Dinner Entrees

Petite Filet Medallions
Two 3 oz. Filet Medallions, $11.00 per Person
Roasted Beef Tips

Served with Tomatoes, Peppers, & Mushrooms, $7.00 per Person

Roasted Porkloin
Seasoned & Slow Roasted, $7.00 per Person
Stuffed Shrimp
Stuffed with Lump Crab Imperial, $13.00 per Person
Lump Crab Cakes
Two 2 oz. Jumbo Lump Crab Cakes, $13.00 per Person
Chicken Marsala
Braised with Marsala Wine & Mushrooms, $7.00 per Person
Chicken Francaise
Lemon, Garlic, & Herb White Wine Sauce, $7.00 per Person
Chicken & Sage Stuffing
Oven Roasted with Savory Sage Stuffing, $7.00 per Person
Chicken Parmesan

Baked with Marinara & Parmesan, $7.00 per Person

DINNER OPTION 1:

Two Hors d’ Oeuvres, One Salad,
Chicken Entrée, & Two Sides, $24.00 per Person
DINNER OPTION 2:

Two Hors d’ Oeuvres, One Salad,
Chicken & Beef/Pork Entrée OR
Chicken & Seafood Entree, & Two Sides, $30.00 per Person
DINNER OPTION 3:

Two Hors d’ Oeuvres, One Salad,
Beef/Pork Entrée & Seafood Entree, &

Two Sides, $37.00 per Person
DINNER OPTION 4:

Three Hors d’ Oeuvres, One Salad,
Chicken, Beef/Pork Entrée, & Seafood Entree, &
Two Sides, $44.00 per Person

Sides

Chilled Potato or Pasta Salad, Mashed Potatoes, Garlic Herb
Potatoes, or Fresh Seasonal Vegetables, $3.00 per Person

Cole Slaw, Wild Rice, or Assorted Breads, $1.50 per Person

Desserts
MaGerk’s NY Style Fried Cheese Cake
Tossed in Cinnamon Brown Sugar
Drizzled with Raspberry Purée
$100.00 (50pcs)
Assorted Dessert Bars
$100.00 (50pcs)
Chocolate Brownie Bites
$75.00 (50pcs)
Assorted Cookie Plate
$75.00 (50pcs)

Bar Options
All Bar Services are Based on the Final, Agreed Upon Guest Count &
Will be Valid During the Time of Your Event; All Drinks are Regular
Menu Pricing, Unless Otherwise Noted

CASH BAR
Charged per Drink Ordered
Each Guest Pays Their Own Way

HOST PAY OPTION #1
Charged per Drink Ordered
Final Amount Added to Bill

HOST PAY OPTION #2
Build Your Own Bar!
Select from Your Favorite Selection
of Beers, Wines, and/or Spirits

PER PERSON PER HOUR PACKAGES
Domestic Bottles/Drafts & House Wines
$6.00 per Person per Hour
Add Import Bottles/Drafts & Rail Liquor
$8.00 per Person per Hour
Add of Call Liquor
$10.00 per Person per Hour
Add of Premium Liquor
$12.00 per Person per Hour

DRINK TICKETS

Sold in Groups of 50 for $250.00
Each Ticket Valid for (1) of Following ONLY:

Domestic or Import Bottle/Draft,

House Wine, & Rail Liquor
Tickets are Non-Refundable, May Not be Traded in for
Call/Premium Liquor, Valid Only During Private Party, &

MUST be Provided by MaGerk’s Pub & Grill

Banquet Menu

MaGerk’s Pub & Grill is your favorite neighborhood pub,
known for Philly Cheese Steaks, great atmosphere, &
outstanding service.. Located in the heart of Downtown
Bel Air, MD, we have grown to become one of the area’s
best locations for hosting a wide variety of private
events, including baby showers, corporate luncheons,
holiday parties, bereavements, & rehearsal dinners.

Our intimate Fireplace Room & spacious Stage Bar
provide a variety of options for your next private event.
We offer many different dining options, from simple
luncheon platters to dinner buffets. Don’t see something
you like? Just ask & we will work with you to cater to
your specific wants, needs, & desires to make your
event a success! Each of our rooms offer a slightly
different experience with a variety of accommodations.
All events are booked for three (3) hours, are served as
a buffet, & will end no later than 10pm. Extra Hours
before 10 pm are available for $100.00 an hour.

THE FIREPLACE BAR

Up to 35ppl for a “Seated Event” & up to 50ppl for a
“Cocktail Style Event”. A private bar is included. There is
also a gas fireplace that adds to the charm & intimacy of

the room. Included with the room are two (2) HD TVs
with A/V capabilities & satellite radio. All events are
served as a buffet with several room layout options.

ROOM MINIMUMS (Food & Beverages)
Sunday - Wednesday, 11am-5pm, $300.00
Sunday - Wednesday, 5pm-10pm, $600.00
Thursday - Saturday, 11am-5pm, $500.00
Thursday - Saturday, 5pm-10pm, $1,000.00

THE STAGE BAR

Up to 80ppl for a “Seated Event” & up to 300 for a
“Cocktail Style Event”. A private bar is included. There is
a stage available, as well as, a dance floor for your enter-
tainment needs. Included with the room are nine (9) HD

TVs, satellite radio, overhead projector , & screen with
A/V capabilities, and a shuffleboard table. A classic
photo booth is also available, for an additional fee.

“Seated Events” can include a mix of an open floor plan,

booth seating, and bar seating. Seating in the dance floor
area is available and can accommodate up to 50 people.

ROOM MINIMUMS (Food & Beverages)
Sunday - Wednesday, 11am-5pm, $500.00
Sunday - Wednesday, 5pm-10pm, $1,000.00
Thursday - Saturday, 11am-5pm, $800.00
Thursday - Saturday, 5pm-10pm, $2,000.00



Hors d’ Oeuvres

Cheese Steak Egg Rolls
Individually Wrapped Egg Rolls, Stuffed with American Cheese
& Your Choice of Steak or Chicken
Served with Marinara; Available with Green Peppers, Fried
Onions, and/or Sautéed Mushrooms
$125.00 (25 Egg Rolls/50 Halves)
Shrimp Cocktail
Steamed & Peeled Jumbo Shrimp
Served with Cocktail Sauce
$100.00 (50pcs)

Beer Battered Shrimp
Fried Beer Battered Shrimp
Served with Cocktail Sauce
$75.00 (100pcs)

Maryland Crab Dip
Creamy Blend with Jumbo Lump Crab Meat
Served with Toasted Baguettes
$80.00 (Serves 25ppl)

Miniature Crab Cakes
2 oz. Crab Cakes
Served with Tartar or Cocktail Sauce
$175.00 (50pcs)

Bacon Wrapped Scallops or Shrimp
Served with Cocktail Sauce
$125.00 (50pcs)

Fried or Grilled Chicken Tenders
Tossed or Sauce on the Side
$85.00 (50pcs)

Chicken Wings
Tossed or Sauce on the Side
$50.00 (50pcs)

Sauces: Buffalo, Hot, Old Bay, Thai Sweet Chili, Teriyaki,
Ravens, or Eagles
Chicken Potstickers
Fried & Served with Teriyaki Sauce
$75.00 (Serves 25ppl)

Signature Cheese Steak Sliders
Fresh Slider Rolls with Steak, American Cheese, &
Your Choice of Toppings
$100.00 (Serves 25ppl)

Bruschetta
Fresh Roma Tomatoes & Fresh Mozzarella with Garlic, Onions,
& Basil; Served with Toasted Baguettes
$50.00 (Serves 25ppl)
Hummus
Served with Pita Chips & Vegetables
$75.00 (Serves 25ppl)
Chilled Spicy Feta Dip
Spicy Tomato & Feta Cheese Dip
Served with Pita Chips
$75.00 (Serves 25ppl)
Meatballs
1 oz. Meatballs; Swedish, BBQ, or Marinara
$75.00 (Serves 25ppl)
Franks in Tuxedos
Mini Kosher Dogs Wrapped in Phyllo Dough & Baked
$75.00 (50pcs)
Miniature Corn Dogs
Mini Kosher Dogs in Sweet Cornbread & Crisped
$50.00 (50pcs)
Assorted Quiche
Mini Egg & Cheese Quiche with a Variety of Fillings
$2.50 per Person (2pcs per Person)
Vegetable or Fruit Platter
25ppl, $75.00/50ppl $125.00/75ppl $150.00/100ppl $175.00
Cheese Platter
25ppl, $50.00/50ppl $75.00/75ppl $100.00/ 100ppl $125.00
Vegetable or Fruit & Cheese Platter
25ppl, $65.00/50ppl $100.00/75ppl $125.00/100ppl $150.00

Salads

MaGerk’s House Salad

Mixed Greens, Craisins, Candied Pecans, & Crumbled Bleu

Cheese with Raspberry Vinaigrette, $3.00 per Person

Strawberry Field Salad

Mixed Greens, Fresh Strawberries, & Candied Pecans with

Raspberry Vinaigrette, $3.00 per Person
Caesar Salad
Romaine Lettuce, House Made Croutons, & Parmesan Cheese

with Creamy Caesar Dressing, $3.00 per Person

Luncheon Platters

Shrimp Salad Wraps
Whole Shrimp with Celery & Lightly Dressed
25ppl, $125.00/50ppl $225.00
75ppl $325.00/100ppl $425.00
Tuna Salad Wraps
Sushi Grade Tuna, Red Onions, Celery, & Lightly Dressed
25ppl, $125.00/50ppl $175.00
75ppl $300.00/100ppl $400.00
Chicken Salad Wraps
All White Chicken, Granny Smith Apples, Grapes,
Candied Pecans, & Lightly Dressed
25ppl, $112.00/50ppl $160.00
75ppl $280.00/100ppl $390.00
Roast Beef Wraps
Roast Beef, Lettuce, & Tomato
25ppl, $75.00/50ppl $150.00
75ppl $225.00/100ppl $300.00
Turkey Clubs
Triple Layered with Lettuce, Tomato, Bacon, &
Choice of White or Wheat Bread
25ppl, $125.00/50ppl $225.00
75ppl $225.00/100ppl $300.00

Pasta

Spicy Feta & Shrimp
Sautéed Shrimp, Diced Tomatoes, & Scallions, Tossed with
Fettuccini & Feisty Feta Sauce; $10.00 per Person
Blackened Chicken Alfredo
Blackened Chicken Breast & Penne Pasta, Tossed with Our
Creamy Alfredo Sauce; $7.00 per Person
Vegetable Pasta
Seasonal Vegetables & Penne Pasta, Tossed with
Our Garlic & White Wine Sauce; $5.00 per Person
Baked Ziti
Penne Pasta, Tossed with Marinara Sauce &
Baked with Mozzarella Cheese; $4.00 per Person
Homemade Mac & Cheese

Penne Pasta & Creamy Cheese Sauce; $3.00 per Person



