
G r o u p  D i n i n g 
M e n u

At Bogart’s we like things the way they used to be.
Whether it’s at your place or ours, you’ll be treated 
to a first-class affair with fresh rotisserie-roasted 

meats, one-of-a-kind appetizers and decadent   
desserts.  Bogart’s features an inspiring menu you 
just can’t find in this town. Or in this century. Join 

us once.  You’ll go back.

GIVE US A CALL

Leah Coleman

Catering & Event Manager

leah@rockytophospitality.com

 P: 919-832-1122

F: 919-834-3672

VISIT www.bogartsamericangrill.com 

for more information.  

Click ‘Group Dining’

510 Glenwood Ave. 
Glenwood South District

(919) 832-1122
www.bogartsamericangrill.com

From I-40 East:
Take I-40 to Exit 298B.  Bear RIGHT (North) onto 
US-401 / US-70. LEFT (West) onto Hillsborough 
St.  RIGHT (North) onto Glenwood Avenue.   
RIGHT onto Johnson Street and RIGHT again  
into the 510 Glenwood parking deck.

From I-40 West (Wade Avenue)
Follow I-40 to the Wade Avenue Split and bear 
RIGHT onto Wade Avenue Extension.  Bear 
RIGHT onto the Glenwood Avenue ramp.  Follow 
Glenwood.  LEFT onto Johnson Street and RIGHT 
into the  

Visit our other                  

Rocky Top Hospitality Restaurants

6004 Falls of Neuse Rd. · Raleigh, NC
michaeldeans.com 
(919) 790-9992

510 Glenwood Ave. ·Raleigh, NC
hi5raleigh.com 

(919) 834-4335

510 Glenwood Ave. ·Raleigh, NC
redroomraleigh.com 

(919) 835-1322

Triangle Town Center    ·      Raleigh, NC
     thetwistedfork.com 
 	         (919) 792-2535

4150 Sycamore Dairy Rd. · Fayetteville, NC
themashhouse.com 

(910) 867-9223

1705 Milbrook Rd. · Raleigh, NC
1705prime.com 
(919) 850-2340

Bring your Party to Bogarts              
S u n d ay  J a z z  B r u n c h

Join Us for 
the Best of Both Meals!

Available every Sunday from 10:00-2:30! It’s everything 
you love about Bogart’s, all laid out before your eyes.                                                      

$16.99 adults, $5.99 kids under 10.

»	 Live Jazz 
»	 Made to order omelet, pancake, French toast 

and Belgian waffle stations
»	 Carving station featuring items from our 

rotisserie: bone-in ham, roast beef and free-range 
turkey

»	 All of your breakfast favorites 
including bacon, sausage, hash browns, grits and 
biscuits, and country gravy

»	 Delicious lunch entrees

Room Choices
Casablanca Room            

Plated Meal up to 72 people 
Cocktail reception up to 120 

Semi-Private           
Plated Meal up to 30 people 
Cocktail reception up to 50

Bogart’s Room            
Plated Meal up to 35 people 
Cocktail reception up to 60

Bacall’s Room          
Plated Meal up to 35 people 
Cocktail reception up to 60

Patio                      
Plated Meal up to 50 people 
Cocktail reception up to 75

Bogart’s Bar           
Plated Meal up to 35 people 
Cocktail reception up to 100



Party Platters Lunch Packages Dinner Packages

Desserts $6

Bogart’s Famous Big Bad Butterscotch Brownie served 
warm with coffee ice cream and Captain Morgan’s spiced rum 
caramel sauce   

Banana Cream Pie topped with mounds of whipped cream and 
chocolate sauce  
Triple Chocolate Cake with chocolate mousse, chocolate glaze 
and topped with whipped cream

Key Lime Tart with whipped cream and raspberry sauce   

Your location or Ours!
““Anyone can put food on a plate, We feed your imagination”“

Does your next event deserve something special?  Let Rocky Top 
Hospitality cater it and the food will definitely take the cake.

¥  Buffet Style or sit-down for parties of any size                                   

¥  Indoor or outdoor events, private rooms or entire restaurants available

¥  A-Z solutions for planning, rentals, and customized themes

Party platters are prices are per person for group of 10 or more guests.

Fresh Fruit Display
Seasonal Melon, Pineapples, Berries, and other assorted Fresh Fruits served with 

Chocolate Ganache for Dipping
$5.95

Fresh Vegetable Display
Seasonal Vegetables served with an Herb Garlic dipping sauce

$3.95

Imported and Domestic Cheese Display
Goat Cheese, Mozzarella, Irish Cheddar, Monterey Jack, Swiss, Gouda and other 

assorted specialty cheeses served with crackers
$5.95

Assorted Appetizer Display
A selection of Coconut Shrimp, Chicken Skewers, Prime Rib Crostini, and Crab Cakes

$7.95

Shrimp Cocktail Display
Three jumbo shrimp per person

$7.95

Artichoke & Spinach Dip
Served with assorted crackers.

$3.95

Crab Dip
Served with assorted crackers.

$4.95

All entrees served with Chef’s choice of starch and vegetable

Casablanca Lunch
$12 per person

Choice of:
Bogart’s Signature Burger

with french fries

Seafood Carbonara
with shrimp, salmon, crab, tasso ham, mushrooms, and onions in a rich cream sauce 

over linguini.  (Side not included with pasta)

Herb Rubbed Rotisserie Chicken
with Rosemary Mushroom Bordelaise, Sour Cream Mashed Potatoes and                    

Green Beans

Executive Lunch
$15 per person

Garden Salad with Basil Balsamic Vinaigrette  

Choice of:
Herb Rubbed Rotisserie Chicken

with Rosemary Mushroom Bordelaise, Sour Cream Mashed Potatoes and                    

Collard Greens

Bistro Flat Iron Steak 
with herb butter

Grilled Salmon Fillet
with bourbon mustard sauce

$24 per person
Soup or House Salad

Choice of
All entrees served with Chef’s choice of starch and vegetable

Flat Iron
with herb butter 

Grilled Salmon Fillet
with bourbon mustard sauce

Herb Rubbed Rotisserie Chicken
with Rosemary Mushroom Bordelaise, Sour Cream Mashed Potatoes and                    

Collard Greens

$27 per person
Soup or House Salad

Choice of
All entrees served with Chef’s choice of starch and vegetable

Crab Cakes
with spiced remoulade

Herb Rubbed Rotisserie Chicken
with Rosemary Mushroom Bordelaise, Sour Cream Mashed Potatoes and                    

Collard Greens

Prime Rib
with horseradish cream sauce

$30 per person
Soup or House Salad

Choice of
All entrees served with Chef’s choice of starch and vegetable

Surf and Turf
Rotisserie Filet Mignon and Jumbo Shrimp

Herb Rubbed Rotisserie Chicken
with Rosemary Mushroom Bordelaise, Sour Cream Mashed Potatoes and                    

Collard Greens

Shrimp and Blue Crab Stuffed Flounder
with a Creole remoulade


