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Policies & Accommodations 

  

 The opportunities for special events at Ernest & Scott Taproom are 

endless. Our atmosphere offers updated modern elements that simultane-

ously honor the classic décor original to the Delaware Trust Building. 

We have two semi-private spaces, as well a combination of our tremendous 

bar and spacious dining room available for rentals.  

  

 The Great Gatsby and The Clock Tower are open floor  

concept mezzanine spaces that over look our main floor. The Great 

Gatsby can comfortably seat 35 with a private bar set up. For a cocktail 

style event the maximum capacity is 45. There is a wall mounted tv avail-

able for slideshows and presentations and the music selection can be  

customized.  

  

 The Clock Tower is a high-ceiling wide open mezzanine space that  

comfortably seats 20 and has a cocktail style capacity of 30. The room 

is complimented with a spectacular view overlooking the restaurant’s 

entire main floor. 

  

 Our entire Main Bar or sections of it can also be reserved for 

special events. Connected to one section of the bar is a cocktail area 

capable of hosting up to 70 guests.  

 

 The Main Dining Room at Ernest and Scott can be set to seat upwards 

of 85 guests. We also offer the option to combine spaces and accommoda-

tions with flexible seating plans. 

  

 Our private dining menus are on the following pages, however, please 

keep in mind that we can create custom menus for all events. For a private 

bar set up there is a one time fee of $50 and our gratuity is 21%. Thank you 

for reaching out to Ernest & Scott Taproom and we look forward to the 

opportunity to work with you. 

 
Event Coordinator: 

Sarah Miller 

Events @opendoorshg.com 
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hors d’oeuvres 

Priced Per Piece   |   Available Displayed or Passed 

( minimum of 20 pieces of any single item per order) 

 

 

GRILLED CHICKEN SKEWERS – teriyaki glaze   2 

 

BRUSCHETTA CROSTINI - tomato relish, mozzarella, basil, balsamic   2 

 

BBQ PORK SLIDERS – bbq pulled pork, pickles, coleslaw   2 

 

MINI CRAB CAKES – old bay remoulade   3 

 

VEGETABLE SPRING ROLLS – teriyaki sauce   2 

 

PEPPERCORN BEEF CROSTINI – blue cheese, onion marmalade   2.5 

 

CAPRESE SKEWERS – tomato, fresh mozzarella, olive, basil oil   2.5 

 

CHEESESTEAK ROLLS – roasted garlic aioli, spicy ketchup   2 

 

SHRIMP COCKTAIL – chilled gulf shrimp, old bay cocktail sauce   2 

 

TUSCAN FLATBREAD – spinach pesto, fresh mozzarella, 

    grape tomatoes, pecorino romano, balsamic syrup   2 

 

FRIED MAC & CHEESE BITES – marinara sauce   2 

 

LOX CROSTINI – smoked salmon, cream cheese, cucumber-caper relish   3 

 

BACON WRAPPED SCALLOPS – applewood bacon, 

sea scallops, horseradish aioli  3 

 

AHI TUNA FLATBREAD – teriyaki glaze, shaved carrot, sesame seeds   2.5 

 

Event Coordinator: 

Sarah Miller 

Events @opendoorshg.com 
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Displays 

Priced For Groups of 20 People 

 

 

CRUDITE – fresh veggies, buttermilk ranch dip   30 

 

 

HUMMUS PLATTER – roasted red pepper hummus, 

veggie sticks, grilled pita   35 

 

 

CHEESE & FRUIT – seasonal selection of cheese & fruit   40 

 

 

TRUFFLE FRIES – thick cut steak fries, parmesan, 

truffle oil, roasted garlic aioli   30 

 

 

PICO & GUACAMOLE – pico de gallo, fresh guacamole,  

house cut tortilla chips   35 

 

 

WINGS– buffalo, Lexington bbq or sweet teriyaki   90 

 

       

    ASSORTED SANDWICH TRAY   90 

Includes: 

Pesto Chicken Sandwich – fresh mozzarella, tomato, pesto, balsamic, mixed greens  

Roast Beef Hero – swiss cheese, red onion, lettuce, tomato, horseradish aioli 

Grilled Veggie Wrap – gruyere cheese, baby spinach grilled veggies, garlic aioli 

 

      ASSORTED MINI DESSERT TRAY  60    

 

FRESH BAKED ASSORTED COOKIES   40 

 

Event Coordinator: 

Sarah Miller 

Events @opendoorshg.com 
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Stations 

Priced Per Person | 20 guest minimum  

Build Your Own 

 

TACO 

chorizo, chicken, pulled pork, cheddar-jack cheese, queso fresco, 

pico de gallo, black bean salsa, guacamole, cilantro onions, 

sour cream and assorted hot sauces   8 

 

SALAD 

mixed greens, romaine, carrots, red onion, cucumber, tomato, bacon, 

cheddar-jack cheese, blue cheese crumbles, feta, garlic croutons, 

     buttermilk ranch dressing, balsamic vinaigrette, ranch dressing  3.5 

 

MASHED POTATO BAR 

bacon, grilled chicken, bbq pulled pork, cheddar cheese, pepper jack, 

blue cheese, sour cream, scallion, red onion   6.5 

 

S’MORES 

assorted chocolates, marshmallows, graham crackers   5 

 

Manned Action Stations 

$50 Station Attendant Fee for  a 1.5 Hour Service 

 

PASTA 

penne & cavatappi pasta, marinara, alfredo sauce,  

grilled chicken, italian sausage, gulf shrimp, 

mushrooms, sautéed onions, asparagus, roasted red peppers   9 

 

MEAT CARVING 

All served with club rolls 
 

PEPPER CRUSTED BEEF FILET - horseradish aioli, au jus   11 

OVEN ROASTED TURKEY BREAST - sage gravy, cranberry chutney   9 

HERB ROASTED PORK LOIN - bacon dijon pan jus   9 

Event Coordinator: 

Sarah Miller 

Events @opendoorshg.com 
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HAPPY HOUR Package 

1 Hour $24.95pp   |   2 Hours $34.95pp   |   3 Hours $44.95pp 

CHICKEN SKEWERS  
 

BBQ PORK SLIDERS  
 

LOX CROSTINI 

 

CHEESESTEAK EGGROLLS  
 

VEGETABLE SPRINGROLLS 
 

BRUSCHETTA CROSTINI 
 

MAC & CHEESE BITES 
 

TUSCAN FLATBREAD 

 

Standard Open Bar 

New Amsterdam 

Bacardi Rum Superior 

Bombay Dry  

Suaza Blue Tequila 

Jim Beam  

Triple Sec 

Peach schnapps 

Sour Apple Schnapps 

Kahlua 

Amaretto 

Martini & Rossi 

Sweet Vermouth 

& Dry Vermouth 

Assorted Sodas & Juices 

House Beer 

House Wine 

CHEESE & FRUIT – seasonal selection 

 

CRUDITE – fresh veggies, buttermilk ranch dressing   

 

TRUFFLE FRIES – thick cut steak fries,  

parmesan, truffle oil, roasted garlic aioli 

 

PICO & GUACAMOLE – pico de gallo, fresh guacamole, 

house cut tortilla chips 

Hors d’oeuvres 

 Estimated 1.5 Pieces Per Person, Please Choose Three 

DISPLAYS 

Please Choose One 

Event Coordinator: 

Sarah Miller 

Events @opendoorshg.com 
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Price Fixed Lunch 

3 course $19.95 per person / 2 course 15.95 

TAPROOM BURGER 

beef patty, sliced gruyere, 

applewood bacon, sautéed onion, 

roasted garlic aioli, brioche bun 

 

CIDER BRAISED PULLED PORK 

coleslaw, pickles, brioche bun 

 

CALIFORNIA CHICKEN WRAP 

spiced chicken breast, guacamole, 

colby jack cheese, lettuce, tomato, 

chipotle aioli, flour tortilla 

 

ANCHO CHICKEN TACOS 

chili spiced chicken breast, bibb lettuce, 

pico de gallo, guacamole, lime crema 

 

SMOKEY BURGER  

beef patty, smoked cheddar, 

onion rings, bacon, barbeque sauce                       

 

CHORIZO TACOS 

spicy mexican sausage, queso fresco, 

cilantro onions, salsa verde 

 

PESTO CHICKEN SANDWICH 

grilled chicken breast, 

spinach pesto, fresh mozzarella, 

tomato, balsamic, ciabatta roll  

 

CRISPY FISH TACOS 

fried flounder, red cabbage slaw, 

mango salsa, chipotle aioli 

First Course 

(Please Choose Two) 

 

FIELD GREEN SALAD –  

mixed greens, dried cranberries,  

gruyere, red onion, candied pecans,  

honey cider vinaigrette 

 

CREAMY TOMATO BISQUE 

 

 

 

 

 

WEDGE SALAD – iceberg lettuce 

tomato, bacon, red onion, 

blue cheese dressing 

  

CAESAR SALAD – romaine,  

caesar dressing, pecorino romano, 

garlic croutons 

 

Flourless Chocolate Torte  

 

New York Cheesecake 

 

Triple Chocolate Mousse Cake 

 

Mascarpone Limóncello Cake 

Second Course 

(Please Choose Three) 

Third Course 

(Please Choose Two) 

Event Coordinator: 

Sarah Miller 

Events @opendoorshg.com 
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Buffet Lunch 

$22.95 per person   |   15 guest minimum 

CIDER BRAISED PULLED PORK–  

coleslaw, pickles, club rolls 

 

GRILLED CHICKEN CAPRESE – 

fresh tomato, spinach pesto, mozzarella 

 

PAN SEARED SALMON – 

shallot red wine sauce 

 

VEGETABLE PENNE ALFREDO –  

seasonal veggies, parmesan cream  

 

BAKED PENNE WITH MEATBALLS –  

marinara, fresh mozzarella, parmesan 

 

ROASTED TURKEY BREAST –  

sage gravy, cranberry chutney 

 

HERB ROASTED PORK LOIN –  

bacon-dijon pan jus 

ASSORTED SANDWICHES -  

(CHOOSE THREE) 

 

CALIFORNIA CHICKEN WRAP 

chili spiced chicken, guacamole,  

colby jack cheese, lettuce, tomato, 

chipotle aioli, flour tortilla 

 

HAM & SMOKED CHEDDAR 

bibb lettuce, tomato, 

honey dijonaise, house roll 

 

TURKEY & GRUYERE 

bibb lettuce, tomato, onion jam, 

roasted garlic aioli, house roll 

 

CHORIZO TACOS 

spicy mexican sausage, queso fresco, 

cilantro onions, salsa verde 

Sides: choose two 

 

 

FIELD GREEN SALAD –  

mixed greens, dried cranberries, 

gruyere, red onion, candied pecans,  

honey cider vinaigrette 
 

SPINACH SALAD –  

feta, tomato, red onion, cucumber, 

mixed olives, balsamic vinaigrette 
  

CAESAR SALAD –  

romaine, caesar dressing, 

pecorino romano, garlic croutons 

TOMATO BISQUE 

 

 

MASHED YUKON POTATOES 

ROASTED FINGERLING POTATOES 

GARLIC GREEN BEANS 

SEASONAL VEGETABLE MEDLEY 

GRILLED ASPARAGUS 

THICK CUT STEAK FRIES 

CHORIZO DIRTY RICE 

 

Main Course: Choose Two 

Event Coordinator: 

Sarah Miller 

Events @opendoorshg.com 
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Price Fixed Dinner 

$29.95 per person 

First Course 

(Please Choose Two) 

Second Course 

(Please Choose Three) 

Third Course 

(Please Choose Two) 

Event Coordinator: 

Sarah Miller 

Events @opendoorshg.com 

FIELD GREEN SALAD –  

mixed greens, dried cranberries, 

gruyere, red onion, candied pecans,  

honey cider vinaigrette 

 

CREAMY TOMATO BISQUE –  

topped with shredded gruyere 

 
 

 

 

WEDGE SALAD – iceberg lettuce, 

tomato, bacon, red onion, 

blue cheese dressing 

  

CAESAR SALAD – romaine,  

caesar dressing, pecorino romano, 

garlic croutons 

 
PAN SEARED SALMON 

mashed yukon potatoes, sautéed spinach, 

shallot red wine sauce 

 

WILD MUSHROOM RAVIOLI 

grape tomatoes, sautéed spinach, 

portobello , pecorino romano, 

sherry cream sauce 

 

BAJA CHICKEN 

ancho spiced chicken breast, 

mango rice, grilled onions & peppers, 

tomatillo salsa vede 

 

 

GRILLED SWORDFISH 

saffron risotto, grilled asparagus, 

scallion oil, balsamic reduction  

 

HALF RACK RIBS 

coleslaw, pickles, 

french fries 

 

GRILLED 12oz. N.Y. STRIP STEAK 

 (add 3 per person) 

mashed yukon potatoes, 

asparagus, whiskey peppercorn sauce 

 

 

Flourless Chocolate Torte  

 

New York Cheesecake 

 

Triple Chocolate Mousse Cake 

 

Mascarpone Limóncello Cake 
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Buffet Dinner 

$34.95 per person   |   20 guest minimum  

Sides: choose three 

Main Course: Choose Two 

Third Course:  Choose one 

Event Coordinator: 

Sarah Miller 

Events @opendoorshg.com 

 

FIELD GREEN SALAD –  

mixed greens, dried cranberries, 

gruyere, red onion, candied pecans,  

honey cider vinaigrette 

 

SPINACH SALAD –  

feta, tomato, red onion, cucumber,  

mixed olives, balsamic vinaigrette 

  

CAESAR – romaine, caesar dressing,  

pecorino romano, garlic croutons 

 

MIXED GREEN SALAD –  

tomato, cucumber, red onion, 

croutons , buttermilk ranch 

 

 

CREAMY TOMATO BISQUE 

 

MASHED YUKON POTATOES 

HERB FINGERLING POTATOES 

GARLIC GREEN BEANS 

SEASONAL VEGETABLE MEDLEY 

GRILLED ASPARAGUS 

THICK CUT STEAK FRIES 

CHORIZO DIRTY RICE 

 

 

ASSORTED MINI DESSERTS 

 

 

 

ASSORTED FRESH BAKED COOKIES 

 

 

CIDER BRAISED PULLED PORK–  

coleslaw, pickles, club rolls 

 

GRILLED CHICKEN CAPRESE – 

fresh tomato, spinach pesto, mozzarella 

 

PAN SEARED SALMON –  

shallot red wine reduction 

 

VEGETABLE PENNE ALFREDO –  

seasonal veggies, parmesan cream  

 

BAKED PENNE WITH MEATBALLS –  

marinara, fresh mozzarella, parmesan 

 

 

ROASTED TURKEY BREAST –  

sage gravy, cranberry chutney, rolls 

 

HERB ROASTED PORK LOIN –  

bacon dijon pan jus, club rolls 

 

PEPPER CRUSTED BEEF FILET –  

horseradish aioli, au jus, club rolls 

 

EGGPLANT PARMESAN –  

marinara, fresh mozzarella, parmesan 

 

GRILLED MAHI MAHI –  

roasted tomato vinaigrette 


