
LEMON GARLIC CHICKEN*
Topped with oven dried tomatos

APPLEWOOD SMOKED 
BONELESS PORKCHOP*

with caramelized onion and 
blueberry BBQ drizzle

BAKED SALMON*
Topped with cucumber dill cream 

sauce

SHORT RIB
Red wine tomato braised 

*Dinners served with roasted sea-
sonal vegetables & roasted herb 

potatoes

DESSERT
Fresh Baked Fruit Scones & 

Devonshire Cream OR
Paddington’s Warm Brownie & 

Madagascar Vanilla Bean Ice Cream

Choice of 2
$ per person includes 

white linens & coffee/tea
+$ per person for salad

+$ per person for dessert

Children’s Menu
Pizza with Soda or Juice $

*22% Customary Service Charge & 6.5% 
Sales Tax added to all Food & Beverage.  

Food prices subject to change

Book the Chatsworth for your special event by contacting info@chatsworthpub.com. 

SIT DOWN ENTREES
PREMIUM BEER & WINE:

Unlimited select draft beer & house 
wine ($6 & under)

1 1/2 hours - $ per person
2 hours - $ per person
3 hours - $ per person

DELUXE BEER & WINE:
Unlimited select draft beer & wine by 

the glass ($ & under),
House Champagne, Prosecco, 

Queen’s Spritzers, or Oxford Commas
1 1/2 hours - $ per person

2 hours - $ per person
3 hours $ per person

PREMIUM CRAFT LIQUOR:
Premium Beer & Wine above and 

Unlimited House Vodka & Gin, Rum, 
Tequila, Four Roses Bourbon
1 1/2 hours - $ per person

2 hours - $ per person
3 hours - $ per person

DELUXE CRAFT LIQUOR:
Titos or St. Augustine Distillery Vodka, 

St. George Botanivore Gin, Diplima-
tico Rum, Four Roses Small Batch, 

Tullamore Dew, Milagro Silver Tequila
1 1/2 hours - $ per person

2 hours - $ per person
3 hours - $ per person

SUPERIOR CRAFT LIQUOR:

Stoli or Grey Goose, Hendricks, Dipli-
matico Exclusiva, Woodford Reserve, 
Jack Single Barrel, Monkey Shoulder, 

Forteleza Tequila
1 1/2 hours - $ per person

2 hours - $ per person
3 hours - $ per person

Champagne Toast $ per person
Prosecco Toast $ per person

Champagne at arrival topped with 
donut $ pp

*22% Customary Service Charge & 
6.5% Sales Tax added to all Food & 

Beverage.  Food and bar prices 
subject to change.

BAR SELECTIONSHOR D’OEUVRES

All hor d’oeuvres below are butler 
passed and 2 pieces per person. We 
suggest 2 for cocktail hour before 

dinner or 4-6 for 
hor d’oeuvre-only events. 

All prices listed are per person.

PRETZEL BITES $
with beer cheese & honey mustard

SPANAKOPITA $

WOOD FIRED CHICKEN WINGS $
Buffalo or BBQ

HARVEST FLATBREAD SQUARES $

SMOKED FISH ON CRACKERS $

MINI BISCUITS & PORK BELLY  $
with cheese & house jam

MINI CHICKEN CORDON BLEU WEL-
LINGTON $

PEAR & ALMOND BRIE MINI ROLLS $

CHARCUTERIE STATION $

BRUNCH
SUGAR GLAZED WAFFLE

with Egg & Cheese Souffle, Apple-
wood Smoked Bacon, & yogurt 

parfait 
(add homefries $pp)

$ per person - coffee & tea 
included

$ per person includes 2 hours 
of bottomless mimosas for events 
from 10am-12pm or $ for any par-
ties starting at 11am or after and 
ending by 3pm) & white linens
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