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Seltzers for an additional 
+$5/person

Choice of 2 Specialty Cocktails 
+$10/person

All Specialty Cocktails + Premium Liquor
+$15/person

*you can mix and match upgrade options!

CLICK HERE TO BOOK YOUR PARTY NOW! 

WEEKDAY BAR PACKAGE
well cocktails, 16oz drafts, domestic cans, red

and white wine, & soft drinks

2 HOURS 40.00 PP
3 HOURS 45.00 PP

2 HOURS 45.00 PP
3 HOURS 55.00 PP

PACKAGE UPGRADES

Excludes big a$$ lemonade 
Drink packages do not include neat pours, rocks pours, shots, or doubles

$25 will be added to any group that brings in dessert 
Everyone attending the party must purchase a wristband if a beverage package is selected

Tax, gratuity, and fees are not included

WEEKEND BAR PACKAGE
well cocktails, 16oz drafts, domestic cans, red

and white wine, & soft drinks

*available for groups up to 50 - larger party? submit an inquiry! 

https://portal.tripleseat.com/direct_bookings/xqwsbajfqsr4
https://portal.tripleseat.com/direct_bookings/xqwsbajfqsr4


+ $5/person

UNLIMITED APPETIZERS
select up to 3 of our appetizers to be

unlimited for your party

+ $5/person

UNLIMITED SALADS/SOUPS
select up to 2 of our soups or salads to be unlimited

for your party

UNLIMITED PIZZA
select up to 4 of our specialty pizzas to be unlimited for your

party 
available in large, tavern, and party

add on food to any beverage package 

+ $10/person

submit an inquiry to chat with our events team about
other options and a customizable package! 

BUILD YOUR OWN PARTY 

*required for parties of 50+

*sliders and charcuterie board 

not available for unlimited

CLICK HERE TO BOOK YOUR PARTY NOW! 

https://portal.tripleseat.com/direct_bookings/xqwsbajfqsr4
https://portal.tripleseat.com/direct_bookings/xqwsbajfqsr4


Homeslice

Catering Menu

GOAT STIX    
bread sticks, served with goat

cheese marinara

MOZZARELLA 
BREAD STIX   

served with marinara

POTATO SKINS 
pulled pork, bacon, cheddar, green

onions, diced romas, sour cream & a
side of honey mustard

HUMMUS PLATE    
red pepper hummus w/ kalamata
olives, sun-dried tomatoes, feta,

veggie stix & pita 

JALAPEÑO HOMIES 
jalapeño, cream cheese, bacon,

cheddar, tomatoes & a side of bbq
WHIPPED FETA   

topped with honey & pistachios, 
served with crostinis & pita

SERVES AROUND 10 PEOPLE

CREAMY TOMATO 
SERVES AROUND 10 PEOPLE

CHICKEN & LIME 

LOADED BAKED POTATO 

SMASH BURGER SLIDERS
mini smash burgers w/ american

cheese, 1000 island, grilled onions,
lettuce, & dill pickles

CHARCUTERIE BOARD
trio of meats, cheese, & spreads,
served w/ pretzel sticks, crackers,

& crosinis

COOKIE DOUGH BITE PACK
36 of our eggless cookie dough rolled in 

oreo crumbles & sprinkles

MALTED CHOCOLATE CHIP COOKIES
24 jumbo homemade chocolate chip cookies

DESSERT BOARD
bite size ice cream rice krispy treats, cookie

dough bites, gummy bears & m&ms

S’MORES TRAY
24 freshly made S’mores 

SPICY VODKA RIGATONI
whipped burrata, basil, & calabrian

chili

CHIPS & DIP

CHIPS & GUAC 

CHIPS & SALSA 

when you can’t choose between 
salsa & guac 

CHIPS & DIP
WINGS

dry rubbed and oven roasted

BURRATA
seasonal fruit, sun-dried tomato
pesto, basil, balsamic drizzle &

crostinis

SERVES AROUND 10 PEOPLE

CAESAR 
romaine, croutons, parmesan, 
& caesar dressing

CALI 
mixed greens, cotija cheese,
avocado, quinoa, cilantro, corn,
pico de gallo, tortilla strips &
lime vinaigrette

KALE CASHEW 
kale, cabbage, cashews, wontons, &
zesty ginger cashew vinaigrette 

WEBSTER 
kale, corn, cavatappi pasta, red
onions, jalapeno, feta, tortilla
strips & elote dressing

LP TRIXIE 
romaine, cucumbers, red onions, red
peppers, croutons, cheddar, & ranch

SHEFFIELD 
mixed greens, avocado, bacon,
onions, gorgonzola & lemon
poppy seed dressing 

*consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of food borne illness.

*ADD CHICKEN TO 
ANY SALAD - 20

ITALIAN CHOPPED 
lettuce mix, marinated
vegetables, salami, chickpeas,
fontina, parmesan, & italian
vinaigrette



BENNETT’S BEAUTY
pepperoni, italian sausage, mushrooms 
& marinara

HAWAIIAN
canadian bacon, pineapple & marinara

CHEESE 

THE SAMMILTON
prosciutto, spinach, caramelized onions,
sun-dried tomatoes, balsamic, spinach, 
goat cheese & cream cheese

GETTIN’ FIGGY WITH IT
goat cheese, fig jam, garlic & olive oil

*Only
available
in Tavern

pepperoni & marinara
PEPPERONI

TAVERN 14" = SQUARES |  LARGE 14" = 6 SLICES | PARTY 18" = 8 SLICES

mozzarella, provolone, parmesan & marinara

NADENE
cupped pepperoni ricotta, basil, 
hot honey & marinara

BIG TEVE
spinach, roasted red peppers, red onions, 
mushrooms, oregano, feta, parmesan,
garlic & olive oil

CHICKEN PESTO
roasted chicken, tomatoes, sun-
dried tomatoes, parmesan & pesto

AVA-LANCE
artichoke hearts, kalamata olives, spinach,
sun-dried tomatoes, roasted garlic, feta,
garlic & olive oil

BBQ CHICKEN
pepperoni, blackened chicken, bacon,
red onions, cheddar & bbq sauce

STREET CORN
roasted corn, cotija cheese, cilantro,
avocado cream, cream cheese, mini
tajin bottle

CHICKEN RANCH
roasted chicken, bacon, diced tomatoes,
red onions, parsley, cheddar & ranch

BUFFALO CHICKEN
buffalo chicken, celery, carrots, buffalo 
sauce, gorgonzola, garlic & oil

MERCENARY
blackened chicken, pepperoni, jalapeños,
sour cream, diced tomatoes, green onions,
cheddar & cream cheese

BIRRIA ‘ZA
birria, chihuahua, jalapeños, spanish
onions, cilantro, lime, garlic & olive
oil, served with a side of consommé

ADD WELCOME DRINKS!
Give your guests the ultimate welcome. Get the party started right away with welcome drinks upon arrival!

ESPRESSO MARTINIS - $6/PERSON
CHAMPAGNE TOAST - $5/PERSON

APEROL SPRITZ - $6/PERSON *drinks are served in 3oz
glasses



CHAMPAGNE + JUICE COMBOCHAMPAGNE + JUICE COMBO
a table display of 1 bottle of champagne accompanied by 

orange, pineapple & grapefruit juice. 

BREAKFAST ‘ZA* 
14" tavern style ‘za topped with cracked eggs, bacon, cheddar & black pepper

TOMATO BAGEL ‘ZA - TAVERN | LARGE | PARTY
'za topped with heirloom tomatoes, mozzarella provolone, ricotta, basil,

everything seasoning, garlic & oil base. *add egg for an additional charge. 

GETTIN’ FIGGY WITH IT 
14” tavern style ʻza topped with goat cheese & fig jelly on our garlic & olive oil

base

BREAKFAST SLIDERS* 

DO-RITE DONUTS 

15 individual sliders with cheddar cheese, bacon, & an egg on a hawaiian roll

a dozen assorted mini donuts

choose 4 of the options listed to create a brunch buffet, served with condiments

BUILD-YOUR-OWN BRUNCH BUFFET 

eggs, bacon, tater tots, waffles, chicken strips, or mini quesadillas
Pick 4: 

*only available Fri-Sun until 3:30pm

*only available Sat & Sun

*consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne illness.



*Long Communal Capacity = 10-16
*Party Cabana/Booths Capacity = 8-15

BEER GARDEN
Seated : 100 | Reception : 150

Our enclosed patio boasts hanging lights and lots of greenery!
When you’re here, you’ll feel like it’s summer all year round.

*long communals and party cabanas available for seating

CAMPER’S CORNER
Seated : 30 | Reception : 40

Our disco-tiled airstream and cabanas are the perfect
party space for your birthday, engagement party or next

celebration!

*Minimum of 20 required for full platform

PARTY CABANA
Seated : 15| Reception : 20

Pack your party into our cabanas for daytime drinks or
nighttime celebrations. Get the perfect photos and

experience in our Chicago Cabana!

Our main bar is the perfect vibe for a good time. With a
full bar, plenty of seating options, and disco balls
overhead, your party is sure to have a great time!

THE LODGE
Seated : 130 | Reception : 175

TRAIN PATIO
Seated : 180 | Reception : 220

Experience the summer sun and bustling city while
partying on our patio. We’re sure you’ll have a damn good

time while playing beer pong and bags.



WHAT SPACE WILL I BE IN?
Depending on availability, you are able to select the space you want. If no space is specified,

seating will default to management discretion.

HOW IS MY SPACE DETERMINED?
Space is determined by your selection and guest count. Many of our spaces are open concept and your

group would have a sectioned off part of said space. 

AM I ALLOWED TO BRING IN DESSERT?
Outside desserts are allowed, a $25 dessert fee would be added to your tab. 

WHAT FOOD ITEMS CAN I ORDER?

WHEN IS FINAL GUEST COUNT AND MENU
SELECTIONS DUE?

Pre-ordering food is optional. We recommend groups of less than 30 order off of our regular menu
located on our website. Larger groups may order off our catering menu.

72 hours prior to your event date.

HOW DO I BOOK? ARE DEPOSITS REQUIRED?
Submit an inquiry and our event coordinator will share a contract once a party package has been

selected. An electronic signature and card on file is required to book. Parties with a subtotal less than
$3k do not require deposits. 

WHAT IS YOUR CANCELLATION POLICY? 
We ask that cancellations are submitted 72 hours in advance. Any cancellations made within 72 hours is

subject to a 20% charge of contract total. If submitted, deposits are non-refundable within 72 hours.

DO YOU PROVIDE PARKING?
Only street parking is available. 

ARE KIDS ALLOWED?
Minors are allowed as long as they are accompanied by an adult at all times. Minors are not allowed on

weekends past 8:30pm unless previously approved. All minors must arrive before 6:30pm.

Our Beer Garden is 21+ only. Exceptions can be made when booking as an event.


