TAPROOM CATERING MENU

HOT APPETIZER
PLATTERS

We recommend ordering one platter for every 5-6
people in your party.
Platters must be ordered 7 days in advance.

Beer Cheese Dip 40
Creamy signature beer cheese
served with soft pretzel pieces.
Add pimento cheese 8

Add sliced bratwurst 12

Wings 50
Crispy fried wings. Served with BBQ,

buffalo, blue cheese, & ranch.
Other sauces available upon request

Spinach Dip 36
House-made spinach dip served with

warm tortilla chips, topped with pico
de gallo

Fried Cauliflower 48
Buffalo battered & served with Mario’s
honey-siracha aioli

COLD APPETIZER
DISPLAYS

Displays are available in half (serves
approximately 15) & full sizes (serves
approximately 25).

Displays must be ordered 7 days in advance.

Vegetable 40 half/70 full
Vegetable crudité with creamy ranch
sauce

Hummus 40 half/70 full
Hummus served with pretzel pieces
+Substitute veggies instead of pretzel 5/10

Bruschetta 34 half/64 full
Tomatoes, onions, basil, balsamic
glaze on toasted french bread

HANDHELD
PLATTERS

Platters must be ordered 7 days in advance.

SLIDERS
Sliders served in trays of 20

Brisket 60
House roasted brisket topped with IPA
BBQ sauce, jalapenos, and cheddar
cheese

Pulled Pork 40
Pulled pork tossed in IPA BBQ sauce
and german slaw

WRAPS
Small tray served in trays of 12 halves
Large tray served in trays of 30 halves
All wraps in flour tortilla.

Buffalo Chicken 40/90
Grilled chicken tossed in buffalo, lettuce,
tomato, onion, and ranch on the side.

+ Add blue cheese or mixed cheese 6/10

Chicken Caesar 40/90
Romaine with parmesan cheese, caesar
dressing, and grilled chicken

Veggie 35/78
Peppers, onions, corn, beans, tomatoes,
romaine, and spinach

+ Add blue cheese or mixed cheese 6/10

Chicken Salad 45/100
Chicken salad (chicken, celery, dried
cranberries, walnuts, mayo), lettuce and
tomato

20% gratuity and 5% catering fee applied to all orders
Additional options might be available depending on the availability and the date of event. Please contact
Raleighinfo@cloudsbrewing.com for options.
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