
 

      
      
    GORDON BIERSCH 

401 N. Front Street 
Columbus, Ohio 

 

    GROUP COCKTAIL MENUS  

      
      
    AUTHENTIC GERMAN STYLE LAGERS  

      
    Golden Export 

A smooth, refreshing lager, lightly hopped with a dry finish. 
 

Märzen 
An auburn colored Bavarian-style Lager with a  

mildly sweet almost nutty finish 
 

Schwarzbier 
Literally “black beer” in German.  

Is fairly light bodied with a dry, roasted finish. 
 

Czech Lager 
Is a golden-hued, medium bodied Bohemian-style Pilsner.   

 A firm maltiness accentuated with a spicy hop. 
 

Hefeweizen 
Served unfiltered, a hazy pale copper colored Ale. 

Our refreshing wheat beer has a slight tartness  
coupled with clove and banana notes. 

 
Seasonal selections brewed throughout the year 

 

      
    OPEN BAR PACKAGES  

      
    Open bar featuring Gordon Biersch Lagers 

$10.00 pp / hour. Minimum 2 hours 
 

Open bar featuring Gordon Biersch Lagers, and House Wines 
$12.00 pp / hour. Minimum 2 hours 

 
Open Bar featuring Gordon Biersch lagers, house wines  

& well brand liquors. 
$14.00 pp / hour 

 
Open bar featuring Gordon Biersch lagers, house wines 

& call brand liquors. 
$17.00 pp / hour 

 

      
      
      



      
 

      
      
    GORDON BIERSCH 

401 N. Front Street 
Columbus, Ohio 

 

    GROUP COCKTAIL MENUS  

      
      
    ALA CARTE APPETIZER TRAYS  

    Serves 25 people  
      
    Gordon Biersch Pizzas (6 pizzas) 

With assorted toppings…$70.00 
 
 

Shrimp & Chicken Potstickers 
With Asian BBQ sauce  

Served on a bed of Asian slaw topped with sesame seeds…$125.00 
 
 

Glazed Chicken Wings 
With sweet chili and ginger sauce  

Topped with shredded scallions…$70.00 
 
 
 

Crudité Platter 
Vegetables served with ranch dressing 

$47.00 
 
 

Hummus Spread Platter 
Served with warm Herb flatbread with Märzen vinaigrette dressing, goat 

cheese, red peppers and tomatoes. 70.00 
 
 

Bruschetta Platter 
With fresh tomatoes, onions, marinated in a balsamic vinaigrette and 

garlic served with garlic parmesan crostini…$47.00 
 
 

Crab and Artichoke Dip 
Creamy artichoke and crab dip served  
With garlic parmesan crostini …$95.00 

 

      
      

 

      
      
      



    GORDON BIERSCH 
401 N. Front Street 

Columbus, Ohio 
 

    GROUP COCKTAIL MENUS  

      
      
    ALA CARTE APPETIZER TRAYS  

    Serves 50 people  
      
    Gordon Biersch Pizzas (12 pizzas) 

With assorted toppings…$140.00 
 
 

Shrimp & Chicken Potstickers 
With Asian BBQ sauce  

Served on a bed of Asian slaw topped with Sesame seeds…$250.00 
 
 

Glazed Chicken Wings 
With sweet chili and ginger sauce  

Topped with shredded scallions…$140.00 
 
 
 

Crudité Platter 
Vegetables served with ranch dressing 

$94.00 
 
 

Hummus Spread Platter 
Served with warm Herb flatbread with Märzen vinaigrette dressing, goat 

cheese, red peppers and tomatoes. $140.00 
 
 

Bruschetta Platter 
With fresh tomatoes, onions, marinated in a balsamic vinaigrette and 

garlic served with garlic parmesan crostini…$94.00 
 
 

Crab and Artichoke Dip 
Creamy artichoke and crab dip served  
With garlic parmesan crostini …$190.00 

 

      
      

 

      
      
      



    GORDON BIERSCH 
401 N. Front Street 

Columbus, Ohio 
 

    GROUP COCKTAIL MENUS  

      
      
    GORDON BIERSCH STARTERS  

      
    Choice of Four (4)  
    Served in unlimited quantities for a 2 hour event  
     

Hummus Salad 
Served with warm Herb flatbread with Märzen vinaigrette dressing,  

goat cheese, red peppers and tomatoes  
 
 

Glazed Chicken Wings 
With sweet chili and ginger sauce  
Topped with shredded scallions  

 
 

Gordon Biersch Pizzas 
With assorted toppings 

 
 

Shrimp & Chicken Potstickers 
With Asian BBQ sauce  

Served on a bed of Asian slaw topped with sesame seeds  
 

Bruschetta 
With fresh tomatoes, onions, marinated in a balsamic and garlic 

vinaigrette served with garlic parmesan crostini 
 

 

      
    $28.00 per person  
      
      
      
      
      
      

 

 

 

 

 

 

 

 

 

 

 



 

      
    GORDON BIERSCH 

401 N. Front Street 
Columbus, Ohio 

 

    DINNER MENU I  

      
      
    FIRST COURSE  

      
    [Choice of One (1) for group]  
      
    Iceberg Wedge Salad   

With bleu cheese crumbles and chopped bacon  
- choice of either Märzen Vinaigrette or Bleu Cheese  

 
Caesar Salad  

with reggiano croutons and fresh parmesan 

 

      
    ENTRÉES  

      
    Old Fashioned Meatloaf 

Made with ground beef and Italian sausage.  
Served with demi glace and garlic mashed potatoes 

 
Goat Cheese Ravioli 

Sautéed mushrooms, pine nuts, spinach and  
 rosemary in a Fresh brown butter sauce 

 
Sweet and Spicy Cashew Chicken Stir-Fry 
With Asian Vegetables and jasmine Rice 

 
Upon request, fresh baked bread and butter 

 

      
    DESSERT  

      
    Warm Apple Bread Pudding 

With vanilla ice cream and sticky bun caramel sauce 
 

      
    $30.00 per person  
      
    Includes unlimited soft drinks, coffee, & tea  
      
      
      

 

 

 

      
      



    GORDON BIERSCH 
401 N. Front Street 

Columbus, Ohio 
 

    DINNER MENU II  

      
      
    FIRST COURSE  

      
    [Choice of One (1) for group]  
      
    Iceberg Wedge Salad   

With bleu cheese crumbles and chopped bacon  
- choice of either Märzen Vinaigrette or Bleu Cheese  

 
Caesar Salad  

with reggiano croutons and fresh parmesan 

 

      
    ENTRÉES  

      
    Bistro Filet  

Beef Medallions marinated in a ginger soy sauce served with garlic 
mashed potatoes and string vegetables 

 
Asian BBQ Salmon 

 Served with Asian BBQ sauce, balsamic grilled red onion,  
On a bed of fresh spinach and ginger rice   

 
Sweet and Spicy Cashew Chicken Stir Fry  
With Asian vegetables and jasmine rice 

 
Linguine Marinara 

Linguine with fresh mozzarella, marinara sauce and parmesan 
 

Upon request, fresh baked bread and butter 

 

      
    DESSERT  

      
    Double Chocolate Fudge Cake 

 
 

      

    $35.00 per person  
      
    Includes unlimited soft drinks, coffee, & tea  
      
      
      
      

 

 

 

      



      
    GORDON BIERSCH 

401 N. Front Street 
Columbus, Ohio 

 

    DINNER MENU III  

      
    FIRST COURSE  

      
    [Choice of One (1) for group]  
      
    Iceberg Wedge Salad   

With bleu cheese crumbles and chopped bacon  
- choice of either Märzen Vinaigrette or Bleu Cheese  

 
Caesar Salad  

with reggiano croutons and fresh parmesan 

 

      
    ENTRÉES  

      
    Teriyaki Flat Iron Steak   

Grilled and topped with a rich teriyaki sauce.  
Served along side garlic mashed potatoes and string vegetables  

 
Asian BBQ Salmon  

Served with Asian BBQ sauce, balsamic grilled red onion,  
On a bed of fresh spinach and ginger rice   

 
Goat Cheese Ravioli 

Sautéed mushrooms, pine nuts, spinach and  
 rosemary in a Fresh brown butter sauce  

 
Upon request, fresh baked bread and butter 

 

      
    DESSERT  

    [Choice of One (1) for group]  
    Key Lime Cheesecake 

 

or 
 

Warm Apple Bread Pudding 
With vanilla ice cream and sticky bun caramel sauce 

 

      
    $37.00 per person  
    Includes unlimited soft drinks, coffee, & tea  
      
      

 

      
      



    GORDON BIERSCH 
401 N. Front Street 

Columbus, Ohio 
 

    DINNER MENU IV  

      
    APPETIZERS  

    [Served buffet-style]  

    Shrimp & Chicken Potstickers 
With Asian BBQ sauce  

Served on a bed of Asian slaw topped with sesame seeds  
 

Glazed Chicken Wings 
With sweet chili and ginger sauce  
Topped with shredded scallions 

 

      
    FIRST COURSE  

    [Choice of One (1) for group]  
    Iceberg Wedge Salad   

With bleu cheese crumbles and chopped bacon  
- Choice of either Märzen Vinaigrette or Bleu Cheese  

 
Caesar Salad  

with reggiano croutons and fresh parmesan 

 

      
    ENTRÉES  

      
    Bistro Filet  

Beef Medallions marinated in a ginger soy sauce served with  
garlic mashed potatoes and string vegetables 

 
Asian BBQ Salmon  

Served with Asian BBQ sauce, balsamic grilled red onion,  
On a bed of fresh spinach and ginger rice   

 
Sweet and Spicy Cashew Chicken Stir Fry  
With Asian vegetables and jasmine rice 

 
Upon request, fresh baked bread and butter 

 

      
    DESSERT  

      
    Double Chocolate Fudge Cake 

Double layer chocolate cake 
 

    $44.00 per person  
      
    Includes unlimited soft drinks, coffee, & tea  

 

      



    GORDON BIERSCH  

    DINNER MENU V  

    APPETIZERS  
    [Served Family-style]  
    Shrimp & Chicken Potstickers 

With Asian BBQ sauce  
Served on a bed of Asian slaw topped with sesame seeds  

 
Glazed Chicken Wings 

With sweet chili and ginger sauce  
Topped with shredded scallions 

 

    FIRST COURSE  
    [Choice of One (1) for group]  
    Iceberg Wedge Salad   

With bleu cheese crumbles and chopped bacon  
- choice of Märzen vinaigrette or Bleu Cheese dressing 

 
Caesar Salad  

with reggiano croutons with fresh parmesan 

 

    ENTRÉES  
    Teriyaki Flat Iron Steak   

Grilled and topped with a rich teriyaki sauce.  
Served along side garlic mashed potatoes and string vegetables  

 
Asian BBQ Salmon  

Served with Asian BBQ sauce, balsamic grilled red onion,  
On a bed of fresh spinach and finger rice   

 
Goat Cheese Ravioli 

Sautéed mushrooms, pine nuts, spinach and  
 rosemary in a fresh brown butter sauce  

 
Upon request, fresh baked bread and butter 

 

      
    DESSERT  
    [Choice of One (1) for group]  
    Key Lime Cheesecake  

Or 
Warm Apple Bread Pudding  

 

    BEVERAGES  

    (Served for a 2 hour event)  
    Gordon Biersch Crafted Lagers: 

Export, Märzen, Dunkles & Seasonal Brews  
 Unlimited, Soft Drinks, Lemonade, Iced Tea & Coffee 

 

    $55.00 per person  
      
      
    GORDON BIERSCH 

401 N. Front Street 
Columbus, Ohio 

 



    DINNER BUFFET I  

      
    APPETIZERS  

      
    Gordon Biersch Pizzas  

 
Glazed Chicken Wings 

With sweet chili and ginger sauce  
Topped with shredded scallions 

 

      
    FIRST COURSE  

      
    Caesar Salad  

with  reggiano croutons and fresh parmesan 
 

Crudités Platter  

 

      
    ENTRÉES  

      
    Old Fashioned Meatloaf 

Made with ground beef and Italian sausage.  
Served with demi glace and garlic mashed potatoes 

 
Asian BBQ Salmon 

Served with Asian BBQ sauce, balsamic grilled red onion,  
On a bed of fresh spinach and ginger rice   

 
 

Upon request, fresh baked bread and butter 

 

      
    DESSERT  

      
    Warm Apple Bread Pudding 

With vanilla ice cream and sticky bun caramel sauce  
 

      
    $40.00 per person  
      
    Includes unlimited soft drinks, coffee, & tea  
      
      
      
      

 

 

 

 

 

 

 

 

 

 



      
    GORDON BIERSCH 

401 N. Front Street 
Columbus, Ohio 

 

    DINNER BUFFET II  

      
    APPETIZERS  

    [Served buffet-style]  
    Shrimp & Chicken Potstickers 

With Asian BBQ sauce  
Served on a bed of Asian slaw topped with sesame seeds  

 
Glazed Chicken Wings 

With sweet chili and ginger sauce  
Topped with shredded scallions 

 

      
    FIRST COURSE  

    [Choice of One (1) for group]  
    Assorted Baby Greens  

With Marzen Vinaigrette and Ranch Dressing 
 

Caesar Salad  
with reggiano croutons and fresh parmesan  

 

      
    ENTRÉES  

      
    Teriyaki Flat Iron Steak   

Grilled and topped with a rich teriyaki sauce.  
Served along side garlic mashed potatoes and string vegetables  

 
Asian BBQ Salmon  

Served with Asian BBQ sauce, balsamic grilled red onion,  
On a bed of fresh spinach and ginger rice   

 
Linguine Marinara 

Linguine with fresh mozzarella, Marinara sauce and Parmesan 
 

Upon request, fresh baked bread and butter 

 

      
    DESSERT  

      
    Double Chocolate Fudge Cake  

      
    $44.00 per person  
      
    Includes unlimited soft drinks, coffee, & tea  
      
      

 



      
    GORDON BIERSCH 

401 N. Front Street 
Columbus, Ohio 

 

    DINNER BUFFET III  

      
    APPETIZERS  

      
    Shrimp & Chicken Potstickers 

With Asian BBQ sauce  
Served on a bed of Asian slaw topped with sesame seeds  

 
Gordon Biersch Pizzas 

 
Glazed Chicken Wings 

With sweet chili and ginger sauce  
Topped with shredded scallions 

 

      
    FIRST COURSE  

    [Choice of One (1) for group] 
 

 

    Baby Greens  
With Märzen Vinaigrette and Ranch Dressing 

 
Caesar Salad 

 With reggiano croutons and fresh parmesan 

 

      
    ENTRÉES  

      
    Old Fashioned Meatloaf 

Made with ground beef and Italian sausage.  
Served with demi glace and garlic mashed potatoes  

 
Linguine Marinara 

Linguine with fresh mozzarella, Marinara sauce and Parmesan 
 

Goat Cheese Ravioli 
Sautéed mushrooms, pine nuts, spinach and  

 rosemary in a Fresh brown butter sauce 
 

Upon request, fresh baked bread and butter 

 

    DESSERT  

    Key Lime Cheesecake  
    $48.00 per person  
      
    Includes unlimited soft drinks, coffee, & tea   

 

      
      



    GORDON BIERSCH 
401 N. Front Street 

Columbus, Ohio 
 

    LUNCH MENU I  

      
      

      

    ENTRÉES  

      

     
BBQ Chicken Sandwich 

Cheddar cheese, bacon and Märzen barbeque sauce  
Served on a challah bun with garlic fries 

 
 

Gordon Biersch Classic Cobb Salad 
Choice of either Märzen Vinaigrette or Bleu Cheese  

 
 

Linguine Marinara 
Linguine with fresh mozzarella,  

Marinara sauce and parmesan 
 
 

Gordon Biersch 10 oz Cheeseburger 
Served with garlic fries 

 

      
      
      
      
      
      
      
      
      
      
      
      
    $16.00 per person  
      
    Includes unlimited soft drinks, coffee, & tea  
      
      
      
      
      
      

 

 

 

      
      



    GORDON BIERSCH 
401 N. Front Street 

Columbus, Ohio 
 

    LUNCH MENU II  

      
      

    ENTRÉES  

      

     
Old Fashioned Meatloaf 

Made with ground beef and Italian sausage.  
Served with demi glace and garlic mashed potatoes  

 
 

Grilled Cashew Chicken Salad 
Grilled chicken served with artichoke hearts, tomatoes and topped  

With cashews and feta cheese and tossed in Märzen vinaigrette 
 
 
 

Goat Cheese Ravioli 
With sautéed mushrooms, pine nuts and  
rosemary in a  fresh brown butter sauce 

 
 

Beer Battered Fish and Chips 
Served with spicy remoulade and garlic Fries 

 

 

      
    DESSERT  

      
    Warm Apple Bread Pudding  

With vanilla ice cream and sticky bun caramel sauce 
 

      
      
      
      
      
    $19.00 per person  
      
    Includes unlimited soft drinks, coffee, & tea  
      
      
      
      
      
      

 

 

 



      
      
    GORDON BIERSCH 

401 N. Front Street 
Columbus, Ohio 

 

    LUNCH MENU III  

      
      
    ENTRÉES  

      

    Roasted Turkey and Swiss Sandwich 
Served with tomato, baby greens and watercress mayonnaise on   

toasted sourdough with cole slaw 
 
 

Grilled Cashew Chicken Salad 
Grilled chicken served with artichoke hearts, tomatoes and topped  

With cashews and feta cheese and tossed in Märzen vinaigrette 
 
 

Sweet and Spicy Cashew Chicken Stir-Fry 
With Asian Vegetables and jasmine Rice 

 
 

Old Fashioned Meatloaf 
Made with ground beef and Italian sausage.  

Served with demi glace and garlic mashed potatoes 
 
 

Beer Battered Fish and Chips 
Served with spicy remoulade and garlic fries 

 

      
    DESSERT  

      
    Warm Apple Bread Pudding  

With vanilla ice cream and sticky bun caramel sauce 
 

      
      
    $22.00 per person  
      
    Includes unlimited soft drinks, coffee, & tea  
      
      
      
      

 

 

 



      
      
    GORDON BIERSCH 

401 N. Front Street 
Columbus, Ohio 

 

    BUFFET LUNCH I  

      
      
    FIRST COURSE  

      
    [Choice of One (1) for group]  

    Baby Greens  
With Märzen Vinaigrette and Ranch Dressing 

 
Caesar Salad 

 With reggiano croutons and fresh parmesan 

 

      
    ENTRÉES  

      

    Old Fashioned Meatloaf 
Made with ground beef and Italian sausage and  

served with demi glace and garlic mashed potatoes 
 

Sweet & Spicy Chicken Stir Fry 
With Asian vegetable and jasmine rice 

 
Linguine Marinara 

Linguine with fresh mozzarella, marinara sauce, and parmesan 
 
 

Upon request, fresh baked bread and butter 

 

      
    DESSERT  

    [Choice of One (1) for group]  
      
    Double Fudge Chocolate Cake  
    Carrot Cake  
      
    $28.00 per person  
    Includes unlimited soft drinks, coffee, & tea  
      
      
      

 

      
      



    GORDON BIERSCH 
401 N. Front Street 

Columbus, Ohio 
 

    BUFFET LUNCH II  

      
      
    FIRST COURSE  

      
    [Choice of One (1) for group]  
    Iceberg Wedge Salad  

With bleu cheese crumbles and chopped bacon and 
choice of either Märzen Vinaigrette or Bleu Cheese  

 
Caesar Salad  

With reggiano croutons and fresh parmesan  

 

      
    ENTRÉES  

      
    Asian BBQ Salmon  

Served with Asian BBQ sauce, balsamic grilled red onion,  
On a bed of fresh spinach and ginger rice  

 
Cajun Fettuccine 

Served with  shrimp, chicken, and andouille sausage in a  
tomato cream sauce 

 
Linguine Marinara 

Linguine with fresh mozzarella , marinara sauce and parmesan 
 

Upon request, fresh baked bread and butter 

 

      
    DESSERT  

    [Choice of One (1) for group]  
    Double Chocolate Fudge Cake 

Warm Apple Bread Pudding 
 

      
    $32.00 per person  
      
    Includes unlimited soft drinks, coffee, & tea  
      
   *Price does not include tax, gratuity or rentals if needed. 

*Price and items are subject to seasonal changes. 
      
 


	Czech Lager
	Is a golden-hued, medium bodied Bohemian-style Pilsner.  
	 A firm maltiness accentuated with a spicy hop.

	Hefeweizen
	Served unfiltered, a hazy pale copper colored Ale.

	Open bar featuring Gordon Biersch Lagers
	$10.00 pp / hour. Minimum 2 hours
	Open bar featuring Gordon Biersch Lagers, and House Wines
	$12.00 pp / hour. Minimum 2 hours
	Open Bar featuring Gordon Biersch lagers, house wines 
	& well brand liquors.
	$14.00 pp / hour
	Open bar featuring Gordon Biersch lagers, house wines
	& call brand liquors.
	Glazed Chicken Wings
	With sweet chili and ginger sauce 
	Topped with shredded scallions…$70.00
	Bruschetta Platter
	Crab and Artichoke Dip

	Glazed Chicken Wings
	With sweet chili and ginger sauce 
	Topped with shredded scallions…$140.00
	Bruschetta Platter
	Crab and Artichoke Dip

	With sweet chili and ginger sauce 
	Topped with shredded scallions 

	Served on a bed of Asian slaw topped with sesame seeds 
	Bruschetta


	Sweet and Spicy Cashew Chicken Stir-Fry
	With Asian Vegetables and jasmine Rice
	Warm Apple Bread Pudding
	Double Chocolate Fudge Cake
	Key Lime Cheesecake
	or
	Warm Apple Bread Pudding
	With sweet chili and ginger sauce 
	Double Chocolate Fudge Cake
	With sweet chili and ginger sauce 
	With sweet chili and ginger sauce 


	Asian BBQ Salmon
	With sweet chili and ginger sauce 
	Double Chocolate Fudge Cake
	With sweet chili and ginger sauce 
	[Choice of One (1) for group]



	Linguine with fresh mozzarella, Marinara sauce and Parmesan
	Goat Cheese Ravioli
	Key Lime Cheesecake


	Linguine Marinara
	Linguine with fresh mozzarella, 
	Marinara sauce and parmesan
	Goat Cheese Ravioli
	With sautéed mushrooms, pine nuts and 
	rosemary in a  fresh brown butter sauce
	Beer Battered Fish and Chips
	Sweet and Spicy Cashew Chicken Stir-Fry
	With Asian Vegetables and jasmine Rice
	Beer Battered Fish and Chips
	Old Fashioned Meatloaf
	Made with ground beef and Italian sausage and 
	served with demi glace and garlic mashed potatoes
	Sweet & Spicy Chicken Stir Fry
	With Asian vegetable and jasmine rice
	Linguine Marinara
	Linguine with fresh mozzarella, marinara sauce, and parmesan
	Double Fudge Chocolate Cake

	On a bed of fresh spinach and ginger rice 
	Cajun Fettuccine
	Served with  shrimp, chicken, and andouille sausage in a 
	tomato cream sauce
	Linguine Marinara
	Double Chocolate Fudge Cake

