
Make it Memorable
Special occasions call for a special place. 

Whether you’re planning a private celebration, 
a business function or a fundraiser; 

the Bridgie Ned’s Party Room will set 
the perfect mood for your event. 

Treat your guests to fresh dishes that are 
simply prepared and beautifully presented; 

an extensive selection of beers and cocktails; 
and friendly, attentive service.

General Information
In order to book your requested date, 

a $100 party room fee (non-refundable) 
is required. Each party room booking 

has a private room, bar, and bartender 
to assist and cater to you and your guests 

so that you can sit back and relax. 
We can accommodate from 50 guests 

for seated events to 100+ for a 
standing cocktail reception. 

There are 5 round tables with 8 chairs, 
high top tables, and bar seats. 

We allow decorations, excluding confetti 
of any kind.

Food & Drinks
Each party room reservation requires 

a minimum $300 food purchase, 
8% tax, and 20% gratuity. 

We have a variety of food options that 
can be customized to fit your needs. 

All food is served buffet style and we allow 
outside food to be brought in after 

the minimum requirement is purchased. 
We do not provide desserts and encourage 

our guests to bring any that they desire. 
We provide linens, plates, cutlery, 

and napkins. We have a wide variety 
of beverage options including open bar, 

cash bar, and drink tickets. 
We can customize any drink package 

to fit your needs.

Contact Information
To book your fundraiser, party, or next event, please contact:

Rosalina Naida  |  (216) 941-9311
pjmcintyres07@gmail.com

17119 Lorain Avenue Cleveland, Ohio 44111  
www.PJMcIntyres.com

Bridgie Ned’s Party Room
Information & Menu

Appetizers Package 
3 Appetizers @ $12.95/person

Dinner Package 
2 Entrees and 2 Sides @ $17.95/person

Platters 
Available for individual purchase or 
supplemental to any food package.

Food Package Options



Appetizer Package

Golden Chicken Tenders 
Tender golden brown chicken strips, served with 
our Bushmills Irish Whiskey BBQ sauce

Slow Roasted Meatballs 
Tossed in your choice of Bushmill’s Irish Whiskey BBQ 
or hearty marinara

Buffalo Chicken Dip 
Spicy Buffalo-style chicken, cheddar, ranch, and 
cream cheese served with our house fried tortilla chips

Spinach & Artichoke Dip 
Savory spinach & artichoke mix topped with 
mozzarella cheese and diced tomatoes, 
served with our house fried tortilla chips

Pepperoni Pizza Logs 
Egg roll skin filled with pepperoni and mozzarella. 
Served with marinara

Broccoli Bacon Cheese Bites 
Broccoli, bacon, and cheddar cheese lightly coated 
and fried to perfection

Gouda Mac Bites 
Bite size wedges of macaroni and cheese 
battered just right

Mexican Street Corn Shrimp 
Breaded shrimp with a crunchy corn coating with 
a blend of chili, lime, and cheese flavors. 
Served with house made cocktail sauce

Taquitos 
Flour tortillas stuffed with a savory filling, rolled up and 
lightly fried. Your choice of BBQ korean beef served with 
Carolina BBQ or green chili chicken served with ranch salsa

Platters

Bone in or Boneless Wings — Tray of 50: $75  
Tossed in your choice of sauce. 
Served with ranch and bleu cheese.

Wing Sauces: 
Mild Buffalo | Hot Buffalo | Buffalo Garlic Parmesan 
Buffalo Ranch | Bushmill’s Irish Whiskey BBQ 
Honey BBQ | Chipotle Citrus BBQ | Korean BBQ 
Dry Cajun | Wet Cajun | Garlic Parmesan | Teriyaki 
Hot Honey Glaze | Mango Habanero | 
Stinging Garlic Honey 

Irish Egg Rolls — Tray of 20: $80 
Your classic house-made Reuben sandwich, wrapped in a 
deep-fried wonton, served with 1000 Island

Small Cheese & Veggie Tray 
Small: $30 (feeds 15-20 ppl)  |  Large: $55 (feeds 30-40 ppl) 
Assorted cheeses served with fresh vegetables and 
house-made ranch

Hummus & Pita 
Small: $40 (feeds 15-20 ppl) 
Roasted red pepper hummus served with lightly fried 
pita chips

Sides
Golden Steak Fries 
Yukon Gold Mashers & Gravy
House Fried Chips & Homemade French Onion Dip
Chips & Salsa
Coleslaw
Pasta Salad
Potato Salad 
Grilled Corn with Garlic and Parmesan
Broccoli
Green Beans Almandine
Garden Salad & Rolls

Salad Dressings: Italian | Ranch | Bleu Cheese 
Balsamic Vinaigrette | Honey Mustard | 
1,000 Island

20% gratuity will be added to all parties.

Pot Roast 
Slow-cooked, pull-apart roast, covered in a rich gravy

Corned Beef & Cabbage 
Homemade, slow-roasted and thinly sliced. 
Served hot atop a bed of tender cabbage and carrots

Wrap Platter 
Choose from the Chicken Club, Buffalo Chicken, Turkey, 
or Veggie. Feel free to mix & match

Battered Haddock 
Our famous fried haddock served with our homemade 
tartar sauce

Chicken Marsala 
Juicy grilled chicken breast served in marsala 
& mushroom wine sauce 

Shepherd’s Pie 
Minced beef and veggies cooked in an Irish tradition, 
topped with mashed potatoes and cheese

Pasta Marinara 
Cavatappi pasta covered in our hearty, wonderfully 
seasoned marinara sauce. 
Add Meat Sauce $4/person

Pasta Alfredo 
Cavatappi pasta covered in our rich creamy homemade 
Alfredo sauce.  Add Chicken $4/person

Mac & Cheese 
Cheddar jack, white American, and parmesan cheese 
baked with cavatappi pasta. 
Add Buffalo or BBQ Chicken $4/person

Entrees




