
EVENT MENU
available for groups starting from 20 guests

(all prices excl. VAT)

BREWDOG DOGTAP BERLIN



Cold Cuts & Cheese Plate

Cornichons, Tomatoes & Baby Gem

Gravlax with Honey Mustard Sauce

Cream Cheese, Herbed Cottage Cheese

Jam & Chocolate Spread

Bread Selection & Breakfast Rolls

Cereals & Cornflakes

Fruit Yogurt and Plain Yogurt

Sliced Exotic Fruits 

Fried Sausage & Bacon

Fried Egg Sunny Side Up, Scrambled Eggs Plain or with Herbs & Tomato

17 €/Person

For a group of 30 people or more, the egg dishes will be served in chafing dishes.

For smaller groups we will serve the egg dishes à la carte.

Additional Breakfast Items

Baked Beans 3€/Person

Omelet 4€/Person

Gravlax Egg Benedict 5€/Person

Mini Croissants 2€/Person

Homemade Danish 3€/Person

Continental Breakfast Buffet



Morning “BrewDog Style”

Bagel with Air Dried Ham & Pesto Cream Cheese

Granola & Fresh Yoghurt with Mixed Berries

Blueberry Buttermilk Pancakes

Fruit Basket 
7 € Food /Person – 5 € Coffee, Tea Selection & Water/ Person

Morning “German Style”

Cold Cuts & Cheese

Cream Cheese, Herbed Cottage Cheese

Homemade Jam

Homemade Bread Selection & Breakfast Rolls
7 € Food /Person – 5 € Coffee, Tea Selection & Water/ Person

Morning “European Style”

Baguette Sandwich with Brie & Fig Jam

Mini Croissant & Homemade Jam  

Spanish Tortilla with Potato & Bell Pepper

Little Fruit Salad in a Jar
7 € Food /Person – 5 € Coffee, Tea Selection & Water/ Person

Coffee Breaks I



Afternoon “BrewDog Style”

Brownie & Blondie

Dark & White Chocolate Cookies

Salted Caramel Milkshake & Oreo Cookies
7 € Food /Person – 5 € Coffee, Tea Selection & Water/ Person 

Afternoon “German Style”

Small Berliner Doughnut filled with Jam

Black Forrest Cake

“Baumkuchen” – Cylinder Layer Cake
7 € Food /Person – 5 € Coffee, Tea Selection & Water/ Person

Afternoon “European Style”

Puff Pastry & Danish

Vienna Apple Strudel with Vanilla Sauce

Tiramisu
7 € Food /Person – 5 € Coffee, Tea Selection & Water/ Person

Additional Coffee Break Items

Sliced Exotic Fruits 3 €/Person 

Cereal Bar 2 €/Person

Pretzel 3 €/Person

Ciabatta Sandwich with Ham or Cheese 3 €/Person

Pizza “Choose your Pizza from our reg. Menu” 4 €/Person

Coffee Breaks II



Lunch Menu “BrewDog Style”

Super Food Salad (8€)

Quinoa, Sweet Potato, Mixed Grains, Pumpkin Seeds, Feta, Balsamic & Elvis Juice Dressing

***

Buffalo Chicken Wings (12€)

Crispy Buttermilk  Chicken Wings, Hot Sauce & Honey Glaze with Blue Cheese Dip

Corn on the Cob & Fries

16€/Person

Lunch Menu “German Style”

Potato Cream Soup with Bacon (6€)

Served with Bread from our Friends @“Bekarei”

***

Sausage Trio (16€)

Bratwurst, Cheese Kransky & Merguez, Baked Potato with Sour Cream & Onions

Served with Punk IPA Mustard

18€/Person

Lunch Menus I
Available from 12 until 15 o’clock



Lunch Menu “European Style”

Little Niçoise Salad (8€)

Romaine Salad Hearts, Baby Leaf Salad, Cucumber, Tomato, Green Beans, Red Onions

Egg, Olives & Ciabatta

***

Saltim Bocca (16€)

Yellow Bell Pepper Vegetables & Sweet Potato Fries

20€/Person

Lunch Menu “Vegitarian”

Super Food Salad (8€)

Quinoa, Sweet Potato, Mixed Grains, Pumpkin Seeds, Feta, Balsamic & Elvis Juice Dressing 

***

Buffalo Cauliflower (12€)
Vagabond Battered Cauliflower, Hot Sauce & Syrup Glaze with Vegan Mayo Dip

Served with Corn on the Cob & Fries

16€/Person

Bread Basket with Butter 3€/Person

Lunch Menus II
Available from 12 until 15 o’clock



Finger Food Snack Reception

Vegetarian Mini Quiche with Sun Dried Tomato 2,50€/pc

Berlin Meat Ball with Mustard 3€/pc

Pulled Pork & Black Pudding Spring Roll with BBQ Sauce 2,50€/pc

Sausage Roll with Merguez & Chipotle Mayo 2€/pc

Bavarian Meat Loaf Praline with Pretzel & Sweet Mustard 2,50€/pc

Potato Hash Brown filled with Cream Cheese & Tomato 2,50€/pc

Chocolate Brownie Praline 2€/pc

Oreo Cookie with Chocolate Glazed Strawberry 2€/pc

Apple Crumble with Salted Caramel 2€/pc

Finger Food Package 

9 varieties at 1 piece/person (Minimum order 20pc each variety)

18€/Person

Snack Table Buffet

Tortilla Chips with Guacamole, White & Red Salsa

Pretzel Balls with Brie Cheese Sour Cream

Bread Basket served with Butter!  

8€/Person

Snacks Family Style 

Tortilla Chips with Guacamole, White & Red Salsa 5€/Person

Pretzel Balls with Brie Cheese Sour Cream 5€/Person

Bread Basket: Served with Butter! 5€/Person

Fingerfood



Marinated Shrimp with Cream Cheese & Tobiko 4€/pc

Smoked Duck Breast with Waldorf Salad 3€/pc

Salmon Tatar in Black & White Sesame 3€/pc

Tomato, Mozzarella & Basil Crêpe Roulade 3€/pc

Beef Carpaccio with Shallot Beer Jam 3€/pc

Braised Short Rib with ‘MOSHPIT’ of Potato & Horseradish 4€/pc

Buffalo Chicken with Succotash Vegetables 4€/pc

Black Pudding & Smoked Pork Ball with Apple Chutney 4€/pc

Fish ‘n’ Chips with Cucumber Salad & Lemon 4€/pc

Portobello Potato Hash Brown Roulade with Jalapeño Cheese Cream 3€/pc

Chocolate Tarte with Pineapple 3€/pc

Vanilla Panna Cotta with Strawberry 3€/pc

Apple Strudel with Punk IPA 3€/pc

Blueberry Cheese Cake 2,50€/pc

Raspberry Yoghurt Mousse with Short Crust 3€/pc

15 varieties at 1 piece/person (Minimum order 20pc each variety) 39€/person

9 varieties at 1 piece/person (Minimum order 20pc each variety) 25€/person

Flying Food Snacks



Dinner Menu “BrewDog Style”

Pulled Pork & Black Pudding Spring Roll (10€)

Carrot Salad & BBQ Sauce

***

Fish ‘n’ Chips - Beer Battered Cod (18€)

Cucumber Salad, Mashed Potato with Crunchy Fries & Remoulade Sauce

***

Vanilla Mousse & Oreo (6€)

Raspberry & Biscuit

28€/Person

Dinner Menu “German Style”

Berlin Meat Balls with Punk IPA Mustard (9€)

Marinated Potatoes, Cucumber Foam & Bread Chips

***

Beef Roulade (18€)

Beef Roulade filed with Bacon, Onions & Gherkin, Mustard, 

Bohemian Dumplings & Red Cabbage with Clockwork Tangerine Gravy

***

Apple Strudel with Punk IPA Apple Sorbet (8€)

30€/Person

3 Course Dinner Menus I



Dinner Menu “European Style”

Mediterranean Sea Food Salad (16€)

Shrimp, Octopus, Red Mullet - Lime Juice, Red Onion, Olives, Bell Pepper & Zucchini

with Rocket Salad & Ciabatta

***

Rabbit Braised in Red & Yellow Bell Pepper (18€)

Bacon, Root Vegetables & Roast Potato Mash

***

Tarte au Chocolate (8€)

Pineapple, Coconut & Salty Caramel Popcorn

32€/Person

Vegan 3 Course Menu – Without Milk, Gluten & Nuts

Vegetarian Summer Roll (9€)

Glass Noodles, Avocado, Cucumber, Red Bell Pepper, Chili, Onion

***

Quinoa Risotto with Vegan Cheese (12€)

Mediterranean Vegetables & Rocket Salat

***

Soy Milk Coconut Panna Cotta with Strawberries (8€)

25€/Person

Bread Basket with Butter 3€/Person

3 Course Dinner Menus II



Dinner Buffet “BrewDog Style”

Starter/Salad

Nduja Calabrese Salad with Tomato, Feta & Balsamic Dressing

Superfood Salad with Quinoa, Sweet Potato, Mixed Grains, Pumpkin Seeds, 

Balsamic & Elvis Juice Dressing 

Pastrami & Chipotle Coleslaw with Tomato Salad

Baked Potato Salad with Smoked Scottish Salmon

Bread Basket with Butter & Herbed Cottage Cheese

Soup

Green Pea Soup with Mint Pesto

Croutons & Crispy Bacon

Main Course

Seared Scottish Salmon Filet

Potato Spinach Stew with Mustard Cream Sauce

Beer Braised Beef with Chorizo

Root Vegetables & ‚Drillinge‘ Potatoes

Vegetarian “Sheppard’s Pie”

Tempeh Stew with Potato Mash & Cheddar

Dessert

Apple Crumble with Punk IPA

Chocolate Mint Mousse

Banana Chocolate Dessert with Salty Caramel
38€/Person

Buffets



Dinner Buffet “German Style”

Starter/Salad

German Cold Cuts & Cheese Plate & Gherkins

Herring Salad with Sour Cream Sauce, Apples & Gherkin 

Potato Salad with Berlin Meat Balls

Leaf Salad with Cucumber, Tomato, Carrot & Green Beans

German Bread Basket with Butter & Herbed Cottage Cheese

Soup

Potato Cream Soup with Bacon

Croutons & Parsley Oil

Main Course

Beef Roulade in Clockwork Tangerine Sauce 

Red Cabbage & Potato Dumplings

Pike Perch with Lemon Oil

Cucumber Vegetables & Potatoes in Dill Mustard Cream Sauce

Cheese Spätzle

Mountain Cheese, Cream Sauce & Onions

Dessert

Red Berry Compote with Vanilla Sauce

Chocolate with Pear – “Birne Helene”

Black Forrest Cake
40€/Person

Buffets



Buffet “European Style”

Starter I Salad

Mediterranean Sea Food Salad - Lime Juice, Red Onion, Olives, Bell Pepper & Zucchini

with Rocket Salad & Ciabatta Croutons

Tomato & Mozzarella with Homemade Basil Pesto

Little Niçoise Salad with Cucumber, Tomato, Green Beans, Red Onions, Egg & Olives

Vitello Tonnato – Veal Slices with Tuna Sauce, Capers & Lime

Bread Basket with Butter

Soup

Minestrone Milanese

Tomato Vegetable Fond & Noodles

Main Course

Roasted Lemon Chicken 

“Vichy Style” Carrots & Rosemary Potatoes

Saltim Bocca

Corn Vegetables & Veal Gravy

Vegetable Potato Gratin

Tomato Cream Sauce with Mediterranean Vegetables & Cheddar

Dessert

Tarte au Chocolate

Raspberry Cheese Cake

Tiramisu
42€/Person

Buffets



Salad 

Punk IPA Mustard Potato Salad 

Grilled Vegetable Salad with Homemade Pesto 

Coleslaw with Homemade Smoked Bell Pepper 

BBQ Sauce, Aioli, Ketchup, Punk IPA Mustard

Bread Selection 

Berlin Bread, Ciabatta & Pretzel

Grill

Marinated Pork Steak 

Spicy Chicken Legs 

Pork Sausage 

Dessert Buffet I

Cheese Cake with Blue Berries 

Apple Crumble with Punk IPA 

Sliced Exotic Fruits
32€/Person

BBQ Buffet



Salad 

Niçoise Salad with Cucumber, Tomato, Green Beans, Red Onions, Egg & Olives (5€/Person)

Caprese – Tomato, Mozzarella & Basil w/ Balsamic Vinaigrette (4€/Person)

Mediterranean Sea Food Salad - Lime, Red Onion, Olives, Bell Pepper & Zucchini (5€/Person)

Crispy Herb Butter Ciabatta (3€/Person)

Grill 

Herb Flavored Rib Eye Steak (9€/Person)

Herb Flavored Flank Steak (5€/Person)

Spicy Turkey Steak (4€/Person)

Merguez Sausage (3€/Person)

Cheese Kransky (3€/Person)

Halloumi Cheese (2€/Person)

Dessert Buffet 

Vanilla Ice Cream (3€/Person)

Coconut Panna Cotta with Strawberries (3€/Person)

Caramelized Pineapple on Ice (3€/Person)

BBQ Buffet: Additional Items



Taco

Corn Tortilla Filled with

Carnitas Pork, Seared Shrimps with Spicy Marinade or Baked Cauliflower

Red & White Slaw

Red & White Salsa
7€/Person

Homemade Pasta

Homemade Tagliatelle with

Grilled Zucchini, Braised Bell Pepper, Smoked Tomato

Chorizo & Air Dried Ham

Arugula & Parmesan
7€/Person

Pulled Pork

Pulled Pork - Mini Bun from our Friends @Bekarei

Louisiana Style – Smoked, Baked & Braised w/ BBQ Sauce

Salad & Topping for the Pulled Pork Burger
Leaf Salad, Tomato, Cucumber, Gherkins, Braised Onions, Cheddar Cheese, BBQ Sauce

8€/Person

Mini Burger

Beef Burger - Mini Sesame Bun from our Friends @Bekarei

Salad & Topping for the Beef Burger
Bacon, Chorizo, Leaf Salad, Tomato, Cucumber, Gherkins, Braised Onions

Cheddar Cheese, BBQ Sauce

8€/Person

Live Stations I



Pizza

Handmade Pizza 

Topping for the Pizza
Salami, Chorizo, Nduja, Air Dried Ham, Goat Cheese, Tomato, 

Mozzarella Cheese & Rocket Salad

7€/Person 

(500€ Equipment Charge per Station)

Spring Roll

Pulled Pork Black Pudding Spring Roll

Carrot Salad & BBQ Sauce 

Vegan Oyster Mushroom Spring Roll

Smoked Oyster Mushrooms, Onions, Sun Dried Tomatoes & BBQ Sauce
7€/Person

Leberkäs

Leberkäs – Bavarian Meat Loaf – Pretzel Bun 

Salad & Topping for the Leberkäs
Brie Cheese, Leaf Salad, Tomato, Gherkins, Sweet Mustard Remoulade

7€/Person

The live stations are add on components for booked buffets and can not be booked without a buffet!

Live Stations II



Homemade Curry Wurst with Ciabatta
5€/Person

Mini Burger on a Stick
5€/Person

Chili Con Carne
4€/Person

Tempeh Chili (vegetarian)
4€/Person

Cheese Selection
5€/Person 

Midnight Snacks



Beverages 
(excerpt from our menu)

BEERS

*Lost Lager, 4,7% // 30 IBUs // Dry-hopped Pilsner 3,61 € / 0,3l

*Punk IPA, 5,6% // 40 IBUs // American IPA 3,61 € / 0,3l

*Dead Pony Club, 3,8% // 35 IBUs // Session Pale Ale 3,36 €/ 0,3l

*5AM Saint, 5,0% // 35 IBUs // American Red Ale 3,61 € / 0,3l

*Elvice Juice, 6,5% // 60 IBUs // Grapefruit-infused IPA 5,46 € / 0,3l

*Punk AF, 0,5% // 35 IBUs // alcohol free IPA 2,52 € / 0,3l

WINE

White
Grauer Burgunder, Gengenbach, 13.0%, Baden 22,69 € / 0,75l

Sauvignon Blanc, Studier, 12.5%, Pfalz 27,73 € / 0,75l

Red
Luccarelli Rosso, Farnese, 13.0%, Puglia, Italy 22,69 € / 0,75l

Spätburgunder Uelversheim, Kissinger, 13.5%, Reinhessen 27,73 € / 0,75l

Rosé
Spätburgunder Rose, Gengenbach, 12.5%, Baden 22,69 € / 0,75l

Sparkling
Johann Baptist Dietrich Riesling Sekt, Drathen, 12.0%, Mosel 25,21 € / 0,75l

Crémant de Loire Brut Excellence, Bouvet, 12.5%, Loire 37,82 € / 0,75l



Beverages

SOFT DRINKS

Proviant Lemonades: different types 2,52 € / 0,33l 

Freshly Pressed Orange Juice 3,36 € / 0,2l

HOT DRINKS
Cafe Crema 2,18 € 

Espresso 1,60 € 

Cappuccino 2,69 €

Tea (green, herbal, black, fruits) 2,44 € 

DRINK PACKAGE I (valid for 4 hours), incl. 31,00 €/person

*Beers: Lost Lager, Punk IPA, 5AM Saint, Punk AF

*Red wine: Luccarelli Rosso, Farnese; Puglia

*White wine: Grauer Burgunder, Gengenbach, Baden

*Soft Drinks Proviant Lemonades, Water

*Hot drinks: Filter Coffee , Tea Selection

DRINK PACKAGE II (valid for 4 hours), incl. 51,00 €/person

Selection as in “Drink Package I", as well as 3 Longdrinks: 

* Vodka Lemon, 0,3l 

* Gin Tonic, 0,3l 

* Rum Cola, 0,3l


