
please call us at 587 635 1952 or email 
events@campiobrewingco.com for all event inquiries

The Crowd Pleaser

charcuterie & cheese board GF* 
Artisanal locally sourced cured meats, 
Canadian & International cheese, pickles 
& olives, preserve & chutney, grainy 
mustard, crostini

arugula apple salad V, VG+
Fresh arugula & mixed greens, roasted 
red apples, crumbled feta and smoked 
spiced pecans, sweet-pickled onions, 
roasted citrus vinaigrette 

caesar salad V+, GF*, DF+
Romaine lettuce, creamy Caesar 
dressing, croutons, bacon lardons, 
dill, crispy gouda

cookies & squares V, DF+
House-baked cookies and select dessert 
squares

campio bbq 

salt & pepper
Ranch sauce for dipping

pb & j 
Roasted pineapple, smoked bacon, fresh 
jalapeno, mozzarella, brick blend 

og 2.0
Ezzo pepperoni, mozzarella, brick cheese, 
Campio pizza sauce 

forager V
Mixed forest mushrooms, confit garlic cream, 
arugula pesto, aged gouda 

smoke show
Slow roasted ancho pulled pork, pickled 
Jalapenos, smoked applewood cheddar, Campio 
BBQ sauce, roasted red pepper aioli, topped 
with house-made “Hickory Stix” 

crudite platter V, DF+
Assortment of fresh vegetables, served with 
hummus, buttermilk ranch, roasted pepper 
aioli

Boards & Platters
$29 per person •●• minimum 20 guests | 

$39 per person

desserts V, DF+
House decadent squares & cookies, local 
& exotic fruit, seasonal berries

for grazing, mixing & socializing

pizzas, wings and salads... the essentials.

salads

desserts

chicken wings 
4-5 wings per person. 

detroit dee[p dish pizzas 
GF* Cauliflower crust $5/pizza
Cut into 8 slices, 3-4 pieces per person



chef’s featured soup V, DF+, GF*

arugula apple salad V, GF*
Fresh arugula & mixed greens, roasted red 
apples, crumbled feta and smoked spiced 
pecans, sweet-pickled onions, roasted citrus 
vinaigrette

kfc handheld
Korean fried chicken, house kimchi, Asian 
slaw, beet salad 

shorty melt GF*
Braised short rib, caramelized onion, 
aged cheddar, dijonaise, Vienna Bakery 
sourdough, fries

falafel & quinoa bowl V, GF*
House-made falafel, mixed greens, alfalfa 
sprouts, marinated cucumber salad, pickled 
red cabbage, crispy chickpeas, feta, 
pomegranate, tahini vinaigrette 

brulee cheesecake V
Basque-inspired burnt cheesecake, 
caramelized sugar, raspberry coulis, 
fresh whip cream

Plated Experience
$38 per person

soup & salad
Choice of one per person

mains
Choice of one per person

dessert

arugula apple salad V, VG+
Fresh arugula & mixed greens, roasted red 
apples, crumbled feta and smoked spiced 
pecans, sweet-pickled onions, roasted 
citrus vinaigrette 

caesar salad V+, GF*, DF+
Romaine lettuce, creamy Caesar dressing, 
croutons, bacon lardons, dill, crispy gouda

focaccia & feta V, VG+, GF*
House made herb & garlic focaccia and 
whipped feta 

harissa chicken
Harissa spiced chicken thigh, quinoa, 
Tuscan olives, blistered tomatoes, fine herbs

lemony pork piccata
Garlic greens, wild & tame mushrooms, 
capers, white wine

fire roasted ratatouille V 
Grilled summer vegetables in arugula pesto, 
creamy polenta, smoked applewood cheddar

potatoes & greens V
Smashed new potatoes & grilled broccolini 

cookies & squares V, DF+
House baked cookies & select dessert 
squares

Campio Buffet
$49 per person

V vegetarian
VG+ vegan with modifications 

GF* gluten friendly, shared fryer
GF+ gluten free with modifications

DF+ dairy free with modifications

Cross-contamination may occur. Please discuss dietary restrictions in detail with your event manager.



Wine 
by the glass
$11 6 OZ 

Santa Julia Pinot Grigio ARGENTINA

Santa Julia Cabarnet Sauvignon ARGENTINA

by the bottle
$44 750 ML

Santa Julia Pinot Grigio ARGENTINA

Santa Julia Cabarnet Sauvignon ARGENTINA

additional wine selection available
Discuss available options with your event manager. Prices vary.

Beer
draft 
$8.5 16 OZ $6.5 12 OZ

select 2 campio brewing co. beers
Discuss available options with your event manager

tall cans 
$9.75 473 ML

Birrifico Italian Pilsner

Light Rail Pale Ale

Albertosourus Tart Fruit Ale

Czech Amber Lager

Spirits
gin canned cocktails
$8.75 355 ML

first love tom collins

afterglow gin-arita

batched feature cocktail
$16.50 PER PERSON

Choice of the following: 

Elderflower Collins 
Last Best Fortunella Gin, St. Germaine Elderflower, lemon, honey, 
grapefruit

campio Espresso Martini 
Three Olives Espresso Vodka, Kahlua, Burwood Honey Medica, cold brew

Honey Bourbon Sour 
Basil Hayden Bourbon, Cynar, lemon juice, honey, egg white 

hi-balls 
$7.50 1 OZ
With all the expected mixes. Your event manager will provide details. 

vodka

gin

Non-Alcoholic
hot drinks
$3

Coffee 

Tea

grizzly paw craft sodas 
$3.50 

Cream Soda

Rootbeer

orange cream soda  

non-alc beer
$6 355 ML

partake blonde

batched feature mocktail 
$6 PER PERSON 

Choice of the following: 

Campio Sweet Tea 
Black tea, honey, lemon

Hibiscus Lemonade
Hibiscus syrup, lemon, soda

please call us at 587 635 1952 or email 
events@campiobrewingco.com for all event inquiries

white & dark rum

spiced rum

rye

tequila

exclusively offered for campio beer hall buyouts


