
drink packages
EVENTS

EVENT INFORMATION 

Proprietor: Robert Thompson | Culinary Partner: Hugh Acheson | Beverage Director: Patrick Williams  

PB Social Cleveland
1086 W 11th St

Cleveland, OH 44113
216-239-1508

punchbowlsocial.com

PREMIUM BAR
$41 (3hrs) & $33 (2hrs)

Premium Spirits 
ketel one, grey goose, maker’s mark, knob creek,

bombay sapphire, watershed, bacardi, espolon blanco,
espolon reposado, johnnie walker black label 

All Beer & Wine Listed

CALL BAR
$36 (3hrs) & $29 (2hrs)

Call Spirits 
jim beam, seagram’s 7, beefeater, tanqueray,
buckeye, tito’s, camarena, bacardi, dewer’s

All Beer & Wine Listed

BEER, WINE & SPIRITS
$30 (3hrs) & $24 (2hrs)

House Spirits
old crow, seagram’s extra dry, new amsterdam,

el jimador, cruzan, dewar’s, simple mixers 

All Beer & Wine Listed

excludes shots & doubles

BEER & WINE
$27 (3hrs) & $21 (2hrs)

Draft Beer 
coors light, columbus, lagerhead, great lakes,

breckenridge, market garden, founder’s
Old Man Cans 

carling, pabst, budweiser, yuengling lager, coors,
miller lite, pbr, rolling rock

Wine 
whites: sauvignon blanc, reisling, chardonnay

red: red blend, pinot noir, zinfandel

CONSUMPTION BAR
you pay for the drinks you and your guests order.  you 

can open it for the night, or cap it at your preferred 
amount

CASH BAR
all guests are responsible for their own tab

TICKETS
you decide how many drinks you want to host, price 

depends on the level of beer, wine, or spirits you would 
like to offer

all beverage  menu items subject to change without notice

PBS welcomes private events of all types and sizes. with multiple arrangements 
for groups of 10 to 1000 people. PBS is the perfect place for that next office party, 
corporate event, team building, birthday celebration, or happy hour get together.

Full Venue
1000 guests/ reception style event

Rooftop Patio
150 guests/ reception style event

Mezzanine
150 guests/ reception style event

additional party options available!

contact our sales department
Victoria Richards | Event Sales
216-239-1508 ext. 3
vrichards@punchbowlcleveland.com

Kim Neubecker  | Event Sales
216-239-1508 ext. 3
kneubecker@punchbowlcleveland.com

bowling

ping pong

pinball

skeeball

shuffleboard

‘80s video games

darts



(v) vegetarian, or can be made 
(g) gluten free, or can be made

A LA CARTE (platter service for 20 people)

Garden Board (g)(v)	  60 
pickled cauliflower and green beans, garlic 
confit, cherry tomato, roast carrots, breakfast 
radishes, charred onion crème fraîche 

Artisan Cheese (g)(v) 	 75 
american blue cheese, brie, gruyere, aleppo 
honey, strawberry-ginger preserves, onion jam, 
candied walnuts, crostini

Farmers Board (g) 	 125 
prosciutto, mortadella, blue cheese, parmesan, 
pickled onions, garlic confit, onion jam, grain 
mustard cream, crostini 

Chips & Guac (g)(v) 	 50 
corn tortilla chips, salsa mexicana, tomatillo 
salsa, guacamole 

Chips & Dip (v)	 50
kettle chips, charred onions, chives, crème 
fraiche

Black Eyed Pea Hummus (g)(v) 	 85 
cherry tomato, cucumber, radish, kettle chips

Chile Pickled Shrimp (g) 	 100 
fennel, chilies, lemon juice, curry mayo 

A LA CARTE (price per piece, minimum of 20)

Street Tacos (g)(v) 	 2 
cocoa rubbed pork carnitas, onion, radish, 
salsa adobo, cotija cheese

A La Bama Chicken Slider 	 2.5
crisp chicken, white bbq, shredded lettuce, 
bread n’ butter pickles

Pimiento Cheese Sliders 	 3.5 
local beef, pimiento cheese, bacon jam, 
slider bun

Spicy Cilantro Wings (g) 	 1.5 
chicken wings, spicy cilantro sauce, ranch 
dressing 

Cornbread Muffins (v) 	 1.5 
cheddar and plain, aleppo honey, sea salt butter 

Crispy Pork Ribs (g) 	 3 
confit tender belly st. louis ribs, memphis style 
bbq

food menu
EVENTS

Proprietor: Robert Thompson | Culinary Partner: Hugh Acheson | Beverage Director: Patrick Williams  

DESSERTS
By the dozen (minimum order 2 dozen)

Fresh Fruit Tarts	 24

Mini Cupcakes (chocolate, vanilla, red velvet, carrot)	 24

Brownies	 24

Lemon Bars	 24

Chocolate Chip Cookies	 18

Seasonal Macaroons	 30

PBS Custom Cakes 
Custom Order 	 TDB

PB Social Cleveland
1086 W 11th St

Cleveland, OH 44113
216-239-1508

punchbowlsocial.com



buffet menu
EVENTS

PICNIC AT THE PARK
Prosciutto Sandwich
la quercia prosciutto, provolone, roasted red 
peppers, basil aioli, ciabatta bread

Grilled Cheese (v)
gruyere, parmesan, tomato jam, ciabatta bread

Watermelon, Feta, Tomato Salad (g)(v)
mint leaves, herb vinaigrette

Salt & Vinegar Kettle Chips (g)(v)

House Baked Cookies (v)

18 per person

TACO TRUCK
Build Your Own Taco
carnitas, julienne chicken, chile stewed 
calabacitas (v), lime wedges, roasted jalapeños, 
diced onions, cilantro, crema fresca, hot sauce, 
queso cotija, pickled red onions

Includes:
soft flour tortillas, hard corn shells (g)
frijoles charros, smoked paprika rice (v)
chips, salsa mexicana, tomatillo salsa, 
guacamole (g)(v)

23 Per Person

27 Per Person - Includes Chile-Lime 
Shrimp (g) or Chopped Steak (g)

ALL AMERICAN
All Beef Hot Dogs
diced onions, sauerkraut, b&b pickles and 
condiments

Grass Fed Beef Burger (g)
sesame seed buns, lettuce, tomato, american 
cheese, onions and condiments

Memphis BBQ Ribs (g)
baked beans, comeback slaw

Baked Mac & Cheese (v)
cheddar & gruyere, breadcrumbs

Includes:
Arugula Salad (g)(v) 
cucumbers, tomatoes, pickled red onions, 
radish, shallot-thyme vinaigrette

Fingerling Potato Salad (g)(v)

Salt & Vinegar Kettle Chips (g)(v)

Fruit Cobbler (v)

28 Per Person

(minimum 20 people)
(v) vegetarian, or can be made 
(g) gluten free, or can be made

Proprietor: Robert Thompson | Culinary Partner: Hugh Acheson | Beverage Director: Patrick Williams  
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buffet menu
EVENT

ON THE TOWN
choice of 2
Seared Scottish Salmon w/ Herbed Crème 
Fraîche (g)

Roast Chicken Breast w/ Lemon-Thyme Pan 
Sauce (g)

Yankee Pot Roast w/ Roasted Vegetables 
and Baby Potatoes

Includes:
Chive Grits (g)(v)

Punch Bowl Fingerling Potatoes (g)(v)
garlic confit, sage, red onions

Arugula Salad (g)(v) 
cucumbers, tomatoes, pickled red onions, 
radish, shallot-thyme vinaigrette

Cauliflower au Gratin (v) 
roasted cauliflower, gruyere, breadcrumbs, 
cream

Dinner Rolls (v)
whipped butter

Cheesecake w/ Seasonal Fruit Compote (v)

35 Per Person

42 Per Person For All 3 Entrées

LOW COUNTRY BOIL
Shrimp, Corn, Smoked Sausage and Red 
Potatoes 
all boiled with lemon and spices and tossed in 
butter and hot sauce

Watermelon, Feta, Tomato Salad (g)(v)
mint leaves, herb vinaigrette

Creamy Comeback Slaw (g)(v)
shredded cabbage, mayo, chili sauce

Dirty Rice (g)(v)
bell pepper, onion, celery and cayenne

Arugula Salad (g)(v) 
cucumbers, tomatoes, pickled red onions, 
radish, shallot-thyme vinaigrette

Corn Bread Muffins & Butter (v)
cheddar and plain, aleppo honey, sea salt 
butter 

Seasonal Cobbler (v)

45 Per Person

(minimum 20 people)
(v) vegetarian, or can be made 
(g) gluten free, or can be made

Proprietor: Robert Thompson | Culinary Partner: Hugh Acheson | Beverage Director: Patrick Williams  
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EVENT
buffet menu

MIDNIGHT TRAIN TO GEORGIA
choice of 3
Cast Iron Pork Chops w/ Spiced Apples (g)

Roast Chicken Breast w/ Lemon-Thyme Pan 
Sauce (g)

Ratatouille Stuffed Roast Zucchini w/ 
Parmesan (g)(v)

Beef Short Ribs w/ Pan Sauce

Seared Scottish Salmon w/ Herbed Crème 
Fraîche (g)

Includes:
Cauliflower au Gratin (v) 
roasted cauliflower, gruyere, breadcrumbs, 
cream

Collard Greens (g)
cure 81 ham, stewed greens

Baked Mac & Cheese (v)
cheddar, cream, breadcrumbs

Cucumber Salad (g)(v)
pickled red onions, olives, cherry tomatoes, 
ricotta salata

Whipped Potatoes (g)(v)

Punch Bowl Fingerling Potatoes (g)(v)
sage, red onion, garlic confit

Dinner Rolls (v)
whipped butter

Seasonal Fruit Cobbler (v)

65 Per Person 

ADD A CARVING SATION
$100 for station set up fee

Turkey Breast              			    200
(serves 20)
mushroom gravy, cranberry-orange compote

Leg of Lamb                  			    300
(serves 18)
slow roasted Colorado lamb, garlic, rosemary, 
lemon, pan sauce, castelvetrano olive tapenade

Prime Rib                                                450
(serves 30)
slow roast prime rib, horseradish crème 
fraiche, au jus, dinner rolls w/ whipped butter

ADD ONS/ENHANCEMENTS
Collard Greens (g)	                     	    75
(Serves 20)
cure 81 ham, stewed greens

Punch Bowl Fingerling Potatoes (g)(v)    65
(serves 20)
sage, red onion, garlic confit

Cauliflower au Gratin (v)              	    75
(serves 20)
roasted cauliflower, gruyere, breadcrumbs, 
cream

Cucumber Salad (g)(v)                              60
(serves 20)
pickled red onions, olives, cherry tomatoes, 
ricotta salata

Black Eyed Pea Succotash (g)(v)   	    60
(serves 20)
corn, peppers, onions, garlic, cherry tomatoes, 
parsley

Baked Mac & Cheese (v)        		     75
(serves 20)
cheddar, cream, breadcrumbs

Smoked Jalapeño Corn Salad (g)(v)    	    60
(serves 20)
arugula, charred onions, cotija cheese, cilantro
lime dressing

(v) vegetarian, or can be made 
(g) gluten free, or can be made(minimum 20 people)

Proprietor: Robert Thompson | Culinary Partner: Hugh Acheson | Beverage Director: Patrick Williams  

PB Social Cleveland
1086 W 11th St

Cleveland, OH 44113
216-239-1508

punchbowlsocial.com



EVENT
buffet menu

(v) vegetarian, or can be made 
(g) gluten free, or can be made(minimum 20 people)

Proprietor: Robert Thompson | Culinary Partner: Hugh Acheson | Beverage Director: Patrick Williams  

BRUNCH
Monkey Bread French Toast
sticky, gooey brioche bread, salted caramel, 
candied walnuts

Scrambled Eggs
light, fluffy sramble

Tender Belly Bacon

Breakfast Potatoes
red potatoes, garlic confit, red onions, sage

Seasonal Fruit

Mini Chicken and Biscuits
house made biscuits with spicy honey, fried 
chicken, bread and butter pickles

Buttermilk Biscuits
soft butter, sea salt

White Mushroom Gravy 

23 Per Person

BREAKFAST
Scrambled Eggs
light, fluffy sramble

Tender Belly Bacon

Breakfast Potatoes
red potatoes, garlic confit, red onions, sage

Seasonal Fruit

Breakfast Biscuits
soft butter, jam

12 Per Person

BEVERAGES
unlimited consumption of the following, per 
person pricing

Beverage Bar	 7
coffee, tea, soft beverage, orange juice, 
grapefruit juice, apple juice

Bloody Mary Bar	 20
house select vodka, cured meats, artisan 
cheese, pickled vegetables, house made bloody 
mary mix, made just the way you like it!

Bloody Marys & Mimosas                       Custom
guest choice: house bloody mary, mimosa 
(orange, cranberry, grapefruit)

Mimosa	 15
guest choice: orange, cranberry, or grapefruit 
mimosa

Mimosa Bowls
guest choice: orange, cranberry, or grapefruit 
mimosa, served in a punch bowl, price per 
bowl, based on consumption

PB Social Cleveland
1086 W 11th St

Cleveland, OH 44113
216-239-1508

punchbowlsocial.com



activities 
EVENTS
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BOWLING
monday-thursday 	 11am -5pm 	 $15 per lane per hour

monday-thursday 	 5pm-close 	 $30 per lane per hour

friday-sunday 	 11am-5pm 	 $20 per lane per hour

friday-sunday 	 5pm-close 	 $35 per lane per hour

SHOES	 all the time 	 $3.50

PING PONG 	 all the time 	 $13 per hour

SHUFFLE (FLOOR/DECK) 	 all the time 	 $10 per hour
(Mezz only)

DARTS 	 per set of three 	 $3.00

BILLIARDS 	 all the time 	 $10 per hour
(Mezz only)

GIANT WALL SCRABBLE 	 all the time 	 $10 per hour
(Mezz only)

ULTIMATE FOOSBALL	 all the time 	 $10 per hour
(Mezz only)

CORN HOLE 	 (seasonal) 	 $10 per hour

The following activities are only available with a full or partial venue buy out:

UNLIMITED ARCADE PLAY	 3 hours 	 $600.00 ($150.00 per hour thereafter)

PHOTO BOOTH	 3 hours 	 $600.00 ($150.00 per hour thereafter)


