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At 44 Stone Public House, 

 

We strive to offer the best event experience 

Reflective of our reputation as one of  

Columbia’s Top Restaurants known for our  

Unique food preparations,  

Service & quality standards, market insight and 

techniques utilized.  

 

Tastings 

44 Stone Public House does not offer tasting,  

if you are unfamiliar with our offerings  

many of the Catering Menu selections are available 

as part of our regular restaurant menu and we ask 

that you come in for a visit. 

 

In addition to the following standardized menu,  

We offer the service of customizing dining options 

for your secured event. 

 

Thank You for Considering 44 Stone. 

 

 

 

 

 

 

 

Call 573.443.2726 or  

E-mail: services-events@44StonePub.com 

For More info and Room Rental Options. 



 

 

2 44 Stone Catering Menu 

44StonePub.com 

Private Space Options 

Require payment information from a valid credit card  

to be securely kept on file. 

Payment will be processed for room minimums  

in the only in the case of a No-Show. 

A Taxable 20% Service Charge will be added  

for Gratuity and Set-up. 

Cancellations Must Occur within 72 Hours. 

 

Our Private Dining Room can seat up to 50 Guests. 

$1,000. Evening $500 Day Taxable Food & Beverage Minimum 

not including Taxes or Gratuity 

Can Be arranged for Rehearsal Dinners,  

Holiday Parties, Business Meetings, Presentations, 

Or Practically any Other Private Dining Needs. 

It Has a 52’ Flat Panel Monitor with HDMI & DirecTV. 

equipped with an advanced independent sound system 

featuring Wireless ‘AirPlay’ capability 

 

Our Cellar Room can seat up to 20 Guests. 

$ 500. Evening $250 Day Taxable Food & Beverage Minimum  

not including Taxes or Gratuity. 

Conference Room Style Seating 

It Has a Flat Panel Monitor with HDMI & DirecTV, 

And Total Privacy from the Restaurant. 

 

Our Pub Room can seat up to 25 Guests. 

$ 250. Evening Taxable Food & Beverage Minimum 

not including Taxes or Gratuity. 

It Has a Flat Panel Monitor with HDMI & DirecTV. 

It is Open to the Kitchen and is Ideal for Casual Groups. 

 

Please inquire about partnering with 44 Stone Public House 

to host your Off-Site Events as well. 

 

Call 573.443.2726 or  

E-mail: services-events@44StonePub.com 

For More info and Room Rental Options. 
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A La Carte Cold Hors D’oeuvres                                                                                                                              

Minimum of Three Dozen each Selected Type, Priced individually 

Smoked Salmon Canapé 1.25 each 

Suggest 1½ each per Guest                                                                                              

French Bread Croustade, Fresh Herbed Cream Cheese,                       

House Hot Smoked Salmon, Cucumber, Fresh Dill 

Mediterranean Canapé 1.50 each 

Suggest 1½ each per Guest                                                                                                                                                                                                                               

Seasoned Crisp Pita, Roasted Tomato & Kalamata Olive Relish, Hummus, 

Fresh Goat Cheese 

 

Tandoori Chicken Canapé 1.25 each 

Suggest 1½ each per Guest                                                                                                                                                                                                                                 

Crisp Seasoned Pita Bread, Tandoori Spiced Chicken Lightly Coated 

with Cucumber Yogurt Sauce, Cilantro, Cumin Pickled Red Onion 

 

Prawn Cocktail 2.00 each 

Suggest 3 each per Guest                                                                                                                                                                                                                              

Chilled Poached Jumbo Shrimp with  

House-Made-Beer Ketchup Cocktail Sauce 

 

Deviled Eggs .75 each 

Suggest 2 each per Guest                                                                                                                                                                                                                                    

Prepared with Lemon, Tarragon, Chive, Dill, Capers,  

House-smoked Salmon 

 

Cold Miniature Sandwiches 

Suggest 1½ per guest, Minimum of 3 dozen per Selection 

 

Egg Salad $2.00 each 

Prepared with lemon, Tarragon, Chive, Dill & Capers with  

Butter Lettuce & Shaved Red Onion on Marbled Rye Bread Rounds 

 

Rasher ‘Bacon’ $2.50 each 

Shaved; Brined & Slow Roasted Pork Loin on  

Caraway Seeded Soda Bread with  

Whole Grain Mustard, White Cheddar Cheese & Pickle 

 

Chicken Salad $2.50 each  

Brined, Roasted & Pulled Chicken Meat, Creamy Tarragon Dressing,  

Butter Lettuce, Red Onion on House-made Focaccia Bread 
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Cold Hors D’oeuvres                                                                                                                              

Minimum of 24 Guests, Priced Per Guest 

Crudité & Dip  $ 2.50/person 

4 ounces Vegetables per Guest 

Fresh Cauliflower, Carrot, Celery, Tomato & Cucumber 

Creamy Buttermilk Herb Dressing 

Add Hummus .75 Per Person 1.25 ounces Per Guest 

 

Crisps & Dip $2.00/person  

1.5 ounces Chips Per Guest                                                                                                                    
House-made Yukon Gold Potato Chips with 

Smoked Salt & Blue Cheese Tarragon Dip 

 

Fried Pita & Hummus $2.50/person  

2.5 ounces Hummus & 1 whole Pita, Per Guest                                                                                                                            

Chickpea, Garlic & Sesame Puree with Seasoned pita chips 

 

Fruit Display $ 3.50/person                                                                                                       

Cantaloupe, Honey Dew, Grapes & Strawberries 

Assorted Cheese Display $ 4.00/person 

3 ounces Cheese Per Guest                                                                                                       

Sharp Cheddar, Domestic Blue, Imported Cheddar, White Cheddar, 

Herbed Goat Cheese, Croustades 

 

Ploughman’s Lunch $ 5.00/person                                                                                                       

English Antipasto; Featured House Cured Charcuterie, 

Artisan Cheese, Seasonal Chutney, Accompaniments 
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A La Carte Hot Hors D’oeuvres                                                                                                                              

Minimum of Three Dozen each Selected Type, 

Priced Individually 

 

Pub Cheese Fritter $1.20 each                                                                                                 

Suggest 3 each per Guest                                                                                                                                                                                                                                    

Crisp Fried Balls of Cream & Sharp Cheddar Cheeses with                       

House-smoked Berkshire Bacon & Horseradish                                                        

Served with Porter Beer Mustard 

 

Meatball $1.40 each 

Suggest 3 each per Guest 

Handmade Ground Angus Beef & Pork Shoulder Meatballs,   

Coated with Caramelized Onion-Irish Whiskey Steak Sauce 

 

Lamb Kabob $2.75 each                                                                                         

Suggest 1.5 per Guest                                                                                                                       

Garlic, Cilantro, Mint & Ginger Seasoned Ground Lamb Skewer 

accompanied by Grilled Pita & Cucumber Yogurt Sauce  

with Mint-sweet Pea Pesto 

 

Sesame Shrimp Skewer $3.00 each                                                                             

Suggest 1.5 per Guest                                                                                                               

Two Miso Garlic & Ginger Marinated Grilled Jumbo Shrimps,  

with Honey Sesame Glaze, Scallions & Toasted Sesame Seeds  

 

Falafel $1.40 each   

Suggest 1.5 per Guest                                                                                                                            

Cumin & Coriander flavored Chickpea Fritters served                                     

with Sriracha Hot Sauce & Cucumber Greek Yogurt Sauce 

 

Smoked Steak Kabob $2.50 

Suggest 2.5 Per Guest (2 oz. Meat Per Kabob) 

Brown Sugar -Spice Rubbed & Smoked Steak Tips,  

House-made Beer Barbeque Sauce, Scallions  
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Hot Hors D’oeuvres                                                                                                                              

Minimum of 24 Guests, Priced per Guest 

 

Smoked Wings $4.00 per guest 

1/2 Pound Per Guest 

 Brined, Apple Wood Smoked & Cayenne Dusted Chicken Wings,                                                    

with Carrot, Celery, Cholula-Honey Glaze                                                                            

and choice of Buttermilk Dressing or Blue Cheese 

 

Welsh Rarebit $ 2.50 per guest,                                                                                                                

Toasted Pretzel Bread with  

Caramelized Onion & White Cheddar-Ale Sauce 

 

Truffle Mac & Cheese $ 4.50 per Guest                                                                       

Orecchiette pasta, House-smoked Berkshire Bacon, White Truffle Oil,                                          

Creamy White & Irish Cheddar Cheese Sauce, Crisp Panko Topping 

 

 

Carved Meat Stations 

Minimum of 24 Guests, Carving Stations include Attendant for 1 hour,                                                                                              

1.25 Pretzel Bun Portions & 5 ounces of Meat per Guest 

                 

Brined Roasted Turkey Breast $6.50 per Guest                                                                                    

Roasted Boneless Turkey Breast Brined with Garlic & Fresh Herbs 

served with Porter Beer Mustard & Seasonal Fruit Chutney 

Pork Loin $6.50 per Guest                                                                                                                            

Apple Cider & Spice Brined Roasted Pork Loin                                                      

Served with Porter Beer Mustard, Seasonal Fruit Chutney 

Inside Round of Beef $6.50 per guest                                                               

Beef Tenderloin Market Price                                                                           

Garlic, Rosemary, Thyme & Cracked Black Pepper Crusted Beef,  

Served with Creamy Horseradish Sauce &                                                   

Smoked Tomato Basil & Caper Relish 
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Salads Options                                                                                                                               

Buffet or Plated 

Small Mixed Green $ 3.50, Per Guest                                                                                                                           

House Blend of Romaine, Baby Spinach, Butter Lettuces, Shaved 

Carrot & Cucumber, Red Onion, Croutons and Tomato                                                              

Choice of One Choice Dressing included/ Two Choices $.50 Per Guest                                                    

Creamy Buttermilk or Seasonal Vinaigrette Dressing 

Small Grilled Apple Salad $ 5.00, Per Guest                                                                                                    

Baby Spinach, Granny Smith Apple, Goat Cheese,                                           

Honey Cider Vinaigrette, Candied Walnuts 

Small Wedge Salad $ 5.00, Per Guest                                                                                                               

Hearts of Romaine Lettuce, Buttermilk Herb Dressing, House-made 

Croutons, Tomato, Red Onion, Avocado, Bacon Lardons, Blue Cheese 

Seasonal Salad Market Price                                                                                                                         

Bread Options                                                                                                                       

Bread Options are Accompanied with Honey Butter 

Cut Pretzel Rolls $1.00, Per Guest                                                                                                

(serves approximately 2½ guests)                                                                            

add Porter Beer Mustard $.50, Per Guest 

Warm French Bread $.75, Per guest                                                                                                       

Irish Soda Bread $1.00, Per Guest                                                                                                                   

Brown Sugar Raisin & Caraway Seeded Soda Bread 
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Pork, Poultry and Salmon Options 

Buffet Priced Single and Duo Choice 

Pre-Carved Service,  

In the case that a Carving Station is Requested 

An additional Charge of $50.00 will be assessed  

 

 

Brined Roasted Turkey Breast                                                                                     

Single Choice, 8 ounces $8.00/ Duo Choice 5 ounces $6.00                                                                    

Oven Roasted Boneless Turkey Breast Brined with Garlic,                       

Fresh Herbs & aromatic Vegetables with Pan Jus & Seasonal Chutney 

 

Roasted Chicken                                                                                                                     

Single Choice, 2.5 pieces $6.00/ Duo Choice, 1.5 pieces $3.50                                                                                                                        

Peppercorn & Fresh Thyme Brined & Rotisserie Style Rubbed &  

Roasted Bone-In Chicken with Pan Jus 

 

Tikka Masala Grilled Chicken  

One Choice 7 ounces $6.00/ Two Choices 4 ounces $3.50                                                                                                      

Yogurt-Garam Masala Marinated Grilled Chicken Breast, 

Tomato-Coconut Milk Curry Sauce, Chopped Fresh Cilantro 

 

Roasted Pork Loin                                                                                                                                

One Choice, 8 ounces $8.00/ Two Choices 5 ounces. $6.00                                                                                                                          

Apple Cider & Spice Brined Roasted Pork Loin                                                       

Served with Hard Cider Pan Jus & Seasonal Chutney 

 

Smoked Boneless Pork Chop 

One Choice, 10 ounces $10.00/ Two Choices 6 ounces $7.00 

Brined Smoked, Grilled Boneless Pork Chop,  

House-Made Beer Barbecue Sauce, Straw Onions 

 

Grilled Salmon 

One Choice 7 oz. $15.00 / Two Choices 4 oz. $9.00 

 Scotch Whisky Marinated Atlantic Salmon  

With Porter Beer Mustard Sauce 
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Beef Options 

 

Meatloaf                                                                                                      

One Choice 6 ounces, $9.00/ Two Choices, 4 ounces, $6.50                                                                                                                            

Savory Ground Certified Angus Beef & Pork Shoulder,                                           

Spicy Beer Ketchup Glaze 

  

Beef Tenderloin      

Market Price; One Choice, 8 ounces / Two Choices, 5 ounces 

Sliced Seared Garlic, Rosemary, Thyme & Cracked Black Pepper 

Crusted Beef Tenderloin with Smoked Tomato Basil & Caper Relish 

 

Prime Rib                                                                                                                           

Market Price; One Choice, 10 ounces/ Two Choices, 6 Ounces                                   

 Garlic & Herb Slow Roasted Sliced Medium Rare Ribeye of Beef,                                        

Irish Stout Au jus & Creamy Horseradish Sauce 

 

Marinated Sirloin Steak                                                                                                                    

One Choice, 8 ounces $17.00/ Two Choices, 5 ounces $11.00                                                                                                      

Marinated Grilled Sirloin Filet, Irish Whiskey Steak Sauce and  

Roasted Crimini Mushrooms 

 

Roast Beef 

One Choice, 8 ounces $9.00/ Two Choices, 5 ounces $6.50 

Garlic, Peppercorn & Fresh Herb Thinly Sliced Beef with 

House-made Beef Ale Jus 
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Starch Options 

Priced Per Guest 

 

Colcannon 

One Choice, 6 ounces $4.50/ Two Choices, 4 ounces $3.00 

Yukon Gold Potatoes, Cabbage, White Truffle Oil, Fresh Chive,  

House-smoked Berkshire Bacon                    

 

“Mac & Cheese” 

One Choice, 6 ounces $4.50 / Two Choice, 4 ounces $3.00  

Orecchiette Pasta Tossed with House-made Apple Wood Smoked Bacon, 

White Cheddar Cheese, Truffled-Creamy Garlic & Fresh Thyme Sauce  

Finished with Panko Topping and Baked 

                                                                                                                                  

Garlic & Herb Roasted Red Potatoes 

One Choice, 6 ounces $3.00 / Two Choices, 4 ounces $2.00 

 

Rice Pilaf 

Basmati Rice Cooked with Spices & Aromatics 

One Choice, 5 ounces $2.50 / Two Choices, 3 ounces $1.75 

 

Buttermilk Mashed Yukon Gold Potatoes  

One Choice, 6 ounces $3.50/ Two Choices, 4 ounces $ 2.50 

 

 

 

 

Vegetables 

 

Garlic Roasted Zucchini & Tomato 

One Choice, 5 ounces $3.50 / Two Choice, 3 ounces $2.50 

 

Petite French Style Green Beans $3.00 

With Bacon & Shallots $1.00 

 

Roasted Asparagus 

Market Price 

 

Seasonal Roasted Vegetables $4.50 
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Dessert Options 

 

Seasonal Cheese Cake $5.75 

Advanced Notice, Minimum of 16 

(16 servings per Cheesecake) 

Baked sweet cheese custard prepared  

with seasonal Ingredients and accoutrements   

 

Bread Pudding $ 3.50 

(No Ice Cream) 

Bailey’s & Coffee Infused Sweet Bread Custard 

With Irish Whiskey Salted Toffee Sauce, Chantilly Cream 

 

Flourless Stout Cake $6.25 

(No Seasonal Compote) 

Double Chocolate Stout Cake, Mocha Hot Fudge, Chantilly Cream 

 

Guinness Dark Chocolate Brownies $3.00 

With Mocha Fudge Icing 

Bites $1 each 

Minimum of 36 

with Mocha Fudge Icing 

 

Butterscotch Blondies $3.00 

Bites $1 each 

Minimum of 36 

 

Buttermilk Cake $4.00 

With Brown Sugar-Bourbon Frosting   

 

 

Beverage Service Options 

Customarily serviced through event waitstaff and  

payable by guests or contact.   

 

Coffee Service Station 

$2.00 Per Guest 

 

 

Limited Selection Menus 

     To ensure we are able to provide the best experience in addition to 

our buffet items we also offer customizable 

Mini -Menus; Featuring composed items from our regular menu that 

guests may order from during their visit or event at  

44 Stone Public House.  

 



 

 

12 44 Stone Catering Menu 

44StonePub.com 

 

Example # 1 

 

 
 

Chef’s Selection of Appetizers 

 

First: 

Mixed Green Salad with 

Romaine, Arugula & Butter Lettuce, Cucumber, 

Carrot, Tomato, Red Onion & Croutons 

Choice of Buttermilk Herb Dressing or White Balsamic Dijon 

Vinaigrette 

 

Choose one of the Following Entrees: 

 

Sirloin Steak. 

House Made Worcestershire Marinated 8oz Sirloin Steak, 

Shallot Butter, Mashed Yukon Potatoes, House Steak Sauce, 

Bacon Brussels Sprouts 

 

Whiskey Grilled Salmon. 

Scotch Whisky Marinated Grilled Salmon, Wilted Kale, 

Colcannon Potatoes, Porter Beer Mustard 

 

Roasted Chicken. 

Peppercorn, Lemon & Thyme Brined & Roasted Half Chicken, 

Buttermilk Mashed Yukon Potatoes, Seasoned Grilled Zucchini & 

Tomatoes 

 

Vegetable Curry. 

Tomato, Carrot, Onion, Brussels Sprouts, Cauliflower, Peas, 

Ginger, Garlic, Coconut Milk, Greek Yoghurt, Garam Masala, Cilantro, 

Aromatic Basmati Rice, Grilled Flatbread 

 

Choose a Dessert: 

 

Irish Coffee Bread Pudding. 

Coffee & Bailey’s Infused Artisan Bread Custard, 

Irish Whiskey Toffee Sauce, Vanilla Bean Ice Cream 

 

Flourless Stout Cake. 

Double Chocolate Stout Cake, Mocha Hot Fudge, 

Chantilly Cream, Seasonal Compote 

 

Cheers. 
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Example #2 

 

 
 

Appetizers: 

 

Pub Cheese Fritters  

with Porter Beer Mustard 

 

Deviled Eggs  

with House Cured Smoked Salmon 

 

First: 

 

Grilled Apple Salad 

Arugula, Goat Cheese, Granny Smith Apples, Candied Walnuts, Apple 

Cider Vinaigrette 

 

Choose one of the Following Entrees: 

 

Sirloin Steak. 

House Made Worcestershire Marinated 8oz Sirloin Steak, 

Shallot Butter, Mashed Yukon Potatoes, House Steak Sauce, 

Bacon Brussels Sprouts 

 

Whiskey Grilled Salmon. 

Scotch Whisky Marinated Grilled Salmon, Wilted Kale, 

Colcannon Potatoes, Porter Beer Mustard 

 

Roasted Chicken. 

Peppercorn, Lemon & Thyme Brined & Roasted Half Chicken, 

Buttermilk Mashed Yukon Potatoes, Seasoned Grilled Zucchini & 

Tomatoes 

 

 

CONGRATULATIONS 

Tyler & Whitney. 
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Example #3 

(Lunch) 

 

 

 

 

 

Choose one of the Following: 

 

Cheese Burger. 

Grilled Black Angus on Toasted Pretzel Bun with Lettuce, Tomato, 

Onion, Pickle, and Stone Sauce on the Side, Sharp Cheddar Cheese 

Choice of House Made Chips or Fries 

 

Roast Pork Reuben. 

House “Wiltshire-Cured” Thinly Sliced Pork Loin, Pickled Cabbage 

Slaw, White Cheddar, Stone Sauce, Toasted Thick Cut Marble Rye 

Choice of House Made Chips or Fries 

 

Tandoori Chicken. 

Tandoori-Seasoned Pulled Chicken, Pickled Red Onion, Baby Arugula, 

Grilled Flatbread, Cucumber Yogurt Dressing 

Choice of House Made Chips or Fries 

 

Fish and Chips 

Wild Caught Haddock, Light Batter, Pickled Cabbage Slaw, Hand Cut 

Fries, With Smoked Sea Salt, Herbed Tartar Sauce 

 

 

 

 

Cheers. 

 

 

 

 

 

 

 

 

 

 

 

 

Call 573.443.2726 or  

E-mail: services-events@44StonePub.com 

For More info and Room Rental Options. 


