
 GF  Gluten-Free  |  Please notify server of any food allergies.  

*Eggs, salmon, hamburgers, and steaks may be ordered and served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness. Listed weights are measured before cooking.

14% facility fee and 6% sales tax will be added to sales total. Server gratuity is not included and always appreciated.

For more information contact: p: 859.977.2602  f: 859.757.4507 or malonesprimelex@bhglex.com

bluegrasshospitality.com

enhancements & beverage packages
  

appetizer additions 
Served Family Style

classic

Crab Rangoon Dip 

(+$5/person)

Spinach & Artichoke Dip 

(+$5/person)

Caramelized Onion Hummus  

with Whipped Feta 

(+$5/person)

OBC Bacon 

(+$5/person)

signature

Chicago Roll  

(+$6/person)

Assorted Sushi  

(+$7/person)

Shrimp Cocktail GF  

(+$7/person)

entrÉe enhancements

Blue Cheese Au Gratin  

(+$4/person)

Grilled Creole Blackened Shrimp  

(+$10/person)

Oscar Style GF  

(+$15/person)

Maryland Crab Cake  

(+$16/person)

Chargrilled Lobster Tail 8oz GF  

(+$30/person)

beverage additions 
Enhance your event by adding any  

of the following packages:

classic

$25/person (2 hours) 

$35/person (3 hours)

House selection wines and  

imported and domestic beer 

classic & cocktails

$35/person (2 hours) 

$45/person (3 hours) 

House selection wines, imported and  

domestic beer and call liquors  

(Maker's Mark, Tito's, Beefeater, 

Bacardi, Corazon, Dewar's)

bourbon flights

Basil Hayden’s  

Angel’s Envy  

Maker’s Mark  

$18/person

 Old Forester 1870  

Woodford Double Oaked 

Maker’s Mark BHG 

$27/person

Sazerac Rye 

Angel’s Envy Rye 

Michter’s Barrel Strength Rye 

$27/person

Knob Creek BHG 

Woodford Reserve BHG 

Smooth Ambler 5yr BHG 

$24/person
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