
 
MOUNTAIN TAP BREWERY  

EVENT MENU 2026 

APPETIZERS  –   
• Fig Jam: toasted crostini topped with house made honey & lemon ricotta and a dollop of house 

made fig jam…$4 (V) 
• Bruschetta: Fresh bruschetta served on a toasted crostini…$4 (VG) 
• Caprese Skewers:  Fresh mozzarella, basil, and tomatoes served on a wooden skewer with a 

balsamic drizzle …$4 (GF) 
• Marinated Mozzarella:  Fresh mozzarella marinated with fresh herbs and spices served on a 

wooden skewer with spicy calabrese salami…$5  (GF) 
• Polpetta: House made pork meatballs baked in a classic marinara sauce…$6  
• Stuffed Mushrooms:  Roasted cremini mushrooms stuffed with Italia n sausage , Grana Padano 

cheese, and fresh herbs…$5  
 

*Appetizers are priced “a -la-carte” and can be selected in quantities of your choice. For cocktail hours, we generally 
recommend ordering 2-3 apps per person.  
*Apps are presented on large butcher’s blocks which can be set on our buffet, or on app stations set-up in the venue. 
 

SALAD - 
• Caesar – chopped romaine hearts, Grana Americana cheese, gremolata, traditional dressing 
• Garden – Leafy greens, seasonal veggies and Italian vinaigrette (VG) 

 
*Salads served buffet style in large, galvanized steel bowls with dressing on the side  
 

PIZZA  -   
• Margherita: fresh mozzarella, basil, San Marzano tomato sauce 
• Rancher: local Italian sausage, garlic, fresh mozzarella, fennel, oregano, San Marzano tomato 

sauce 
• Calabrese:  spicy salami Calabrese, spicy Calabrian chilies, fresh mozzarella, oregano, San 

Marzano tomato sauce 
• Pesca: white sauce, fresh peaches, pancetta, garlic, Calabrian chilies, Grana Padano cheese, basil 

(availability subject to growing season for peaches) 
• Seasonal Pizza –  offerings very. Please check our regular menu for up to date seasonal pizza 

options  
 

Dessert 
• Campfire S’mores: house chocolate cookie, marshmallow fluff, graham cracker crumble…$5 

 

***Gluten free crusts can be pre-purchased for $12/crust*** 

 

https://www.mountaintapbrewery.com/oven/the-cuisine/


                             Beers 
 

 

• Locals’  Lager: Our German-style Pilsner is light straw in color with smooth lager characteristics 
and a spicy hop finish . …available in kegs and cans  

• Passionate Pedal:  Tropical passionfruit lends a bright, tart and citrusy twist to this quenching and 
delicious unfiltered wheat beer. Perfect after a day of adventure! …available in kegs and cans  

• Chasing Sunset:  Our golden ale is crisp, light & quenching, with just a kiss of Cascade and Horizon 
dry hopped goodness. It’s bright and golden like that sunset we all chase! …available in kegs  

• Hoppy Hiker IPA:  Our dry-hopped IPA bursts with citrus and piney aromatics reminiscent of the 
forests in which we love to play. Hoppy trails! …available in kegs and cans  

• Mountain Macaroon: This malty, nutty brown ale is aged on lightly toasted coconut and has 
flavors of chocolate malt and coconut. …available in kegs   
 

**Styles and availability may vary. Advanced notice on style selection required. ** 
** Due to Colorado Liquor Law, we are unable to transport any alcohol to off-site events** 

 
 
 
 
 

 
 

 

  
 


