
EVENTS

Thank you for your interest in hosting an event at Maplewood Kitchen & Bar.
We close to the public at 3:00 daily, so you will have the entire venue to yourselves.

This space is perfect for groups of 40 to 125.

Maplewood has a bright, vibrant look that your guests will love.
Our West Coast style cuisine, with fresh, local ingredients will appease a wide 
range of guests. You are also welcome to choose a menu from one of our sister 

restaurants including Pepp & Dolores, Bakersfield, or The Eagle .

Maplewood also has a full bar with a curated selection of specialty cocktails,
craft beer and thoughtful wines.

The Thunderdome Events Team is here to help and we would love to help you
customize your next experience at Maplewood Kitchen & Bar.



MONDAY  THROU GH  T HU RS D A Y
HAPPY HOUR

based on 2 hour event 
$2000 food & beverage minimum plus tax & 20% gratuity

DINNER
based on 3 hour event

$3000 food & beverage minimum plus tax & 20% gratuity

FR I DAY  T HROU G H  S U ND A Y
HAPPY HOUR

based on 2 hour event
$2500 food & beverage minimum plus tax & 20% gratuity

DINNER
based on 3 hour event

$5000 food & beverage minimum plus tax & 20% gratuity

P R I V ATE  PART I ES
40-125 guests



APPET I ZERS
Seasonal Crudités Platter

Cheese & Charcuterie Board

Moroccon Eggplant with Focaccia

ENTREES
Marinated Bistro Skirt Steak

Cedar Plank Salmon

Roasted Fennel Dusted Chicken

Casarecce Pasta with Kale & Almond Pesto,
Pecorino Romano

S I DES
Roasted Fingerling Potatoes

Seasonal Vegetables

Seasonal Salads

DESSERT
Assorted House-made Cookies

D INNE R  MENU
food display refreshed for 90 minutes



AT  MA P L E W OOD
food display refreshed for 90 minutes

LIMONE
casarecce pasta, meyer

lemon, chili flake,
parmigiano-reggiano,

garlic breadcrumb, ricotta

SPICY VODKA
mezze maniche rigate
pasta, calabrian chile,

vodka sauce,
parmigiano-reggiano

PESTO
herb campanelle pasta

 basil pesto,
parmigiano-reggiano

PA STA

CON TORN I
EGGPLANT INVOLTINI

seasoned ricotta, house made tomato sauce, parmigiano-reggiano, garlic breadcrumb

MEATBALLS
veal & pork meatballs, nonna's red sauce

PA N E
HOUSEMADE RICOTTA 

grilled Allez Bakery sourdough, olive oil, sea salt

ARTICHOKES ALLA GIUDIA
fried artichokes, lemon vinaigrette

C I CCHET I  &  I N SA L A TA
MARINATED CUCUMBERS

ricotta, basil, cucumber vinaigrette

GEM 
gem lettuce, walnut, ubriaco rosso cheese, crouton,

citrus caesar dressing, parmigiano-reggiano



POLLO VERDE tomatillo braised chicken
AL PASTOR chile marinated pork
SHORT RIB braised short rib
CARNITAS beer braised pork
PAPAS RAJAS roasted poblano, charred onion, sweet corn, potatoes

AT  MA P L E W OOD

BOCAD I TOS
PAPAS RANCHERAS
chile dusted crispy potato, ranchero 
crema, cotija cheese, cilantro 

EMPANADAS
alejandro cheese, poblano, 
enchilada sauce, tomatillo, crema 

ESQUITES
smoky roasted corn salad, cotija, cilantro

TAQUITOS
choice of chicken, carnitas or a combo

RICE & BEANS
verde rice, crema,
cilantro, frijoles charros, queso fresco 

EN SA L A DA S
JOHNNY
mixed greens, bacon, cotija 
cheese, hearts of palm, avocado,
red onion, toasted almond, 
cider vinaigrette

WILLIE
romaine mix, roasted chicken, 
crispy tortilla, bacon, frijoles charros, 
tomato, corn, chives, fresno, queso
fresco, buttermilk dressing

Taco Bar additions available for $5 per guest:

taco bar refreshed for 90 minutes

SELECT 3 PROTEINS
served with: corn tortillas, verde rice, frijoles charros, romaine, cabbage mix, 

pickled white onion, cilantro, crema, queso fresco, radish, limes, house hot sauce

APER I T I VOS  MEX I CA N OS
fresh guacamole, queso, salsa roja, salsa verde with tortilla chips 



AT  MA P L E W OOD
family meal refreshed for 90 minutes

SN A CK S
SPICY CHICKEN DIP

pulled chicken, spicy cheese sauce, smoked gouda & bleu cheese

HUSH PUPPIES
corn, jalapeño, cheddar, comeback sauce

SA L A D
KALE

tuscan kale, apple, bourbon soaked raisins,
cornbread croutons, sharp cheddar, cider vinaigrette

FR I ED  CH I CK EN
SERVED WITH SPICY HONEY

all natural, free range, brined in house 

S I DES
HORSERADISH MASHED POTATOES

with herbed chicken gravy

SPOONBREAD
iron skillet corn bread with maple butter

MAC & CHEESE
five cheeses & garlic breadcrumbs


