
 Book The Chatsworth for your Pre or Post Wedding Event 

 
For Rehearsal Cocktail Gatherings, Pre and Post Rehearsal Dinner Gatherings, Dinner Celebrations, or  

After Wedding Reception Gatherings book The Tea Room for your event! info@chatsworthpub.com 
 

        
Choose to host your event with hors d’ oeuvres or a sit down entree 

Hors d’ oeuvres (butler passed): We suggest 2 for cocktail hour before dinner or 4-6 for hors d ‘oeuvres only parties 
Mini Biscuits & Pork Belly w/ cheese & house jam, Greek flatbread or Harvest flatbread squares, 

Hummus Station with naan bread, carrot & celery crudités, Pretzel bites w/ beer cheese & honey mustard,  
Wood Fired Chicken Wings in Buffalo or BBQ, Mini Fish Nuggets & Fries, 

Charcuturie Station (See Our Menu for Descriptions) 
Sit Down Entrees (choice of 3): Chicken Pot Pie, Chicken Parmesan, Baked Ziti, 

Guiness Shepherd’s (Beef) Pot Pie ~ cooked in rich Guinness, creamy mash potato, & vegetables 
Bangers and Mash ~ Sausage, creamy mash potatoes, Yorkshire au jus 

Yorkshire Roast Beef (minimum guest required) ~ mash potatoes, peas, and Yorkshire au jus 
includes white linen service and iced tea or coffee, add dessert  

             Fresh Baked Fruit Scones & Devonshire Cream or Paddington’s Warm Brownie w/ Madagascar Vanilla Bean Ice Cream 
 

High Tea for Bridal Showers, Day of the Wedding, Engagements or Afternoon Tea! 
Choice of 2: Cucumber Tea Sandwiches with aioli and chives, Ham and English Mustard, Mini Roast beef sliders with  

horseradish aioli, or Quiche Lorraine; 2nd Tier: Fresh Baked Fruit Scones & Devonshire Cream;  
3rd Tier: Choice of 3: mini assorted cakes (carrot & walnut cake, chocolate, pound cakes, etc), cheesecakes, fruit tarts,  

brownies, or chocolate éclairs, Choice of Tea (Black, Green, or Herbals or Coffee) 
 Add a Sparkling Fruit Cocktail (Prosecco Rose-pink) By the Bottle Sparkling Rose  

Add a Queen Spritzer’s (Prosecco), Bloody Mary’s (Beer) Mimosa (add a donut like photo below +) 
 Sparkling Rose, Luc Belair Split, or Bottle Vueve Cliquot  

Bar Selection 
Premium Bar ~ Unlimited select draft beer ($6 pints and under), House wine  

per person for 1 ½ hours, per person for 2 hours, for 3 hours 
Deluxe Bar ~ Unlimited select draft beer ($9 pints and under), any wine by the glass ($9 and under)  

on our wine list, House Champagne or Prosecco, Prosecco Rose, Queen’s Spritzers (Prosecco and muddled strawberries  
or Oxford Commas (Prosecco, watermelon, lime, & mint)  

for 1 ½ hrs/pp for 2 hrs/pp for 3 hrs (+per hour for donuts to be added like photo below) 
*22% Customary Service Charge & 6.5% Sales Tax Added To All Food & Beverage. *Prices Subject to change 

 
 Next door to The Villa Blanca            chatsworthpub.com             facebook/instagram @chatsworthpub  

OXFORD COMMA
Prosecco, watermelon, lime, and mint served in a coupe glass.    $7

QUEEN’S SPRITZER
Prosecco, muddled strawberries, and splash of orange juice.    $9

PRINCESS SPRITZER *nonalcoholic version of the above with Martinelli’s Apple cider.    $7

PIPPIN PIMMS
It’s Pimms o’clock! Our version of the traditional British drink with seasonal fruits.    $9

AUSTRALIA
FOSTER’S OIL CAN $5
COOPER’S ALE  $4.50
AUSTRIA
SAMICHLAUS LAGER (14%) $10
BELGIUM
AFFLIGEM BLONDE $6
CORSENDONK ABBEY ALE $8
DUCHESSE DE BOURGOGNE SOUR RED $9
GREEN’S GLUTEN FREE IPA 16.9 OZ $11
LINDEMAN’S PECHE LAMBIC (PEACH) $9
NOSTRADAMUS BROWN ALE $8
SAISON DUPONT $8
CANADA
LABATT’S BLUE $4.50
MOLSON CANADIAN $4.50
MOOSEHEAD LAGER $4.50
CHINA
TSINGTAO $4.50
CZECH REPUBLIC
PILSNER URQUEL $4.50
DENMARK
CARLSBERG & CARLSBERG ELEPHANT $4.50
ENGLAND
SAM SMITH ORGANIC LAGER $6
FRANCE
BELZEBUTH ALE 11.2 oz $12
GERMANY
BERLINER WEISS SOUR 16.9 oz $12
AUGUSTINER LAGER $6
AUGUSTINER MAXIMATOR $6
AYINGER CELEBRATOR $6

BECK’S OR BECK’S N/A $4.50
JULIUS ECHTER DUNKEL OR WEISS $6
SCHNEIDER AVENTINUS DUNKEL WEISS $8
SCHOFFERHOFER GRAPEFRUIT HEFEWEIZEN $4.50
TUCHER WEISS $4.50
TUCHER DUNKEL WEISS $6
WEIHENSTEPHAN KRISTALL WEISS $6
WEIHENSTEPHAN VITUS WEISBOCK $6
HOLLAND
AMSTEL LIGHT $4.50
HEINEKEN $4.50 OR HEINEKEN LIGHT $4.50
ITALY
MORETTI OR MORETTI LA ROSSA $4.50
PERONI $4.50
ISLAND BEERS
KALIK, BAHAMAS  OR  KALIK GOLD (7%) $4.50
SAN MIGUEL LAGER $4.50
JAPAN
KIRIN ICHIBAN $4.50
MEXICO
CORONA & CORONA LIGHT $4.50
DOS EQUIS XX AMBER  & DOS EQUIS XX LAGER $4.50
MODELO ESPECIAL $4.50
NEGRO MODELO $4.50
POLAND
ZYWIEC PREMIUM PILSNER $6
USA
BUDWEISER $3.50 & BUD LIGHT $3.50
COORS LIGHT $3.50
MICHELOB ULTRA $3.50
MILLER LITE $3.50
PABST BLUE RIBBON BOTTLE $2

USA MICROBREWS
ABITA TURBO DOG $4.50 
ABITA AMBER $4.50
BLUE DOG WILD BLUE LAGER $4.50
BROOKLYN LOCAL 1 OR 2 25 OZ $20
DOGFISH HEAD 60 MIN. IPA DELAWARE $5
DOGFISH HEAD 90 MIN. IPA $6
INTUITION I-10 IPA CAN $5
LAGUNITAS HOP STOOPID IPA (8%) 220z $13
OMMEGANG 3 PHILOSOPHERS (9.8%) $8
SAM ADAMS CHERRY WHEAT $4.50
SAM ADAMS LAGER $4.50
SIERRA NEVADA Otra-vez (7.2%) $5
SPENCER TRAPPIST ALE, MASS, USA $9
STEELHEAD DOUBLE IPA, CA. (8.5%) $6

SPECIALTY BEER
LUCKY BUDDHA
NOT YOUR FATHER’S ROOTBEER
WOOD CHUCK CIDER
McKENZIE SEASONAL

**ASK YOUR BARTENDER FOR BEER SPECIALS
CHIMAY RED (DUBBEL) $9
ST LOUIS KRIEK LAMBIC (CHERRY) $9
PIRAAT 25 OZ (10.5%) $20
UNIBROUE EPHEMERE $6
FULLER’S VINTAGE ALE  $15
SAM SMITH INDIA PALE ALE $6
SAM SMITH NUT BROWN $6
RED STRIPE, JAMAICA $4.50
SAN MIGUEL PALE PILSNER  $4.50

BOTTLED BEER

WINES SIGNATURE DRINKS

CHARDONNAY, HOUSE    $6gls

SAUVIGNON BLANC, GIESEN, MARLBOROUGH, NEW ZEALAND    
$8gls/$31 btl
Organic and sustainable, zesty and vibrant, with a base of rich tropical fruit, kaffir lime, 
lemon grass, and herb aromas.

RIESLING, KUNG FU GIRL, CHARLES SMITH, WA    $9gls/$35 btl
Top 100 Wines, Organic grown grapes (non certified), citrus blossom, lime leaf, and 
white peach. 

PINOT NOIR ROSE, ACROBAT WINERY, OREGON    $10gls/$39 btl
Organic grapes (non certified), fresh citrus while spice and floral notes give a smooth 
and clean finish. 

CABERNET, HOUSE    $6gls

PINOT NOIR, FIVE RIVERS WINERY, CALIFORNIA    $8gls/$31 btl
Wild strawberries, tangy bright cherries, and hibiscus nectar.

LODI RED, BEARITAGE, HARASZTHY CELLARS, CA    $8gls/$31 btl
Blended using Zinfandel, Syrah, and Petite Sirah, medium bodied, with abundant fruit 
flavors and aromas reminiscent of cherries, plums and blackberries.

MALBEC, VALENTIN, BIANCI, ARGENTINA    $9gls/$35 btl
Valentin Bianchi’s Malbec boasts of a nose filled with plum jam and figs, combined with 
vanilla, toasted and spicy notes, due to the wine’s ageing in oak barrels. 

BUBBLES

CHAMPAGNE, JP CHENET, FRANCE     SPLIT $7

PROSECCO ROSE, MASCHIO, ITALY    SPLIT $8

PROSECCO, BOCELLI, ITALY    SPLIT $9.75
Subtle flower and fruit aromas that make the palate deliciously light.

MARTINELLI’S SPARKLING APPLE CIDER *nonalcoholic    SPLIT $4.50

SPARKLING ROSE, LUC BELAIR, FRANCE   375 ML (4 GLS +) $39
Aromas of strawberry, blackcurrant, & a final liqueur de dosage addition of 100% Syrah. 

CHAMPAGNE, LUC BELAIR, FRANCE    $70 btl
Aromas of white flowers, fruit-forward peach, grapefruit, & lemon with a crisp finish.

CHAMPAGNE, VUEVE CLIQUOT    $95 btl


