
BJ Ryan’s Pub • 57 Main Street • Norwalk, CT 06851 
203-866-7926       www.bjryanspub.com    

Dear Valued Customer, 

 The BJ Ryan’s Group would like to welcome all of you to our neighborhood. We have three fun and casual restaurants in Norwalk,
CT along with a versatile catering company and a local charitable foundation.

In 2007, we began on Main Street at BJ Ryan’s Pub a two Story Gastropub serving fun, eclectic favorites, as well as what is now
known as the best pub burger in town, conveniently located between Wall Street and Route 1. We are honored to have been voted
“Best Pub” and “Best American” Overall for the Best of the Gold Coast Awards as well as CT Magazine’s “Best Traditional
American” Reader’s Choice. We’ve attracted a group of loyal customers who have become regulars and friends from surrounding
towns.

As we grew, we felt the need to diversify. Loving the neighborhood that we now felt was home, we opened up BJ Ryan’s B·AN·C
House, just around the corner half a block off Wall Street. B·AN·C House proudly serves fine BBQ and seafood delicacies including
several types of cold-water crabs and blue crab when in season. Awards at this location include Best of the Gold Coast “Best Family
Dining”, “Best Seafood”, as well as CT Magazine’s Fairfield County “Best Beer Selection” and Editor’s Pick “Best Southern/Soul
Food”.

Our most recent concept, BJ Ryan’s EAST opened in February of 2022 taking over the location of the longtime restaurant Partner's
Café & Pizzeria in East Norwalk. This newest restaurant continues our dedication to providing quality food and beverages in a cozy
and friendly atmosphere. We are honored to add to our accolades by winning “Best Lunch Spot” and “Best Family Dining” at this
location.

We frequently cater on and off premise parties including birthdays, receptions, showers, graduations, weddings and all types of
corporate events. We have a friendly and welcoming ownership and management team at all locations that will make you feel right
at home and take care of any personal requests that may arise. Please join us any day of the week at any location and become part of
the BJ Ryan’s Family. 

We look forward to meeting you and planning with you!  

Most Sincerely,
BJ Lawless, Proprietor 



HORS D'OEUVRES & 
COCKTAIL SNACKS 

Spanakopita  
Swedish Meatballs

Meatballs Marinara & Mozzarella 
Chicken Teriyaki Skewers

Spicy Beef Wontons in a Scallion Peanut Sauce
Sausage Stuffed Mushroom Caps 

Dry Rubbed St Louis Ribs*
BBQ Baby Back Ribs*

Sausage Wheels
Grit Cakes with Pulled Pork

BanC Bread Bites 
Bacon Dates

Pigs in a Blanket
Mini Corn Dogs 
Crispy Calamari

Shrimp & Grits Spoons*
Crab and Corn Fritters*
Bamm Bamm Shrimp*

Slammin’ Shrimp*
Clams Oreganata**

Clams Casino**
Oyster Rockefeller**

Maryland Lump Crab Croquettes***
Mini Maryland Crab Cakes**
Bacon Wrapped Scallops**
Bacon Wrapped Shrimp**

Crabby Pretzel Bites**
Lobster Spoons**** 

P R I C E S  P E R  P E R S O N

C H O I C E  O F  F O U R  $ 2 0 . 9 9        C H O I C E  O F  S I X  $ 2 3 . 9 9
C H O I C E  O F  E I G H T  $ 2 6 . 9 9        C H O I C E  O F  T E N  $ 2 8 . 9 9

C H O I C E  O F  T W E L V E  $ 3 2 . 9 9  

* S U P P L E M E N T A L  C H A R G E S  M A Y  A P P L Y  T O  S O M E  I T E M S

SERVED HOT 

+ $ 1 *      + $ 2 * *     + $ 3 * * *     + $ 4 * * * *
P E R  P E R S O N

Sliders Selection:
(each choice counts as one)

BLT, Pulled Pork, Burger, Chicken Parmesan, 
Dirty Bird, Philly Cheesesteak, Lobster****

Quesadilla Selection:
(each choice counts as one)

Cheese, Chicken, Steak, Pulled Pork 

Wing Selection:
(each choice counts as one)

Crispy Buffa-Blue, BanC BBQ, Traditional Buffalo,
Sweet Thai Chili, Old Bay, Garlic Teriyaki 

Skewers Selection: 
(each choice counts as one)

 Chicken Teriyaki Skewers, Beef Satay, 
Chicken Satay, Jerk Shrimp Skewers*

Egg Rolls Selection:
(each choice counts as one)

Vegetable, Pulled Pork, Philly Cheesesteak, 
Chicken Parmesan, Tuna Tempura** 

Rigatoni Cups
(each choice counts as one)

Marinara, Bolognese, Alla Vodka, Alfredo  

Assorted Pizzas
(we will send an assortment but you may request

specific toppings if you’d like)
Choice of Toppings:

Mozzarella, Pepperoni, Sausage, Onions, Green
Peppers, Roasted Red Peppers, Bacon, Hot Oil,
Mushroom, Meatballs, Pesto, Tomato, Jalapeño,
Ham, Truffle Oil, Prosciutto, Brisket*, Shrimp*,

Pulled Pork*, Pulled Chicken*, Clams*, Chicken*



HORS D'OEUVRES & COCKTAIL
SNACKS CONTINUED...

Fruit & Cheese Platter

Vegetable Crudité

Steak Tartare on Toast Points

Sliced Beef on Crostini, Horseradish Cream Sauce

Prosciutto & Melon 

Caprese Skewers

Bruschetta on Crostini

Smoked Salmon Canapés

Assorted Pinwheel Sandwiches

Shrimp Cocktail Lollipops**

Tuna Tartare on Wontons**

Crab Cocktail***

SERVED COLD

Classic Deviled Eggs
Topped with Fried Oysters*** Topped with Lump Crab*** 



CHARCUTERIE 
GRAZING BOARDS

$6 per person

Parmesan & Brie
Prosciutto & Salami

Crackers
1 Seasonal Fruit 

$10 per person

Parmesan, Brie, 
Fresh Mozzarella Pearls 

& Aged Cheddar
Prosciutto & Salami

Crackers
2 Seasonal Fruits

$15 per person

Parmesan, Brie, 
Fresh Mozzarella, Gouda,

 Blue Cheese & Aged Cheddar
Prosciutto, Thin Salami 
& Thick Cut Soppresata

Assorted Crackers
Grapes 

+ 2 Seasonal Fruits 
1 Jam, Spread or Honey

Cornichons & Olives

Decorative 
Seasonal / Floral Details

CLASSIC

DELUXE

FEAST



CHICKEN: PARMESAN, MARSALA, PICATTA, FRANCESE, SCARPIELLO

STEAK: MARINATED FLANK STEAK, PRIME RIB*, NY STRIP* 
CHOICE OF SAUCE: CHIMMICHURRI, BEARNAISE, PEPPERCORN, MAITRE D BUTTER

SEAFOOD: SALMON, COD, CATFISH, SHRIMP* 
CHOICE OF SAUCE: DIJON CAPER SAUCE, OREGANATA, SCAMPI STYLE, PICATTA

POTATO: MASHED POTATO, AU GRATIN POTATO, ROASTED POTATO 

PASTA: RIGATONI or SPAGHETTI
CHOICE OF SAUCE: ALLA VODKA, MARINARA, BOLOGNESE, PESTO, 
ALFREDO, FRA DIAVOLO, RED OR WHITE CLAM SAUCE* 

RISOTTO: CITRUS, PARMESAN, RICE 

PACKAGE 1
$29.99 PER PERSON

CHOICE OF ONE PROTEIN
CHOICE OF TWO STARCHES
CHOICE OF ONE VEGETABLE

MESCLUN GREENS OR CAESAR SALAD

PACKAGE 3
$45.99 PER PERSON

CHOICE OF THREE PROTEINS
CHOICE OF TWO STARCHES

CHOICE OF VEGETABLE
MESCLUN GREENS OR CAESAR SALAD

ENTREE PACKAGES 
A V A I L A B L E  B U F F E T  S T Y L E  O R  F A M I L Y  S T Y L E  

* I N D I C A T E S  A  S U P P L E M E N T A L  C H A R G E  

A D D  O N E  O F  O U R  H O R S  D ’ O E U V R E S  P A C K A G E S !  

PACKAGE 2
$37.99 PER PERSON

CHOICE OF TWO PROTEINS
CHOICE OF TWO STARCHES

CHOICE OF VEGETABLE
MESCLUN GREENS OR CAESAR SALAD

CHOICES AVAILABLE 
BUT NOT LIMITED TO… 

PROTEINS 

STARCHES

VEGETABLES

MIXED VEGETABLES: STEAMED, OR SAUTEED GARLIC AND OIL

BROCCOLI: STEAMED OR SAUTEED GARLIC AND OIL 

ASPARAGUS: GRILLED OR SAUTEED GARLIC AND OIL

BRUSSELS SPROUTS: SAUTEED GARLIC AND OIL OR CHARRED

SAUTEED SPINACH GARLIC AND OIL

SALAD DRESSINGS

DIJON VINAIGRETTE
RED WINE VINAIGRETTE
BALSAMIC VINAIGRETTE

THOUSAND ISLAND
BLUE CHEESE 

RANCH
CAESAR 

*ADD ON
+$5 BOWL OF GOAT CHEESE,

FETA OR GORGONZOLA

All items are prepared in a kitchen or on shared equipment: Milk, tree nuts, peanuts, soy, wheat, egg, shellfish, fish are present. We cannot guarantee any food to be completely free of allergens. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

ADD BREAD SERVICE
+ $2 PER PERSON



﻿SCRAMBLED

﻿BENEDICT (*CERTAIN STYLES)

QUICHE (*CERTAIN STYLES)

BASIC BRUNCH 

A V A I L A B L E  B U F F E T  S T Y L E  O R  F A M I L Y  S T Y L E  

* I N D I C A T E S  A  S U P P L E M E N T A L  C H A R G E  

CHOICES AVAILABLE 
BUT NOT LIMITED TO… 

EGGS

WAFFLES, PANCAKES or FRENCH TOAST 

SIDES

SEASONAL FRESH FRUIT PLATTER

CRUDITÉ

FRUIT & CHEESE PLATTER

PASTRY PLATTER

All items are prepared in a kitchen or on shared equipment: Milk, tree nuts, peanuts, soy, wheat, egg, shellfish, fish are present. We cannot guarantee any food to be completely
free of allergens. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

*All prices subject to change 

$32.99 per person

BACON or SAUSAGE 

HOME FRIES or HASH BROWNS 

OPTIONAL ADD-ONS*

* S E E  O U R  O P E N  B A R  P A C K A G E S

B L O O D Y  M A R Y S ,  M I M O S A S  

&  S P E C I A L T Y  C O C K T A I L S  

A V A I L A B L E *

+ $6.99 PER PERSON 

CHOICE OF ONE

CHOICE OF ONE

CHOICE OF EACH

CLASSIC WITH MAPLE SYRUP

ADD FRESH FRUIT

CHICKEN & WAFFLES 



OPEN BAR PACKAGES
O P E N  B A R  P A C K A G E S  B E G I N  

W H E N  T H E  F I R S T  D R I N K  I S  S E R V E D

N O  O P E N  B A R  P A C K A G E S  I N C L U D E  S H O T S  

N/A SODA, COFFEE & TEA

$6 per person unlimited
*bottles, cans, espresso & cappuccino not included

All items are prepared in a kitchen or on shared equipment: Milk, tree nuts, peanuts, soy, wheat, egg, shellfish, fish are present. We cannot guarantee any food to be completely
free of allergens. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

*All prices subject to change 

A L T E R N A T I V E  B A R  O P T I O N S

BEER, WINE & SURFSIDES / SELTZERS

2 hours $30 per person
3 hours $35 per person
+$5 per person each additional hour

FULL STANDARD OPEN BAR

2 hours $35 per person
3 hours $40 per person
+$5 per person each additional hour

BOTTOMLESS MIMOSAS

2 hours $25 per person
3 hours $30 per person
*3 hour max 

“CASH” BAR”
each individual responsible for their own drink tabs

“ON CONSUMPTION”
one running tab of all drinks ordered

“DRINK CHIPS”
popular if you'd like to purchase one or two drinks for your guests 

& then turn to a cash bar.



DESSERT PLATTERS

BJ RYAN’S CLASSICS

All items are prepared in a kitchen or on shared equipment: Milk, tree nuts, peanuts, soy, wheat, egg, shellfish, fish are present. We cannot guarantee any food to be completely
free of allergens. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

*All prices subject to change 

& MORE…

$6.99 per person

SEASONAL SELECTIONS VARY

FRESH FRUIT PLATTER

$6.99 per person

ASSORTMENT OF COOKIES & BROWNIES

UNLIMITED COFFEE & TEA

$6 per person
REGULAR / DECAF COFFEE & TEA SELECTIONS

BRING YOUR OWN CAKE / DESSERT

YOU ARE WELCOME TO BRING YOUR OWN CAKE OR DESSERT
THERE WILL BE A $2 FEE PER PERSON



NAME:  ________________________        DATE:  ______________________________                   TIME:  ______________

GUARANTEED MINIMUM: _______________________ 
Please note:
A guaranteed minimum is the number of people we will charge for on the day of event even if less attend.
The final number is due one week prior to the event at which time we also need the  food / bar choices..
If more than the minimum attend, we will charge accordingly. 

We do not charge a fee for the room itself, however if the minimum spend is not met the difference will be added as a
room fee+tax and gratuity.  (minimum spends vary, please confirm with your event specialist)

FOOD DETAILS:  (hors d’oeuvres, entrees, dessert) 

DRINKS/BAR DETAILS:  _______________________________________________________        
1.Cash Bar: All individuals are responsible for their own separate drink tabs.

2.Open Bar On Consumption: There is one running tab of all drinks ordered.
3.Open Bar Per Person: We offer a variety of bar packages, a set price per person for 2-3 hours, shots not included 
4.Non Alcohol-Soft Drinks/Coffee/Tea Included: set price per person

CT .0735% Tax and 22% gratuity is added to all checks

DEPOSIT DETAILS:  ____________________________________________________________
We require a $200 deposit. This deposit is NON REFUNDABLE until the day after the event as we are blocking off the
date to other possible bookings. You are required to sign a contract agreeing to our deposit policy when making the
payment. The deposit is only refunded the day after the event takes place once the room has been cleaned and
inspected for damages or extra cleaning fees. Please note that you will be responsible and possibly billed for any
damages or extra cleaning fees caused by decorations etc. during the event. 

Standard sales tax & 22% gratuity is added to all checks (20% gratuity + 2% ever admin.  fee)

LINEN DETAILS:  _________________________________________
There is an additional fee for linens. Black or White. 
$10 per, generally need 7 to cover all tables = $70

DECORATION POLICY: 
Decorations are welcome but please note:
No confetti or confetti filled balloons are allowed and will result in an extra cleaning fee. Please do not use tape on the
painted walls. Any damages, including peeled paint & cleaning fees due to decor etc. will be charged to the customer. 

ADDITIONAL NOTES:
 

UPSTAIRS EVENT CONTRACT 
57 MAIN STREET • NORWALK, CT •  203-866-7926 • www.bjryanspub.com

CUSTOMER SIGNATURE & DATE: ______________________________________________________________



UPSTAIRS EVENT DEPOSIT CONTRACT

57 MAIN STREET • NORWALK, CT •  203-866-7926 • www.bjryanspub.com

CUSTOMER SIGNATURE & DATE: ______________________________________________________________

By signing this contract  I, ___________________________acknowledge that the $200 deposit
 

is NON REFUNDABLE until the day after the event.  The deposit is only refunded the day
after the event takes place once the room has been cleaned and inspected for damages or

extra cleaning fees. Please note that you will be responsible and possibly billed for any
damages or extra cleaning fees caused by decorations etc.

If necessary, the $200 deposit may be applied to a different date, but only with at least 
two weeks notice of original event date.

We require all details including  guaranteed headcount, start time, food and bar choices 
one week prior to the event. Once the food is ordered the minimum headcount can not be
adjusted. Cancellation for any reason after food is ordered for the event the party will be

charged a percentage of the food cost. 

(Print Name)



THE PERFECT SPACE FOR ANY OCCASION! LET’S START PLANNING TODAY! 


