
Private parties are available seven days a week.  Winter hours may vary. 

75 – 100 people for cocktails and hors d’oeuvres - 50 people maximum for a sit–
down meal.  We have an additional 22 seats at the bar for larger groups willing to 
use the bar for sit-down meals.

Three-hour minimum for all private events.  $300 fee for set up and breakdown 
which will be waived when both food & drink packages are purchased.  If you 
prefer to do an open tab, the $300 fee will apply.   
Parties must be a minimum of 25 people Monday – Thursday and a minimum of 40 
people Friday-Sunday.    

We offer seatings from 12pm - 3:30pm for groups of 8 or more.  Groups of 20 or 
more must select a set menu from the packages listed below. Groups with less 
than 20 may order a la carte. A $75 deposit is required to hold a table. Custom 
brunch menus are available upon request.  We do not serve brunch regularly but 
are happy to accommodate brunch requests.   

Local craft & domestic beers & house wines:                                                       
(Includes Yards, Kane, Cape May, Tröegs, Three 3’s & The Seed, Miller High Life, 
Bud & Bud Light bottles, Miller Lite, Yuengling & PBR cans)

Bloody Mary & Mimosa Bar: 
Bloody Mary, Bloody Maria, Michelada, Beermosas, Mimosas w/ fresh orange or 
grapefruit, seasonal Bellinis.   

Local craft & domestic beers, house wine & well liquor:                                            
(Liquor includes: Well Vodka, Gin, Rum, Tequila, Bourbon, Bacardi, Cruzan, 
Cazadores, Seagrams 7, Old Grandad and Jim Beam; Domestic beer includes all 
the above as well as additional seasonal draughts)  
 



All craft & domestic beers, premium wines & call liquor: (Call Liquor includes: Ketel 
One, Tito’s, Rusted Revolver, Beefeater, Tanqueray, Captain Morgan’s, Cazadores, 
Espolon, Jack Daniels, Crown Royal, Bulleit, Bulleit Rye, Makers Mark, Tullamore 
Dew, Jameson, Crown Royal, Christian Brothers, Fernet Branca and Averna 
Amaro)

All craft & domestic beers, premium wines & liquor:                                                                                                  
(Premium liquor includes: Grey Goose, Espolon, Casamigos, Alibi, Hendricks, 
Bombay Sapphire, Goslings, Basil Hayden’s, Knob Creek, Jameson, Tullamore 
Dew, Johnny Walker Black, Dewars, Courvoisier, Gran Marnier, Braulio and 
Ramazzotti)

• Non-alcoholic beverages are included in all drink packages. 
• Single Malt Scotch, Ports, Cordials, and special bottled & canned beer are 

not included in any drink package. 
• Current food, beer, wine & cocktail menus can be accessed @ 

gooddogbar.com and are updated daily. 
• Sales Tax (6.625%) and AC Luxury Tax (3%) are not included in the per 

person price. 

• Lunch menus are available through 3:30pm, Dinner menus are available any 
time.  

• If there is anything you do not see listed but are interested in having, please 
do not hesitate to ask. We will always do our best to accommodate all 
requests. 

• The menu options are just suggestions, you are welcome to change 
appetizer and entrée selections within each pricing level. We will work with 
you to choose the best menu selection for your event.  

• Please be sure to let us know if your party has any special dietary needs 
such as vegetarian, vegan and/or food allergies. We want to ensure all 
guests are accommodated. 

• Sales tax is 6.625% and is not included in the per person price.  

A 20% gratuity will be added to all food and drink packages on the final bill at the 
event’s end. 
 

A deposit of 25% of the total estimated party cost is due two weeks prior to the 
event. This deposit will be deducted from your final bill at the end of your event 



before final payment. This deposit is non-refundable should you cancel your event 
seven days or less from the scheduled party date.  
Please note that anyone under the age of 21 must be accompanied by an adult of 
25 years or more. 

(Choice of 5, picked 1 week in advance) 
Empanadas (preparation varies) 
Flatbread Pizza (preparation varies) 
Fried Mozzarella 
Fried Squid 
Hummus w/ Pita & Veg  
Fire Roasted Salsa & Corn Tortilla Chips 
Cheese & Charcuterie Plate 
Creamy Mac & Cheese 
Shrimp Cocktail 
Sliders 
Buffalo Wings 

First Course – Choice of 1  
Soup 
Caesar Salad 
Mixed Lettuce Salad  
 

Second Course – Sandwiches - Choice of 1 per person  
AC Smash Burger  
Vegan Cheesesteak 
Short Rib Grilled Cheese 

First Course – Appetizers – Choice of 2 (to be selected prior to event)  
Soup 
Grain Salad 
Empanadas (preparation varies) 
Fried Mozzarella  
 

Second Course – Sandwiches – Choice of 1 per person  
Good Dog Burger 
AC Smash Burger 
Vegan Cheesesteak 
Banh Mi (can be vegetarian) 
Poke Bowl 
 

All appetizers are served family style. 



First Course – Choice of 1 
Soup 
Caesar Salad 
Mixed Lettuce Salad  
 

Second Course – Appetizers – Choice of 2 (to be selected prior to event) 
Empanadas (preparation varies) 
Buffalo Wings 
Creamy Mac & Cheese 
 

Third Course – Entrees – Choice of 1 per person  
AC Smash Burger 
Grilled Chicken BLT 
Veggie Stir Fry (Choice of brown rice or quinoa) 
Steamed Mussels 
 

Fourth Course – Desserts  
Pastry Sampler or Cheese Plate 
 

All appetizers and desserts are served family style. 

First Course – Choice of 1 
Soup 
Grain Salad 
Caesar or Mixed Lettuces 
 

Second Course – Appetizers – Choice of 2 (to be selected prior to event) 
Buffalo Wings  
Crispy Squid 
Empanadas (preparation varies) 
Fried Mozzarella 
Creamy Mac & Cheese 
Shrimp Cocktail 
 

Third Course – Entrees – Choice of 1 per person 
Good Dog Burger  
AC Smash Burger (Single or Double) 
Banh Mi (can be vegetarian) 
Steakhouse Salad 
Grilled Skewer (Choice of Vegetarian, Meat or Seafood) 
Veggie Stir Fry (Choice of brown rice or quinoa) 
Tacos (preparation varies)  
 

Fourth Course – Desserts 
Pastry Sampler or Cheese Plate 

 

All appetizers and desserts are served family style. 



First Course – Choice of 1 (to be selected prior to event) 
Soup 
Caesar Salad 
Grain Salad 
 

Second Course – Appetizers – Choice of 3 (to be selected prior to event) 
Raw/Fried Oysters  
Shrimp Cocktail 
Crispy Squid 
Steamed Clams 
Empanadas (preparation varies) 
Buffalo Wings 
Tuna or Beef Tartare 
 

Third Course – Entrees – Choice of 1 per person 
Catch of the day (Scallops, Whole Fish, Filet) 
Steak Frites 
Good Dog Burger 
Grilled Octopus 
Vegetable Stir Fry (Choice of brown rice or quinoa) 
Grilled Skewer (Choice of Vegetarian, Meat or Seafood) 
 

Fourth Course – Desserts 
Pastry Sampler or Cheese Plate 
 

All appetizers and desserts are served family style. 
 
 


