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Buffet Catering Menu 
Small Plates & Hors D’oeuvres (pricing Per 

Person) 
 

Mini “Bunker” Buffalo Chicken Panini   $3 
Tender chicken breast marinated in our buffalo seasoning, topped with bleu cheese 

 
House Smoked Pulled Pork Sliders   $3 

Our famous pulled pork done up Carolina style on mini rolls 
 

Cold Smokin’ Turkey Sandwich   $3 
House smoked turkey breast chilled and sliced thin served on multigrain bread with arugula, 

smoked gouda & cranberry aioli. 
 

Taco Bar (Pork or Chicken/Tuna)   $4/$6 
Shredded romaine, salsa, onions, fried tortilla chips & sour cream 

 
Chili  Bar   $4 

Our classic 5 way chili is Cincinnati-esque, made Reading style: rich, meaty house made. 
Chili, beans, sharp cheddar cheese, onions, diced jalapenos & sour cream 

 
Pork or Chili  Nacho Bar   GF   $4 

Stacks of fresh fried tortilla chips loaded with extra sharp cheddar cheese, plenty of house made 
salsa, fresh jalapenos peppers, onions, cilantro, chives, fresh diced tomatoes and sour cream. 

 
Chipotle BBQ Wings    GF   $4 

Juicy, meaty wings smothered in our slightly sweet, pleasantly spicy & smoky chipotle BBQ 
sauce 

Celery, carrots, & house made bleu cheese 
 

Hoppy Friars   GF   $3 
Thick, hearty hand-cut potatoes, deep fried in peanut oil, tossed in house smoked malt & salt, 
finished up in true Chatty Monk style with a dusting of flavorful hops served with our malt 

vinegar aioli 
 

Caesar Salad   GF   $3 
Crisp romaine lettuce with Caesar dressing, shredded parmesan cheese, and crunchy, buttery, 

garlicy croutons with a hint of malt. You want some Grilled Chicken with that Please ADD 
$3 

 
 

Fire and Ice Hummus   GF   $4  
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Edamame & Roasted Beet chickpea hummus with a crudité of carrots, cucumbers, & celery 
spears and pita chips 

 
Jalapeno Popper Dip   $2 

House smoked jalapenos finely diced with bacon & garlic folded into a mixture of cream cheese, 
cheddar cheese & American cheese, then topped with a parmesan pretzel crust served with 

tortilla chips 
 

“The Brotherhood” Mussels   $4 
Chilean mussels bathed using the very same beer of whatever makes us happy. As the seasons 
change, so does The Brotherhood so inquire with our Chef of the current style & ingredients. 

Served with toasted croutes to soak up all that delicious broth.  
 

Fried Pickles   $2 
Pickle spears breaded with panko & fried to perfection served with a chipotle ranch dip. 

 
House Made Sides! 

 
Baked Beans   $1 

Cole Slaw (seasonal)       $1 
 

House Made Desserts! 
 

Round Cakes   $3 
Feeds 12-15 people. Chocolate or vanilla cakes 

Chocolate mousse frosting, vanilla buttercream, or peanut butter frosting. 
(Please no personalization) 

 
Cheesecake   $4 

New York Style, Pumpkin, or Caramel Apple 
 

Brownies or Cookies   $3 
Chocolate Fudge Brownies 

Chocolate Chip or Oatmeal Raisin Cookies 
 

**If providing your own cake, a $1 knife surcharge will be added to final bill 
 
 

 


