MaGerk’s Pub & Grill is your favorite neighborhood pub, known for its Philly Cheese Steaks,
great atmosphere, and outstanding service. Located in the heart of Downtown Bel Air, MD, we have
grown to become one of the area’s best locations for a hosting a wide variety of private events. Whether
you are booking a corporate luncheon, birthday bash, wedding or baby shower, rehearsal dinner,
bereavement, or holiday party, MaGerk’s has the space for you!

The intimate Fireplace Dining Room and The Stage Dining Room can accommodate your next
private event. Please take a look at our Catering Menu to review room rental information, a wide
variety of menu options - from Luncheon Platters to Dinner Buffets, bar options, and so much more.
If you find that there is something you would like that is not included in our menu selections, please
let us know. Our Events Manager and Executive Chef will cater to your specific wants, needs, and
desires to ensure that your event is a success!

Thank you for considering MaGerk’s Pub & Grill for your next event! Our Event Staff is looking
forward to working with you!

MaGerk’s Pub & Grill
120 S Bond Street

Bel Air, Maryland 21014
410.638.7701
info@magerks.com
www.magerks.com
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At MaGerk’s Pub, we take care of the work for you. From setting up, to breaking down, and
everything in between, our staff is here to ensure your event’s success!

Each of our rooms offer a slightly different experience with a variety of accommodations.
All events are booked for three (3) hours and will end no later than 10pm.
Extra Hours before 10 pm are available for $ 100 an hour.

THE FIREPLACE BAR

Accommodates up to 35 people for a “Seated Event” and up to 50 people for a “Cocktail Style Event”.
A private bar is included and several bar packages are available.
There is also a gas fireplace that adds to the charm and intimacy of the room.
Included with the room are two (2) HD TVs with A/V capabilities and satellite radio.
All events are served as a buffet with several room layout options available.

THE STAGE BAR

Accommodates up to 80 people for a “Seated Event” and up to 300 for a “Cocktail Style Event”.
A private bar is included and several bar packages are available.
There is a stage available, as well as, a dance floor for your entertainment needs.
Included with the room are nine (9) HD TVs, satellite radio, overhead projector
and 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.
All events are served as a buffet.

Minimum Room Orders

THE FIREPLACE BAR THE STAGE BAR
Sunday - Wednesday 11 am to 5 pm, $300.00 Sunday - Wednesday 11 am to 5 pm, $500.00
Sunday - Wednesday 5 pm to 10 pm, $600.00 Sunday - Wednesday 5 pm to 10 pm, $1,000.00
Thursday - Saturday 11 am to 5 pm, $500.00 Thursday - Saturday 11 am to 5 pm, $800.00
Thursday - Saturday 5 pm to 10 pm, $1,000.00 Thursday - Saturday 5 pm to 10 pm, $2,000.00

Minimum Room Orders are Subject to Change and Additional Seasonal Fees
Minimum Room Orders Do NOT Include Taxes & Gratuities
Additional Room Charges May be Applied for Extra Hours and/or Additional Space;
All Private Events are Subject to a 20% Gratuity, 6% Food Tax, and/or 9% Alcohol Tax



Hors d’ Oeurves

MaGerk’s Signature Cheese Steak Egg Rolls

Individually Wrapped Egg Rolls Stuffed with American Cheese & Your Choice of Steak, Chicken, or Ham & Cheese;
Served with Marinara; Available with Green Peppers, Fried Onions, and/or Sautéed Mushrooms
$100.00 (25 egg rolls/50 halves)

SEAFOOD

Shrimp Cocktail
Steamed & Peeled Jumbo Shrimp, Served with

Lemons & Cocktail Sauce
$100.00 (50 pieces)

Beer Battered Shrimp
Fried Beer Battered Shrimp & Served with Dipping Sauces
$75.00 (100 pieces)

Hot Crab Dip
Creamy Blend with Jumbo Lump Crab Meat,

Served with Toasted Baguettes
$80.00 (serves 25)

Miniature Crab Cakes
2 oz. Crab Cakes, Served with Choice of
Tarter or Cocktail Sauces
$175.00 (50 pieces)

Bacon Wrapped Scallops
Jumbo Sea Scallops Wrapped in Bacon
$125.00 (50 pieces)

Bacon Wrapped Shrimp
Jumbo Shrimp Wrapped in Bacon
$125.00 (50 pieces)

CHICKEN

Toss or put the sauce on the side! Any of the chicken options
below can come with any of our wonderful sauces! Choose
from the following: Buffalo, Hot, Old Bay, Honey Mustard,

Jerk, Spicy Mustard, Teriyaki, Yards Brawler BBQ, Thai
Sweet Chili, BBQ, and Garlic Parmesan Sauce

Fried Chicken Fingers
Crunchy Fried Chicken Fingers
$85.00 (50 pieces)

Grilled Tail Tenders
Grilled Chicken Strips, Tossed in Your Choice of Sauce
$85.00 (50 pieces)

Chicken Wings
Chicken Wings & Drums, Fried & Tossed in Your Choice of Sauce

$50.00 (50 pieces)

Boneless Wings

Breaded, tender chunks of boneless chicken with your choice of sauce.

$50.00 (50 pieces)

VEGETARIAN

Bruschetta
Fresh Roma Tomatoes & Pulled Mozzarella, Tossed with
Garlic, Onion, & Fresh Basil; Served with Garlic Toast Points
$50.00 (serves 25)
Vegetarian Hummus
House Made Hummus, Served with Pita Chips & Vegetables
$75.00 (serves 25)
Spanikopita
Phyllo Shells Stuffed with Spinach, Cheese, & Herbs
$2.50 per person (2 pieces per person)
Chilled Spicy Feta Dip
Spicy Tomato and Feta Cheese Dip, Served with Pita Chips
$75.00 (serves 25)
Spinach & Artichoke Dip
Creamy Blend of Artichoke Hearts & Spinach with
a Hint of Chili, Served with Toast Baguettes
$ 75.00 (servers 25)
Asian Potstickers
Vegetable Filled Dumplings, Lightly Fried & Served with a
Asian Teriyaki Dipping Sauce
$75.00 (50 pieces)

BEEF

MaGerk’s Signature Cheese Steak Sliders
Fresh Slider Rolls with Steak, American Cheese, &
Your Choice of Toppings on the Side
$100.00 (50 sliders)

Meatballs
1 oz. Meatballs, Served in Your Choice of Swedish,
BBQ, or Marinara Sauces
$75.00 (serves 25)

Franks in Tuxedos
Miniature Kosher Dogs Wrapped in Phyllo Dough, Baked &
Served with Choice of Spicy or Honey Mustard Sauces
$75.00 (50 pieces)

Miniature Corn Dogs
Mini Hot Dogs Dipped in a Sweet Cornbread Batter & Lightly
Crisped.
$50.00 (50 pieces)

Assorted Miniature Quiche
Miniature Egg & Cheese Quiche with a Variety of Fillings
$2.50 per person (2 pieces per person)




LUNCHEON PLATTERS

Shrimp Salad Wraps (1/2 Wrap Portions)
House Made Shrimp Salad with Celery & Lightly Dressed
25 people, $125.00 50 people, $225.00
75 people, $325.00 100 people, $425.00

Tuna Salad Wraps (1/2 Wrap Portions)
House Made Tuna Salad with Fresh, Sushi Grade Tuna, Red
Onion, Celery, & Lightly Dressed
25 people, $125.00 50 people, $175.00
75 people, $300.00 100 people, $400.00

Chicken Salad Wraps (1/2 Wrap Portions)

House Made Chicken Salad with All White Chicken, Granny
Smith Apple, Grapes, Candied Pecans, & Lightly Dressed
25 people, $112.00 50 people, $160.00
75 people, $280.00 100 people, $390.00

Deli Clubs (1/4 Triple Club Portions)

Choice of Turkey, Ham, or Roast Beef, Triple Layered with
Lettuce, Tomato, Bacon & Choice of Cheese on Choice of White,
Wheat, or Rye Breads
25 people, $75.00 50 people, $150.00
75 people, $225.00 100 people, $300.00

Pulled Pork BBQ (Served with Mini Rolls)
Slow Roasted, Dry Rubbed Pork Shoulder, Shredded & Tossed in
Our Savory House Made Barbeque Sauce
25 people, $100.00 50 people, $175.00
75 people, $275.00 100 people, $350.00

PASTA

Spicy Feta Pasta with Shrimp
Sautéed Shrimp, Diced Tomatoes & Scallions, Tossed with
Linguini and Our Famous Feisty Feta Sauce
$7.00 per person

Blackened Chicken Alfredo
Blackened Chicken Breast & Penne Pasta Tossed with Creamy
Alfredo Sauce & Topped with Parmesan Cheese
$6.00 per person

Vegetable Pasta
Seasonal Vegetables & Penne Pasta Tossed with Garlic White

Wine Sauce
$5.00 per person

Baked Ziti
Penne Pasta Tossed in Our House Made Marinara Sauce & Baked
with Mozzarella Cheese
$4.00 per person

Homemade Macaroni & Cheese
Penne Pasta Tossed in Our House Made Creamy Cheese Sauce
$3.00 per person

COLD PLATTERS

Vegetable Platter
25 people, $75.00 50 people, $125.00
75 people, $150.00 100 people, $175.00

Domestic Cheese Platter
25 people, $50.00 50 people, $75.00
75 people, $100.00 100 people, $125.00

Seasonal Fruit Platter
25 people, $75.00 50 people, $125.00
75 people, $150.00 100 people, $175.00

Fruit & Cheese Platter
25 people, $65.00 50 people, $100.00
75 people, $125.00 100 people, $150.00

Vegetable & Cheese Platter
25 people, $65.00 50 people, $100.00
75 people, $125.00 100 people, $150.00

SALADS

MaGerk’s House Salad
Mixed Greens with Craisins, Crumbled Bleu Cheese, &
Candied Pecans, Served with Raspberry Vinaigrette
$3.00 per person

Garden Salad
Mixed Greens & Romaine Lettuce with Tomatoes, Cucumbers,
Red Onions, & Carrots, Served with Your Choice of Dressing
$3.00 per person

Strawberry Field Salad
Mixed Greens with Fresh Sliced Strawberries & Candied
Pecans, Served with Raspberry Vinaigrette
$3.00 per person

Caesar Salad
Crisp Romaine Lettuce with House Made Croutons & Parmesan
Cheese, Served with Creamy Caesar Dressing
$3.00 per person

SIDES

Chilled Potato or Pasta Salad, Mashed Potatoes,
Roasted Red Bliss Potatoes, or Fresh Seasonal Vegetables
$3.00 per person

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



DINNER ENTREES

Please select from the following prix fixe Dinner Options and make your selections from the following Entrees.
Appetizers, Salads, & Sides are chosen from the full menu selections.
If interested, our Events Manager will gladly assist you in customizing your own dinner selections.

DINNER OPTION #1
Two Hors d” Oeuvres
One Cold Salad
Chicken Entrée
Two Entrée Sides
$24.00 per person

DINNER OPTION #2
Two Hors d” Oeuvres
One Cold Salad
Chicken & Beef/Pork Entrée
Or
Chicken & Seafood Entrée
Two Entrée Sides
$30.00 per person

DINNER OPTION #3
Two Hors d” Oeuvres
One Cold Salad
Beef/Pork & Seafood Entrée
Two Entrée Sides
$37.00 per person

DINNER OPTION #4
Three Hors d” Oeuvres
One Cold Salad
Chicken, Beef/Pork, & Seafood Entrée
Two Entrée Sides
$44.00 per person

DESSERTS

MaGerk’s NY Style Fried Cheesecake
Wrapped in a Light Wonton Shell, Fried to a
Light Crisp, Tossed in Cinnamon Brown
Sugar, & Drizzled with Raspberry Puree
$100.00 (50 pieces)

Assorted Dessert Bars
$100.00 (50 pieces)

Chocolate Brownie Bites
$75.00 (50 pieces)

Assorted Cookie Plate
$75.00 (50 pieces)

BEEF & PORK ENTREES
(ala carte, $11.00 per person)
Petite Filet Medallions
Two 3 oz. Filet Medallions Grilled to Your Liking; Available
Blackened & Topped with Crumbled Bleu Cheese & Raspberry Puree
Beef Kabobs
Three 2.5 oz. Medallions Skewered with Tomatoes, Peppers, &

Button Mushrooms, Served with Demi-Glace
Beef Brisket
Seasoned & Slow Cooked Brisket Tenderized to Melt in Your Mouth
Roasted Porkloin
Seasoned & Slow Roasted, Served with Your Choice of Cranberry-
Apple Chutney, Mango-Jalapeno Chutney, or Sauerkraut
(a la carte, $7.00 per person)

SEAFOOD ENTREES
(ala carte, $13.00 per person)
Stuffed Shrimp
Two Jumbo Shrimp Stuffed with Lump Crab Imperial &

Baked to Perfection, Served with Lemon & Cocktail Sauce
Spicy Feta Pasta with Shrimp
Sautéed Shrimp, Diced Tomatoes & Scallions, Tossed with Linguini
and Our Famous Feisty Feta Sauce
BBQ Bacon Wrapped Shrimp Skewers
Tender Shrimp Wrapped in Applewood Smoked Bacon &
Basted in Our Sweet Chili Sauce
Lump Crab Cakes
Two 20z. Jumbo Lump Crab Cakes, Broiled & Served
with Your Choice of Tarter or Cocktail Sauce

CHICKEN ENTREES
(ala carte, $7.00 per person)
Blackened Chicken Alfredo
Blackened Chicken Breast & Penne Pasta Tossed with Creamy Alfredo Sauce
& Topped with Parmesan Cheese
Chicken Marsala
Tender Chicken Breast, Braised with Marsala Wine & Mushrooms
Grilled BBQ Chicken
Breast of Chicken, Basted with Our House Made Barbeque Sauce
Chicken Francaise
Lemon-Garlic Chicken, Sautéed in a Light White Wine Herb Sauce
Rosemary Ranch Chicken Tenders
Rosemary & Ranch Marinated Chicken
Chicken Breast with Sage Stuffing
Oven Roasted Chicken Breast with a Savory Sage Stuffing
Chicken Parmesan
Lightly Breaded Chicken Breast, Baked with Our House Made Marinara
Sauce & Topped with Parmesan Cheese




BAR OPTIONS

All Bar Services are Based on the Final, Agreed Upon Guest Count &
Will be Valid During the Contracted Time Frame of Your Event

Cash Bar

Charged per Drink Ordered, Regular Menu Pricing Applies,
Each Guest Pays Their Own Tab

Host Pay Option #1
Charged per Drink Ordered, Regular Menu Pricing Applies,
Final Amount Added to Event Bill

Host Pay Option#2
Build Your Own Bar!

Select the Type of Bar Beverages You Want to Serve &
Choose from Your Favorite Selection of Beer, Wine, & Spirits
Charged per Drink Ordered, Regular Menu Pricing Applies,

Final Amount Added to Event Bill

Unlimited Per Person Per Hour Packages

Final, Agreed Upon Guest Count Will Determine Per Person Quantities &
Will be Applied to the Original Contract

Domestic Bottles, Domestic Drafts, & House Wines
$6.00 per person per hour

Addition of Import Bottles, Import Drafts, & Rail Liquor
$8.00 per person per hour

Addition of Call Liquor
$10.00 per person per hour

Addition of Premium Liquor
$12.00 per person per hour

Drink Tickets
Drink Tickets are Sold in Groups of 50 for $250.00 ONLY

Each Ticket is Valid for the Purchase of One (1) of the Following;:

Domestic & Import Draft or Bottle Beer
House Wines:
Chardonnay, Pinot Grigio, White Zinfandel,
Merlot, Cabernet, & Pinot Noir
Rail Liquor:
Vodka, Rum, Gin, Tequila, & Bourbon

Drink Tickets cannot be refunded or traded in for Call/ Top Shelf Liquor, are for use during the Private Party ONLY,
MUST be provided by MaGerk’s Pub ONLY, & will ONLY be given to the Host at the start of the event.



