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State of Beer

ORDERING TIMELINE
 

Final Menu Selections are due no later than
30 days prior to the event.

Between submitting your menu and paying
for the food you should update us with your
final headcount.

Payment for the food order is due 14 days
prior to the event.

View the sandwiches on our
website:www.trophybrewing.com/state-of-
beer-menu

Ordering
Guide

FAQS

Minimum order?
- For items ordered per person we require a
minimum of 20 of that item.

Per Person?
- The menu is ordered "Per Person" meaning
those items are ordered based on the expected
headcount 

Submitting an order?
- To submit your order email us your selections
and your current estimated headcount, we will
plug in that order and send it back for you to
review!

How much to order?
- Items should be ordered based on the expected
headcount to ensure you have enough of each
item for every guest. If you know your guests
won't like something/or will love something you
can order more or less of an item.

Headcount?
- If your group has a few last-minute RSVPs we
can increase items up to 5 days before the event
but we do not offer a reduction.

How is it served?
- Items are served on a stationed buffet and is set
out at the start of the event



Bites

Jive Turkey

Pimento Cheese

Sicilian

Bruschetta Crostini (vg, df) | $5

tomato, garlic, basil, balsamic reduction

Pickled Beet Crostini (v) | $5

feta, crushed walnut

Caprese Skewer (v, gf) | $5

fresh mozzarella, tomato, fresh basil

Pinwheel Wraps | $6

Choice of 2:

per person pricing

Dips
Seasonal Hummus Dip  (vg, gf ) | $6

served with fresh vegetables, bread, and

crackers

Pimento Cheese (v, gf) | $6

served with fresh vegetables, bread, and

crackers

per person pricing

Cheese Board (v) | $10

cheeses, house-made pickles, nuts, and dried

fruits, mustard

served with bread and crackers

Charcuterie Board | $15

assorted meats and cheeses, house-made

pickles, nuts, and dried fruits, mustard

served with bread and crackers

Boards
per person pricing

V vegetarian, VG vegan, GF gluten free, DF dairy free

State of Beer



V vegetarian, VG vegan, GF gluten free, DF dairy free

State of Beer Salads
Mixed Greens (vg, gf) | $6

pickled beets, feta, crushed walnuts

served with balsamic dressing

Greek (vg, gf) | $6

house-made pickled cucumbers, feta, olives,

fresh red peppers, chickpeas

served with balsamic vinaigrette

Chickpea (v, gf) | $5

chickpeas, cucumber, tomato, red onion, red

wine vinaigrette

Pasta (vg) | $5

roasted red peppers, mayonnaise, italian

seasoning

per person pricing

Sandwiches
Mixed Board | $16 per person

Choice of three sandwiches or wraps to be

selected from our regular menu cut into

thirds. 

Check out our menu online!

Some rotating features may not be

available at the time of your event. 

Let us know if you prefer wrap or sandwich

and hot or cold where applicable.

per person pricing


