
 EVENTS
BLUE ROCK BAR & GRILL



Blue Rock Bar & Grill combines a cozy atmosphere,  
impeccable service, and rockin’ fun to create the perfect setting for your next  

corporate, social, or team event. With five distinctly unique dining spaces and the  
ability to serve up to 450 guests, we provide the perfect ambiance for every type of event.

Our wow factor doesn’t stop there though, from your classic comfort foods to unique  
flavors, our Executive Chef will engage all your senses.

RESERVE YOUR PRIVATE 
DINING SPACE

CHOOSE YOUR MENU

SELECT YOUR BEVERAGE



THE TAILGATE

This is where the party starts. Designed as the ultimate
pre-game spot, the Tailgate features four roll-up garage doors, a 
patio courtyard and a lively atmosphere for apps, drinks and fun.

Capacity: 80

THE UPPER DECK & ROOFTOP

Our upstairs dining area, decked out with throwback South
Dakota sports memorabilia and a rooftop patio. Close the indoor/

outdoor garage doors for a more intimate feel, or open them up for 
an awesome view.

Capacity: 50

THE LODGE & LOWER COURTYARD

A warm dining space designed for cozy, intimate meals. Surrounded 
by rock walls and hardwood, the ambiance is outdoors-meets-in-

doors for a quiet meal among friends.
Capacity: 70

THE COMMISH BOARD ROOM

This secluded meeting room gives a great first impression and is  
theperfect space to engage with clients or coworkers.  With  

comfortable conference chairs and natural lighting you will close 
deals and accomplish goals.

Capacity: 10

THE SPORTS BAR

Casual dining for families, teams and groups of all sizes. With 
a main bar, flexible dining space and lively atmosphere, we can 

accommodate any group, any time.
Capacity: 150

BLUE ROCK BAR & GRILL OFFERS AN EXPERIENCE ALL ITS OWN WITH FIVE 
UNIQUE EVENT AREAS AND A BIG ROCK WITH LOTS OF LUCK.

FINE DINING WITH A FUN ATMOSPHERE



BLUE ROCK BAR & GRILL 

event menu
Each order serves 10 guests.

CREAMY SPINACH ARTICHOKE DIP   24 CHIPS, SALSA, AND QUESO    14

Seasoned Flash Fried Beef Served WithRanch & BBQ Sauce. 

BEEF CHISLIC (6 OZ)   60 BANG BANG SHRIMP   50

Sauces: Buffalo, BBQ, Gold, and Habanero.

CHAR BUFFED TRADITIONAL/BONELESS WINGS    90 Our Spin On Tortilla Rollups. Flavor Choices:
Italian, Feta, Pizza, and Club. 

PINWHEELS   30

Fresh Fruit Skewers Complimented With A Melon Bowl Filled With A 
Signature Yogurt Dip.

SEASONAL FRUIT DISPLAY   35
 Includes: Red Onion, Red Pepper, Zucchini, Yellow Squash, Portabella 

Mushrooms, and Carrots Served With French Onion Crema.

CHARRED CHILLED VEGGIE DISPLAY  35

BOURBON GLAZED MEATBALLS   30 SWEET CHILI TOSSED MEATBALLS   30

ROASTED MUSHROOMS   30
STRAWBERRY & TOMATO TOPPED BRUSCHETTA   28

TURKEY PESTO BRUSCHETTA   28 ASSORTED MINI DESSERT SHOTS   35

Our Creamy Spinach Artichoke Dip Topped With Melted Parmesan Cheese 
and Served With Seasoned Blue Corn Tortilla Chips.

Seasoned Blue Corn Tortilla Chips With
House Made Salsa and Queso.

A Lightly Battered Shrimp Coated In A Creamy Sweet Chili Sauce.

Cocktail Meatballs Made With Lean Ground Beef and Tossed In 
A Sweet Chili Sauce.

Cocktail Meatballs Made With Lean Ground Beef and Glazed With A 
Savory Bourbon Sauce.

Tantalizing Baby Portobello Mushrooms
A Spin Off Of A Classic Topped With A Marinated Strawberry Relish and 

Served With Toasted Crostini.

Mix of Chef’s Choice Assorted DessertsCrostini Crowned With A Basil Pesto and Shaved Fire Roasted Turkey 
Breast Finished With Bruschetta.

10 person minimum.
All buffets include unlimited soft drinks + Iced Tea + Water.

Warmed Flour Tortilla Stuffed With Your Choice Of:
Buffalo Chicken, Club, Caesar, OR Turkey Bacon Avocado.

Served With Pub Chips.

Includes: Cajun Shrimp (Grilled or Breaded), Carne Asada Beef, Chicken 
With Peppers & Onions.

Toppings Include: Queso Fresco, Blue Cheese Crema, Slaw, Kim Chi, 
Pico, Cilantro Lime Crema, & Verde.

Served with: Chips & Salsa.

Includes: Green Curry Chicken, Crispy Coconut Shrimp With Pina Colada 
Drizzle, and Charred Beef With Cola Gastrique.

Served With: Quinoa Salad Stuffed Peppers.

A 7 oz. Thick Center Cut Pork Loin Wrapped In Applewood Smoked Bacon 
Perfectly Seasoned and Char Grilled With Creamy Peppercorn Sauce.
Served With: Vegetable Rice Pilaf & Parm Brussel Sprouts & Shallots.

Chicken Cutlet Bursting With Basil, Sundried Tomatoes, Goat Cheese and 
Chicken Demi Sauce.

Served With: Creamy Risotto

Includes: Spinach, heirloom tomatoes, dried blueberries, fresh 
blueberries, pickled onions, mandarin oranges, 

with white balsamic vinaigrette

ADD ONS

Mini Cheesecakes (Assorted Flavors)

APPETIZERS

buffetS

BEVERAGES

WRAPS 14 PER PERSON STREET TACOS 18 PER PERSON

BACON WRAPPED PORK LOIN 20 PER PERSON

BLUE ROCK SALAD   5 PER PERSON

DESSERT   2.50 PER PERSON

ASSORTED SATAYS 14 PER PERSON

CHICKEN ROULADE  20 PER PERSON

BEER AND HOUSE WINE  2 HOURS -22 | 3 HOURS - 28  | 6/TICKET

CALL    2 HOURS -26 | 3 HOURS - 34  | 7/TICKET



10 person minimum.
SERVED WITH: BLUE ROCK SALAD + Fresh Dinner Rolls
Includes: unlimited soft drinks + Iced Tea + Water.

TROPHY buffet

Includes: 10 oz. Prime Rib and Smoked Provolone Chicken
Choose One Vegetable: Maple Roasted Root Vegetables With Pecans & Thyme,Spring Vegetable Bundles,  

or Summer Vegetable Gratin
Choose One Starch: Polenta Cakes, Garlic Rosemary Potato Fondant,Crispy Smashed Baby Potato

Add assorted desserts for $4 per person or Creme Brulee for $6 per person.

Enhance your Buffet Experience with your own personal chef Carving the 
Prime Rib:  $100.00

HOSTED AND CASH BARS AVAILABLE UPON REQUEST.

BEVERAGE PACKAGE PRICES DO NOt iNCLUDE SHOTS, DOUBLES,
ROCKS OR NEAT POURS. All hourly package prices are per person.

DOMESTIC BOTTLES
Bud Light
Budweiser

Busch Light
Coors Light

Michelob Golden Light
Michelob Ultra

Miller Lite

PREMIUM BOTTLES
Corona Premier
Kona Big Wave

Mike’s Hard Lemonade
Shiner Bock

Stella
White Claw: Black Cherry

Carbliss Peach
Carbliss Pineapple

Carbliss Black Raspberry
O’Doul’s Amber - NA

Heineken 0.0 - NA

WHITE
Three Thieves Chardonnay
Three Thieves Pinot Grigio

RED
Three Thieves Cabernet Sauvignon

Three Thieves Pinot Noir

SPIRITS
Titos

New Amsterdam Vodka 
New Amsterdam Gin

Jose Cuervo Silver Tequila
Tanqueray

Jack Daniels
Captain Morgan Spiced

Dewars
Bacardi

BEER & WINE
Includes all offerings listed in Beer & House Wine Package

SPIRITS
Grey Goose Vodka

Patron
Crown Royal Whiskey

Johnny Walker Black Scotch
Mount Gay Black Barrel

Hendrick’s

WHITE
Josh Chardonnay

Kim Crawford Sauvignon Blanc

RED 
Josh Pinot Noir
JLohr Cabernet

Apothic Red

BEER & WINE
Includes all offerings listed in Beer & House Wine Package

FOUNTAIN SODA + ICED TEA + WATER
Included in the buffets.

BEVERAGE SIX PACKS
$25 - RED BULL ENERGY DRINK

Regular • Sugarfree • Blue

$12 - SODA CANS
Coke • Diet Coke • Sprite • Root Beer • Mellow Yellow • Lemonade

$12 - DASANI WATER
20 oz.

$25 - DOMESTIC BUCKET
Choose any 6 of our Domestic offerings

$30 - PREMIUM BUCKETS
Choose any 6 of our Import/Craft Offerings

BEVERAGES

BEER AND HOUSE WINE  2 HOURS -22 | 3 HOURS - 28  | 6/TICKET

CALL    2 HOURS -26 | 3 HOURS - 34  | 7/TICKET

NON-ALCOHOLIC BEVERAGES

WELCOME BUCKETS

PREMIUM    2 HOURS -30 | 3 HOURS - 38  | 9/TICKET

38 PER PERSON



BLUEROCKBARANDGRILL.COM | @BlueRockSF

BOOK YOUR NEXT EVENT TODAY

WE CAN’T WAIT TO HEAR FROM YOU! 

CALL: 605.271.2500
bluerockbarandgrill.com


