
SAWTOOTH BREWERY 
OUTPOST 

 

Sawtooth Brewery- Hailey, Ketchum, Anywhere. 
The Outpost, our mobile food trailer launches Mid-June, 

summer bookings available! 
 

Public and Private Events 
Weddings, Birthdays, Concerts, Sporting Events 

Festivals and Arts & Crafts Fairs 
Corporate Outings 

Food options will match the quality and innovation of Sawtooth Brewery’s 
restaurants under Executive Chef Doug Jensen with a variety of options available to 

meet the needs of your event! 
 

And check out the new Beer Wagon, an 8 tap mobile draft trailer perfect for events! 
 

Please complete the Catering Request Form at 
sawtoothbrewery.com/cateringrequest or contact  Dave Custer at 

dave@sawtoothbrewery.com to schedule the Sawtooth Brewery Outpost!  

https://sawtoothbrewery.com/cateringrequest/
mailto:dave@sawtoothbrewery.com


 

SAMPLE MENUS 
 

Traditional Event Sample Menu 
Used for Most Public Events, some variations and specials also available. 

 
Pub Pretzel  

with Whole-Grain Beer Mustard & 
Cheddar Sauce  $8 

 

Beer-Battered Jalapeño Poppers 
Lager Battered Jalapeños Stuffed with 
Cream Cheese     2-piece $5   4-piece $9 

 

Baby Kale Caesar Salad 
Parmesan Reggianno, Buttered Croutons  

$7/$10 
 

Spinach & Goat Cheese Salad 
Stout-Candied Pecans, Cucumber, 

Strawberries   $8/$11 
 

Public House Burger 
1/2 lb. with Lettuce, Tomato, & Onion  $11 

add Pepperjack, Swiss, Cheddar, Provolone, 
or Bleu Cheese $1 

add Grilled Onions, Mushrooms, Jalapeño, 
Sprouts, or Crispy Onion $1 
add Bacon or Guacamole $2 

 

Veggie Burger 
Beyond© Veggie Protein Patty topped with 

Alfalfa Sprouts, Lettuce, Onion, Tomato, 
Dill Aioli   $13 

 

Last Chair Stout Bratwurst 
with Sauerkraut & IPA Stone Ground 
Mustard on Sourdough Hoagie  $10 

 

Kid’s Menu 
For kids 12 & under 

Grilled Cheese & Fries $6 
 

1/4 lb. Burger & Fries $6 
add cheese $0.50 

 

Kobe Beef Hot Dog & Fries $6 

  



Sample Catering Menus 
Looking for a catered event?  This is where to start dreaming!  The next step is to 
complete the catering request form at sawtoothbrewery.com/cateringrequest/ 
A variety of beer and wine options are available from Sawtooth Brewery and other 
suppliers.  Costs and exact menu will be worked out for each event. 

 

Burgers & Brews 
Choose from a list of Craft Pub Specialties such as 

 
Main Dishes 

Fresh Local Beef Burgers 
Mountain Game Burgers such as Bison and Elk 

Custom Ordered Game Sliders (Boar, Ostrich, Rabbit) 
Bratwursts and craft Sausages from Bovine and Swine in Jackson Hole Wyoming 

Vegan Burger & Veggie Patty Options 
 

Pick Your Favorite Sides 
Handcut Idaho Russet Potato French Fries 

Artichoke-Potato Salad or Traditional German Potato Salad 
Simple Potato Chips 
Stout Baked Beans 

Public House Broccoli Coleslaw 
Taproom 3-Cheese Tortellini Salad 

Custom made Hummus Platter w/ Crudité 
Traditional Caesar Salad, Mixed Green Salad, or Grilled Vegetable Salads  

https://sawtoothbrewery.com/cateringrequest/


Slow Food & Brews 
Celebrate a night with an array of delicious fare cooked "slow and low" 

 
Main Dishes 

Kahlua Pork with Rice and Tropical salsa 
Beer Braised Chicken 

Stout BBQ Sauced Pulled Pork 
Cola Braised  Beef Short Ribs 

 
Pick Your favorite sides 

White Cheddar Grits 
Southern Succotash with Pinto Beans, bacon and squash 

Idaho Russet Mashed Potatoes   
Seasonal Vegetables straight from the Market 

Griddled Idaho Sweet Corn 
Steamed Jasmine or brown rice 

 

Tacos, Empanadas & Brews 
Go South with Authentic Regional Mexican and Central American Fare: 

 
Main Dishes 

12-Hour Pulled Pork Carnitas 
Chili Lime Grilled Chicken 

Array of Regional Mexican Mole ( Pork, Chicken, Shrimp )  
Lime glazed  Shrimp/Mahi-mahi  Tacos 
Fresh summer Vegetable Empanadas 

3 cheese and Bean Empanada with fresh salsa  
 

Pick your favorite sides 
Fresh corn or flour tortillas 

Array of salsas and creative twists on traditional condiments (Salsa Bar!) 
Pinto Beans or Black Beans  

Griddled Cojita cheese Corn on the cob 
Sauteed Peppers and Vegetables 

Fresh Local summer Vegetables and fruits  



Southern Coastal & Brews 
Enjoy some of the regional fare of the Chesapeake Bay and East Coast 

 
Main Dishes 

Hearty New Orleans Gumbo (Chicken, Andouile, Shrimp, Rice) 
Shrimp and White corn Grits with Bell Pepper and Onion 

Soft Shell Crab Po' Boy with Remoulade ( Sliders also available) 
Various Cajun influenced Craft Sausages 

Public House Fish and Chips  
 

Pick your favorite sides 
Roasted new potatoes 

Corn on the Cob 
Southern Succotash 

Fresh Vegetables from the market 
Soft Corn Grits 

Handcut Idaho Sweet Potato Fries 
 
 

Ball-Park & Brews 
Enjoy your favorite casual Ball-Park favorites from across the U.S.! 

(Perfect for birthday parties) 
 

Giant soft Pretzels with mustard and beer cheese 
SRF Kobe Beef Hot Dogs 

Array of beef sliders and game sliders 
Public House Nachos with all the fixin's 

Handmade Beer Battered Jalepeno poppers with cream cheese  
Handcut Idaho Russet French Fry Poutine  with cheese curds 

Homemade Chips and Dips 
Hand battered Corn Dogs 


