APPETIZERS

B24 Board

Pretzel sticks, three cheeses, three
cured meats, candied nuts, marinated
olives, seasonal compotes, Troegs beer

cheese, stone-ground mustard 30

Bacon Potato Croquettes
Crispy cheesy potato, smoked bacon,
bistro sauce 14

Fromage Blanc Crostini
Grilled crostini, berry compote, hot
honey, crispy basil 14

Crispy Brussels Sprouts
Warm bacon vinaigrette, local goat
cheese 13

Seasonal Hummus
Vegetable crudite, pita chips 14
(weekly rotating flavors)

Spinach & Crab Dip
Served with Old Bay pita chips 16

Braised Chicken Tacos

Pineapple salsa, sweet lime crema
16

Ribeye Tacos
Cotija cheese, red pepper coulis,
caramelized onion 16

Chicken Pickle Flatbread Balsamic Fig Flatbread

Ranch, mozzarella, house made fried Ricotta, arugula, balsamic glaze
chicken 14 16

House Fried Wings
6 for 8 / 12 for 14

Buffalo, Nashville Hot, Honey Chipotle
BBQ, Old Bay Dry Rub, Garlic Parmesan

SALADS

Caprese
Arugula, heirloom tomato, aged
balsamic glaze 12

Classic Caesar
Romaine, house Caesar, croutons,
confit tomato, grated Parmesan,

Parmesan crisps 14

Wedge Salad

Iceberg, blue cheese crumble, bacon
lardons, confit tomato, crispy onions,
poblano ranch 15

SIDES &
UPGRADES

Fries 5
Truffle Fries 7
Seasonal Vegetables 5
Parmesan Asparagus 5
Mashed Potatoes 5

(add cheddar & bacon +3)
Caesar salad 5

Mixed greens 5

Mac & cheese 5

ADD-ONS

Chicken 7
Crab cake (30z) 8
Steak (Culotte 60z) 12

ENTREES

Pan-Seared
Atlantic Salmon
Whipped mashed potatoes, seasonal
vegetables, lemon beurre blanc 30

100z NY Strip Carne Asada

Black bean corn salsa, lime crema,
cotija crisp 35

Steak Frites

Garlic herb marinated steak, hand cut
, red wine demi-glace 32

Maryland Crab Cakes

2 lump crab cakes, brussels sprout
slaw, crispy onions, bistro sauce 32

Chickpea Vegetable Curry

Coconut rice, roasted broccoli 24

Rigatoni Bolognese
Slow-simmered meat sauce, topped

with creamy ricotta 24

Pesto Alfredo

Basil pesto, cream, grated Parmesan,
spring vegetable medley

"

Short Rib Pappardelle

Slow braised short rib, red wine
demi-glace, parmesan 28

HANDHELDS

B24 Burger

80z premium beef patty, with lettuce,
tomato, red onion, bacon, and roasted
garlic aioli 16
(choice of cheese)
Cheddar, pepperjack, american, swiss

B24+ Burger
80z premium beef patty, ribeye
marmalade, red onion jam, crispy
onions, gruyere cheese, and bistro
sauce 22

The Cold Italian
Pesto aioli, burrata, arugula,
marinated tomatoes, prosciutto,
balsamic glaze 16

Fried Chicken Sandwich
Hand breaded buttermilk fried
chicken with brussels sprout slaw and
siracha aiolli
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All sandwiches served with fries and sriracha aioli or
mixed green salad w/ confit tomato and cucumber
Upgrade to truffle parmesan fries +3

KIDS MENU

Chicken Tenders & Fries

Beef burger sliders with fries (choice of cheese)

Grilled chicken breast with mashed
potatoes and roasted broccoli

*No Substitutions




COCKTAIL MENU

SIGNATURE COCKTAILS

15
The 24 Espresso Martini

Vodka, Kahlua, fresh brewed espresso

16
The Boardroom Old Fashioned
Bourbon, Demerara, Angostura bitters, Luxardo cherry

14
The Uptown Cosmo
Vodka, Blood orange liquor, pink grapefruit, lime

The Pineapple Heatwave ki

Blanco tequila, Cointreau, jalapefio, pineapple, and

lime, tajin rim

The Lakeside Lemon Drop™

Vodka, limoncello, lemon, and sugared rim

15
Merry Mule
Vanilla vodka, Lime, cranberry, Gosling's Ginger beer
sugar coated cranberries

o 13
The Gosling
Gosling's black rum, lime, OJ, Gosling's ginger beer,
grenadine

. . . 16
Winter Solstice Sangria
Pinot noir, Chambéryzette apertif, Dapo teatro vermouth,
cranberry, OJ, cinnamon syrup, Gosling's ginger beer

MODERN CLASSICS

French 75 "

Gin, champagne, and lemon

24 Margarita14

Blanco tequila, Cointreau, lime, agave

24 Gimlet

Botanist gin, fresh lime, cane syrup

Rye Manhattan™
Rittenhouse Rye Whiskey, Carpano Antica,
Angostura bitters, Luxardo cherry

.14
Negroni
Gin, Campari, and Carpano Antica

Whiskey Sour "

Maker's Mark, lemon, egg white,
Luxardo cherry finish

SPECIALTY COCKTAILS

Queen's Gambit "

Llegal mezcal, St. Germain, grapefruit , lime,
cinnamon syrup, Absinthe rinse

. . 13
Sinner's Sidecar
Grand Marnier, Cointreau, lemon, cane
syrup, house spice blend

14
Old Ironsides
Navy strength rum, Gosling's black rum,

chocolate, orange bitters, cane syrup

15
Raspberry Truffle Espresso Martini

Vanilla vodka, Espresso, Kahlua, creme de cacao,
St. George raspberry ligour

WYOMISSING ORIGINALS

The Berkshire Old Fashioned

Bourbon, walnut maple syrup, Angostura
bitters

N/A COCKTAILS

Citrus Garden’

Sparkling water, grapefruit, lemon,
rosemary

Tropic & Tonic’

Guava, fresh lime, tonic

The Stone House Spritz

Aperol, St. Germain, lemon, Prosecco

Blackberry Fizz’

Sparkling water, blackberries, lemon, mint

Pagoda Punch”

Gosling's black rum, sloe gin, Lemon,
amaretto, black berry syrup

Make your next occasion memorable. For personalized planning of your special event, please connect with
your server or submit your request directly to our event specialists at parties@gearedforfun.com.




