 for 3 hours or your favorite game.  This room can accommodate up to 8 
people. 

  
The Private Room: This private room with 8 high top tables has visibility to a number of TV’s and can 

accommodate up to 24 people.  This room can be rented for $100.00 for 3 hours. 
  

 The Vip Sky Box and the Private Party room can be combined for $150.00 for 3 hours and can 
accommodate up to 32 people. 

 
The Outdoor Patio: This area is outdoor seating and can accommodate up to 100 people, It has it’s own 

bar and dining area.  Packages will vary based on size of party. 
  
  
 
*Some minimums and restrictions may apply. 
 
 
 
 
 
 
 
 
 
 



 
 

BEVERAGES 
 
 

There is a minimum of 25 people for any open bar being ordered. 
All open bars exclude shots, bottles of wine and Pitchers of beer 

 
Super Premium Open Bar: $18 during the first hour 

$11  per additional hours 
  
 Includes: Imported & Domestic Beer 
 Super Premium Wine 
 Super Premium Liquor 
 Martinis 

Frozen Drinks 
  
Premium Open Bar: $16 during the first hour 

$9  per additional hours 
  
 Includes: Imported & Domestic Beer 
  Premium Wine 
  Call Liquors 
   
Beer / Wine Open Bar:  $14 during the first hour 

$8 per additional hours 
   
 Includes: Domestic Beer 
  House Wine 

Well liquors 
   

 
Consumption Bar: Individual drinks are charged on one tab to be paid at the 

end of the evening based on actual consumption. 
  
Drink Tickets: Host may pre-purchase well or premium drink tickets for 

each guest.  Each ticket may be redeemed for one drink. 
Super Premium Ticket -- $9.00 
Premium Ticket -- $7.50 
Call Liquor Ticket -- $6.00 
Premium  Wine Ticket -- $7.00 
House Wine Ticket -- $5.00 
Import Beer Ticket -- $5.00 
Domestic Wine Ticket -- $4.00 

  
Cash Bar: Individuals are responsible for purchasing their own drinks. 
  
                           All open bars exclude shots, bottles of wine and bottle beers 

 



 
 
 
 

GENERAL EVENT INFORMATION 
 

Food and Beverage 
 

The enclosed menus are offered as suggestions.  We are always available to customize menus to best suit your 
needs.  To assure the availability of menu items, your selections should be submitted to us 10 days prior to the 
scheduled event.  All food and beverage items must be supplied and prepared by Carolina Ale House and all 

prices are subject to change. 
 

Entertainment and Decorations 
 

To ensure the success of your event we would be pleased to help coordinate any floral arrangements or special 
occasion cakes and decorations, no confetti allowed. 

Should you need to hang signs or banners please obtain prior permission from our catering manager.  Any 
special set up requests (such as furniture moving and covering pool tables) beyond our normal set up may incur 
an additional fee.  Any requests to bring in outside entertainment for an event also requires advance approval. 

 
Guarantees 

 
In arranging for private parties, the attendance must be specified and communicated to Carolina Ale House by 
noon, 48 hours prior to the event date.  This number will be considered a guarantee, not subject to reduction, 

and charges will be made accordingly.  If a guarantee is not given by the deadline, the lower number of 
expected guests on the contract will automatically become the guarantee. During high demand times and special 

event functions, there may also be a minimum total revenue guarantee required. 
 

Service Charges and Taxes 
 

A 20% taxable service charge, and 6 ½% state sales tax will be applied to all charges resulting from a private 
function. 

 
Methods and Conditions of Payment 

 
We require a credit card to secure each event. An initial deposit of 50% of the total estimated party charges is 

also required before each event. The remaining balance is to be paid in full at the end of the function.  
Acceptable forms of payment are Visa, MasterCard, American Express and Cash. 

 
Cancellation 

 
Should you find it necessary to cancel your event or agreement with Carolina Ale House, you will forfeit your 
initial party deposit.  However, if Carolina Ale House is able to re-book the space with similar revenue your 

pre-payments will be refunded in full. Certain menu items are special order. In the event of a cancellation, if the 
product cannot be resold, you must cover Carolina Ale House loss of that item. 

 
 

 
 



 
 
 
 

HORS D’OEUVRES 
 

Prices per piece (Minimum of 25 pieces per item) 
Tomato Basil Bruchetta………………………………………………………….. $1.75 
 
Smoked Salmon                           ………………………………………………...$2.00 
 
Black Pepper Crusted Tuna on Cucumber with Wasabi cream Sauce……………$2.50 
 
Crab Stuffed Mushroom Caps…………………………………………………….$2.50 
 
Jumbo Sea Scallop Wrapped in Bacon with Herb Blanc Sauce…………………..$2.50 
 
Mini Crab cakes with Sherry Mustard Sauce……………………………………...$2.50 
 
Beef Tenderloin Skewers with Orange Chipolte Sauce             …………………..$2.75 
 
Seared Shrimp Skewers with Citrus Ginger Aioli Sauce………………………….$2.75 
 
Combination Skewer Platter………………………………………………………$95.00 
  10 each of Chicken, Shrimp, & Tenderloin skewers 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 



 
 
 
 
 

Cold Display Platters 
 
Fresh Garden Vegetable Platter                                                   Serves 25 ……….. $55 
 Assorted seasonal vegetables cut for crudités and served with two dipping sauces 
Antipasto platter                                                                           Serves 25…………$95 

Fresh salami, artichoke hearts, kalamata olives, marinated mushrooms, roasted red peppers, fresh 
mozzarella and sliced tomatoes drizzled with virgin olive oil and balsamic vinaigrette  

Smoked Fish Dip Platter                                                               Serves 25…………$95 
 Smoked fish dip served with capers, onions, jalapeños, lemons and crackers 
Shrimp Cocktail Platter                                                                  Shrimp………..$100 
 Large seasoned gulf shrimp served with appropriate condiments and fresh breads 
Deli Platter with a Selection of Fine Meats and Cheese              Serves 25………...$95 

Ham, Turkey, Roast Beef and Salami served with appropriate condiments and fresh breads 
Cold Sliced Tenderloin Platter                                                        Serves 25……...$195 
 Served with horseradish gorgonzola sauce, whole grain mustard and fresh breads 
Fresh Mozzarella & Sliced Tomato Platter                                    Serves 25……….$75 

Fresh mozzarella and sliced tomatoes drizzled with virgin olive oil, balsamic  
vinaigrette and fresh basil. 

Garden Salad                                                                                     Serves 25……....$40 
Mixed greens, radicchio, grape tomatoes, red onions, carrots, and seasoned croutons served with ranch 
and roasted red pepper vinaigrette on the side 

Caesar Salad                                                                                       Serves 25………$45 
Crisp romaine, seasoned croutons and parmesan cheese tossed with homemade dressing 

Greek Salad                                                                                         Serves 25……...$60     
Mixed baby greens, roasted red peppers, kalamata olives, red onions fete cheese, and seasoned croutons 
tossed in roasted red pepper vinaigrette                                       

Sashimi Platter                                                                                   80 pieces……...$140 
Sushi grade tuna rolled in black and white sesame seeds, thinly slice and served with wasabi, soy sauce, 
pickled ginger and seaweed salad 

 
Assorted Domestic & Imported Cheese with Fresh Fruit…………………...   ..…$150 

An assortment of cheese arranged with fresh seasonal fruit served with assorted crackers 
 
 

** Add chicken to any salad for an additional $15; add shrimp to any salad for an additional $25 
 
 
 
 
 

 
 



 
 
 
 
 
 
 
 

Hot Display Platters 
 

Spinach Dip with Tortilla Chips & Salsa                                              Serves 25.....$65 
Assorted fresh tortilla chips served with a warm dip of spinach and mozzarella cheese combined with 
four chesses, served with homemade salsa 

Chicken Wing Platter                                                                               50 wings…. $35 
Choice of lightly battered fried wings, naked fried wings, or grilled wings; tossed in homemade buffalo, 
honey buffalo, sweet mountain barbeque, teriyaki, or spicy habanera, served with blue cheese celery and 
carrots 

Combination Wings & Ribs Platter                                                        Serves 25...$115 
A combination of our chicken wings and our falling off the bone sweet mountain barbeque baby back 
pork ribs 

Homemade Chicken Tender Platter                                                         30 pieces…$60 
Tender strips of battered chicken, fried and served with honey mustard and barbeque dipping sauces 

Spicy Chicken Quesadillas Platter                                   30 egg rolls (60 pieces)…..$65 
Blackened chicken refried beans, cheddar cheese, with a Cajun Ranch dressing 

Baked Ziti                                                                                                   Serves 25....$65 
 Penne pasta baked with mozzarella and ricotta cheeses served in a marinara sauce 
Penne Arriabata Platter                                                                            Serves 25....$65 

Peppered vodka and fresh garlic with creamy tomato sauce served over penne pasta with aged asiago 
cheese (with chicken add $20, with shrimp add $30) 

Pasta Primavera Platter                                                                            Serves 25…$75 
Penne pasta and julienne seasonal vegetables with your choice of marinara sauce, Alfredo sauce, or 
garlic and olive oil 

Chicken Marsala Platter                                                                           Serves 25....$95 
 Medallions of chicken breast in a Marsala wine sauce with fresh mushrooms 
Lemon Pepper Dolphin Platter                                                               Serves 25…$130 

Fresh Florida Dolphin in a white wine, butter and lemon sauce with cracked black pepper             
London Broil Platter                                                                                Serves 25…$130    
 Sliced London Broil in a red wine mushroom sauce 
BBQ Baby Back Pork Ribs                                                                      Serves 25...$140                 

Falling off the bone baby back pork ribs marinated with sweet mountain honey barbeque sauce        
  
 
 
 
 

 
 



 
  
 
 

 
 
 
 
 
 

Side Items 
 

All side items serve 25 
 

Sautéed Seasonal Vegetables    $45 
Rosemary Garlic Roasted Potatoes   $40 
Homemade Garlic Smashed Potatoes   $40 
Traditional Stuffing     $35 
Black Beans and White Rice    $35 
 
 
 
 
 

      Desserts 
 
 
Chocolate Covered Strawberries     25 pieces………$60 
 
Fresh Baked Assorted Cookies     25 pieces………$45 
 
Homemade Fudge Brownies     25 pieces……….$50 
 
Assorted Fruit Platter                                                                       …………………$55 
 Fresh fruit served with a strawberry yogurt dipping sauce 
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