
WELCOME TO
Tangled Roots Craft Beer & Kitchen

We serve a wide range of local craft beers, including brews 
made from hops grown on our own farm in Ottawa. We 
complement these with elevated, chef-inspired dishes, made 
fresh each day in our craft kitchen using locally sourced 
ingredients. The end result is a memorable craft beer and 
food experience for every guest, each and every day.

PRIVATE DINING



* 20% gratuity will be added to final bill.
* 5% set up fee, 3% admin fee, and applicable tax will be added to the final bill.
* Prices and offerings are subject to change without notice.
* Gratuity and tax will not count towards the event minimum.
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BREAKFAST & BRUNCH
BUFFET STYLE

Assorted Breakfast Pastries
Frittata (Choice of Vegetable or Ham & Cheese)
Breakfast Potatoes or Tater Tots

Fresh Fruit Platter
Bacon
Biscuits with maple cinnamon butter & strawberry butter

Garden Salad
Ancient Grains Salad
Avocado Toast
Popovers with Strawberry Butter
Strawberry, Banana, & Nutella Pancakes

Chicken & Waffles with Cinnamon Butter +$3pp
Eggs Benedict +$3pp
Breakfast Burrito
Maple Cinnamon Brioche
 French Toast +$3pp

Packages include coffee, tea, and fountain soda.

All items in the “Dry Hopped” plus:

Includes all of the items listed below:

30 PER
PERSON///

PICK 2

MIMOSA BAR BRUNCH ADD-ON

CHAMPAGNE PROSECCO

BUFFET STYLE 38 PER
PERSON///

BAGEL BAR ADD-ON 11 PER
PERSON

Assorted Bagels, Cream Cheese, Smoked Salmon,
Tomato, Red Onion, Capers, and Cucumber

///

30 PER
PERSON///25 PER

PERSON///
Fresh Fruits/Juices

WET HOPPED

DRY HOPPED
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* 20% gratuity will be added to final bill.
* 5% set up fee, 3% admin fee, and applicable tax will be added to the final bill.
* Prices and offerings are subject to change without notice.
* Gratuity and tax will not count towards the event minimum.

LUNCH  (11AM–4PM)

TAPPED PACKAGE FAMILY OR BUFFET STYLE 32 PER
PERSON///

C
H

O
O

SE 1 Soups 
Bison Chili
Seasonal Soup
Tomato Bisque

Salads
Garden Salad 
Ancient Grains Salad

SOUP OR SALAD

Sliders & Such
Pulled Pork
Tomato/Basil/Mozzarella
Pesto Chicken
Chicken Club
Chipotle Chicken Quesadilla
Burger Slider
Gemelli Alla Vodka

Flatbreads
Margherita
Buffalo Chicken  
Classic or Spicy Pepperoni
Chicken Parmesan

SANDWICH OR
DETROIT STYLE
PIZZA

DESSERT

C
H

O
O

SE 2

C
H

O
O

SE 1 Homemade Cookie Platter
Cookie & Brownie Platter
Lemon Bar with Seasonal Berry Compote
Chocolate Cheesecake

Package includes coffee, tea, and fountain soda.



* 20% gratuity will be added to final bill.
* 5% set up fee, 3% admin fee, and applicable tax will be added to the final bill.
* Prices and offerings are subject to change without notice.
* Gratuity and tax will not count towards the event minimum.
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LUNCH OR DINNER

INDIVIDUALLY PLATED 40 PER
PERSON///

C
H

O
O

SE 1 Soups 
Bison Chili
Seasonal Soup 
Tomato Bisque

Salads
Garden Salad 
Ancient Grains Salad

SOUP OR SALAD

ENTRÉE

Lemon Bar with Seasonal Berry Compote
Chocolate Cheesecake
Stout Tiramisu contains alcohol, must be 21+

DESSERT

C
H

O
O

SE 1

C
H

O
O

SE 1

Chicken Caprese with Cous-cous 
Parmesan Encrusted Cod with Garlic Mashed Potatoes 
Citrus Salmon with Cous-cous
Cauliflower Steak with Roasted Seasoned Potatoes
Seared Beef Tenderloin with Roasted Seasoned Potatoes +$8pp  
Pasta
Veggie Risotto

Add Biscuits with maple cinnamon butter & strawberry butter – $3 per person

All served with seasonal vegetable.

Packages include coffee, tea, and fountain soda.

50 PER
PERSON///

(LUNCH)

(DINNER)

CRAFT PACKAGE
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* 20% gratuity will be added to final bill.
* 5% set up fee, 3% admin fee, and applicable tax will be added to the final bill.
* Prices and offerings are subject to change without notice.
* Gratuity and tax will not count towards the event minimum.

DINNER

FAMILY STYLE 60 PER
PERSON///

Add Seasonal Vegetable – $3 per person
Add Biscuits with maple cinnamon butter & strawberry butter – $3 per person
Add Specialty Salad - $3 per person
Add Additional Entrée – $15 per person

C
H

O
O

SE 1 Soups 
Tomato Bisque
Seasonal Soup

Salads
Garden Salad 
Ancient Grains Salad

SOUP OR SALAD

ENTRÉE

Homemade Cookie Platter
Brownie & Berry Platter
Cookie & Brownie Platter
Lemon Bar with Seasonal Berry Compote
Chocolate Cheesecake
Stout Tiramisu contains alcohol, must be 21+

DESSERT

C
H

O
O

SE 2

C
H

O
O

SE 1

Char-Crusted Tenderloin Medallions w/ Garlic Mashed Potatoes 
Chicken Caprese with Cous-cous 
Citrus Salmon with Cous-cous
Tangled Roots NY Strip with Beef Demi and Truffle Frittes
Veggie Risotto
Gemelli Alla Vodka

Packages include coffee, tea, and fountain soda.

WOODEN BARREL PACKAGE



* 20% gratuity will be added to final bill.
* 5% set up fee, 3% admin fee, and applicable tax will be added to the final bill.
* Prices and offerings are subject to change without notice.
* Gratuity and tax will not count towards the event minimum.

6

DINNER

FAMILY STYLE 65 PER
PERSON///

C
H

O
O

SE 1 Salads
Garden Salad
Ancient Grains Salad

SALAD

ENTRÉE

Homemade Cookie Platter
Brownie & Berry Platter
Cookie & Brownie Platter
Lemon Bar with Seasonal Berry Compote
Chocolate Cheesecake
Stout Tiramisu contains alcohol, must be 21+

DESSERT

C
H

O
O

SE 2

C
H

O
O

SE 1

Chicken Caprese with Cous-cous 
Char-Crusted Tenderloin Medallions w/ Garlic Mashed Potatoes 
Parmesan Encrusted Cod with Garlic Mashed Potatoes 
Citrus Salmon with Cous-cous
Veggie Risotto
Tangled Roots NY Strip with Beef Demi and Truffle Frittes
Seared Beef Tenderloin with Roasted Seasoned Potatoes +$8pp  
Seasonal Pasta

HORS D’OEUVRES
C

H
O

O
SE 2 Tomato Bruschetta 

Hummus with Vegetables and Grilled Pita
Caprese Skewers
Stuffed Mushrooms
2 Coconut Shrimp
Bavarian Pretzels

Package includes coffee, tea, and fountain soda.

COPPER KETTLE PACKAGE
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* 20% gratuity will be added to final bill.
* 5% set up fee, 3% admin fee, and applicable tax will be added to the final bill.
* Prices and offerings are subject to change without notice.
* Gratuity and tax will not count towards the event minimum.

Avocado Toast
Caprese Skewers
Stuffed Mushrooms

Margherita Pizza
Pulled Pork Sliders

HORS D’OEUVRES

PLUS

Hummus Platter
Bavarian Pretzel Platter
Pub Chip Platter

Fresh Fruit Platter
Garden Salad
Tajin Tortilla Chips
       & Homemade Pico
       & Guacamole

PLUS

C
H

O
O

SE 3
C

H
O

O
SE 2

C
H

O
O

SE 2

COCKTAIL PARTY

2 Coconut Shrimp
Burger Sliders
Tomato/Basil/Mozzarella Sliders
Beef Tenderloin Sliders +$5pp

Mini Salmon Cakes
Chipotle Chicken Quesadilla
Brewmaster Chicken Pops

45 PER
PERSON///

DRINK PACKAGES
Package includes coffee, tea, and fountain soda.

2 HOURS PRICING LISTED BELOW PER PERSON

PREMIUM

40 PER
PERSON

WELL

35 PER
PERSON

BEER & WINE

30 PER
PERSON

BEER ONLY

25 PER
PERSON

3 HOURS PRICING LISTED BELOW PER PERSON

PREMIUM

45 PER
PERSON

WELL

40 PER
PERSON

BEER & WINE

35 PER
PERSON

BEER ONLY

30 PER
PERSON

COCKTAIL MENU



* 20% gratuity will be added to final bill.
* 5% set up fee, 3% admin fee, and applicable tax will be added to the final bill.
* Prices and offerings are subject to change without notice.
* Gratuity and tax will not count towards the event minimum.
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ADDITIONAL ADD-ONS
Add-ons to select packages. (**Custom packages available.)

APPETIZER MENU APPETIZER TRAYS - 2 dozen minimum

65
2 DOZEN

(Each additional dozen $33)
Stuffed Mushrooms 
Avocado Toast 
Buffalo Chicken Sliders
Chipotle Chicken Quesadilla  
Caprese Skewers 
Pulled Pork Sliders
Brewmaster Chicken Pops

75
2 DOZEN

(Each additional dozen $38) 
Cocktail Shrimp
Meatball Sliders 
Coconut Shrimp  
Coconut Chicken Tenders
Mini Salmon Cakes
Burger Sliders

TRAYS SERVES 18-20 PEOPLE *Unless otherwise noted

Smoked Salmon Platter – Lg $150 serves 16-20, Sm $110 serves 8-10 
Served with Dill Sauce, Pickled Onions & Capers
Brined Chicken Wing Platter (Choice of Plain | Brewmaster BBQ | Buffalo) – $60
Hummus with Vegetables & Pita – $70
Bavarian Pretzels with Obatdza & Stone Ground Mustard – $50
Tajin Tortilla Chips & Salsa – $45 – Add Guacamole +$25
Pub Chip Platter with Charred Onion Dip – $40 
Garden Salad – $65
Ancient Grains Salad – $80

SWEET TREATS SERVES 18-20 PEOPLE

Fresh Fruit Platter - $80
Lemon Bars - $85
Cookie Platter - $65
Brownie Platter - $65
Cookie/Brownie Platter - $80
Stout Tiramisu contains alcohol, must be 21+ - $85
Biscuits with maple cinnamon butter & strawberry butter - $70


