
Private Dine
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EMPYREAN ROOM 
 
Seats up to 20 guests.
Available daily, for lunch or dinner. 
Menu options include:
•	 Host preselects one combination plate to be served to 

everyone in the group,
•	 Guests choose from a select menu of 2-4 items, or
•	 Guests are given the freedom to order off the full,  

dine-in menu.
Amenities include audio-visual equipment, wifi and a gas fireplace.

HICKORY & PUB ROOM 
 
Seats up to 64 guests.
Available daily, for lunch or dinner. 

Menu options include:
•	 Host preselects one combination plate to be served to 

everyone in the group,
•	 Guests RSVP (pre-order) their choice from a menu of 3 items. 

Side items will be pre-determined for each menu item.
•	 Custom buffet designed by coordinator and host.
Amenities include audio-visual equipment, wifi, a gas fireplace and 
built-in bar.

CONtact our Event coordinator at:
402-434-5957    
eventcoordinator@telesis-inc.com

For any occasion:
Family gatherings  |  Business meetings  |  Rehearsal dinners 
Social clubs  |  Retirement parties  |  Graduation receptions 
 Birthday parties  I  Holiday dinners  |  Baby showers 

entire second floor: 
upon availability 
 
Seats up to 90 guests.
Double-sided buffet set up in Empyrean room. 
Private bar with bartender.

LAZLO'S HAYMARKET     210 N 7th Street, Lincoln, NE 68508

3 Locations  



LIbrary ROOM 
 
Seats up to 40 guests.
Available daily, for lunch or dinner. 
Menu options include:
•	 Host preselects one combination plate to be served 

to everyone in the group,
•	 Guests RSVP (pre-order) their choice from a menu 

of 3 items. Side items will be pre-determined for 
each menu item.

•	 Custom buffet designed by coordinator and host 
(maximum seating for room at 32 with buffet).

Amenities include audio-visual equipment, wifi and a 
gas fireplace.

LAZLO'S SOUTH   5900 Old Cheney Road, Lincoln, NE 68516

LAZLO'S WEST omaha     2425 South 192nd Avenue, Omaha, NE 68130 6851

brewery ROOM 
 
Seats up to 20 guests.
Available for lunch or dinner. 
Menu options include:
•	 Guests choose from a select menu of 2-4 items, or
•	 Guests are given the freedom to order off the full, dine-in menu.
Amenities include wireless internet access, flatscreen TV with satellite, VGA and audio 
inputs, sound system, DVD/CD player..

GRAIN ROOM 
 
Seats up to 20 guests.
Available for lunch or dinner. 
Menu options include:
•	 Guests choose from a select menu of 2-4 items, or
•	 Guests are given the freedom to order off the full, dine-in menu.
Amenities include wireless internet access, gas fireplace.

HICKORY ROOM 
 
Seats up to 40 guests.
Available for lunch or dinner. 
Menu options include:
•	 Host preselects one combination 

plate to be served to everyone in the 
group,

•	 Guests RSVP (pre-order) their choice 
from a menu of 3 items. Side items 
will be pre-determined for each 
menu item.

•	 Custom buffet designed by 
coordinator and host (maximum 
seating for room at 32 with buffet).

Amenities include wireless internet 
access, audio visual equipment and  
built-in fireplace..

(Not available Friday and Saturday Evening)

EMPYREAN ROOM 
 
Seats up to 20 guests.
Available daily, for lunch or dinner. 
Menu options include:
•	 Host preselects one combination plate to be served to 

everyone in the group,
•	 Guests choose from a select menu of 2-4 items, or
•	 Guests are given the freedom to order off the full,  

dine-in menu.
Amenities include audio-visual equipment and wifi.



 FOR Reservations
402-434-5957Private Dine plated Options

BURGERS, SANDWICHES & Wraps
Served with one side.  
Gluten-free or low-carb substitutes available. 
Add a side salad, Caesar salad or soup for 4.49

LAZLO BURGER  
Topped with lettuce, tomato, onion and your choice of cheese and honey  
mustard or mayo.*	 14.49

BBQ Bacon BURGER  
Topped with our signature BBQ, bacon, shredded cheddar and red onion.*	 15.49

Shoulda, Woulda, Gouda  
Topped with smoked Gouda, pepperoncini aioli, arugula, tomato  
and red onion.*	 14.99

TURKEY, BACON & GOUDA  
Smoked turkey, bacon and Gouda with spinach, red onion and Dijon mayo on 
toasted honey wheat bread.	 13.99

ALBACORE TUNA MELT  
Albacore tuna salad, served open-faced on a toasted English muffin with  
tomato and melted cheddar.	 13.49

quinoa burger  
Vegetarian grilled patty of quinoa, black beans and red peppers with avocado-corn 
relish, spinach, red onions, jalapenos and melted Havarti cheese.	 12.49

SPICY CRISPY CHICKEN SANDWICH  
Seasoned crispy chicken breast, choose either: 
Madsen style: bacon, lettuce, red onion, pepperoncinis and sriracha-mayo. 
Buffalo style: hot sauce, lettuce, tomato and bleu cheese or creamy  
garlic dressing.	 14.49 
 
napa chicken grill  
Hickory-grilled chicken breast with red pepper pesto, arugula, tomato and  
Havarti cheese drizzled with a pomegranate-balsamic reduction.	 14.49                                                                                                
chicken grill: hickory-grilled chicken breast with lettuce, tomato  
and red onion.	 12.99

FRENCH DIP  
Thinly sliced prime rib, melted Monterey Jack and au jus. Add sautéed  
mushrooms, onions and/or green peppers at no additional charge.	 18.99 
 
greek chicken wrap  
Blackened chicken rolled inside a whole wheat tortilla with lettuce, red onion, 
tomato, feta cheese, olives and tzatziki sauce.	 13.49

Veggie wrap  
Corn, black beans, rice, avocado, lettuce, red onion, tomato, Monterey Jack, 
cheddar cheese and Southwestern cream sauce rolled inside a whole  
wheat tortilla.	 12.49

buffalo chicken wrap  
Crispy chicken dipped in hot sauce, rolled inside a whole wheat tortilla with 
lettuce, Monterey Jack, cheddar, tomatoes and bleu cheese dressing.	 13.49

CLASSICS 
Served with two sides. 
Add a side salad, Caesar salad or soup for 4.49.

CHICKEN marsala  
Marinated chicken breast, dredged in a seasoned flour and pan-seared with a 
savory mushroom marsala cream sauce.	 18.99

RAINBOW CHICKEN  
Marinated and hickory-grilled chicken, topped with melted Monterey Jack, 
shredded cheddar, tomatoes and green onions.  
Served with a side of honey mustard.	 18.99 
VOODOO CHICKEN  
Chicken breast blackened with Cajun spices, topped with a  
three-cheese sauce.	 18.99 
KABOBS  
Hickory-grilled skewers of pineapple, zucchini, red onion, mushroom  
and red pepper. With your choice of hickory-grilled chicken or top sirloin.*	 18.99

PRIME RIB ENCHILADAS  
Shaved prime rib with black beans, corn, wrapped in flour tortillas, topped with 
pork green chili sauce, cheddar, Monterey Jack, sour cream, tomatoes and 
scallions. Served with Mexican rice and refried beans (as two sides).	 19.99 
 
BABY BACK RIBS  
Smoked and fall of the bone tender. Brushed with our signature BBQ sauce.  
Grilled over a live hickory fire. 
Half Rack 21.49 
Full Rack 29.49

SALADS
Eureka!  
Crisp greens, quinoa, black beans, shredded carrots, beets, feta cheese, avocado,  
toasted sunflower seeds, tossed in herb vinaigrette.	 12.49  
+ Salmon* 16.99

Lemon herb arugula  
Arugula, hickory-grilled chicken, roasted zucchini, julienne red onion, walnuts and 
feta cheese, tossed in lemon herb vinaigrette.	 15.99

CAESAR SALAD  
Romaine, tossed in our Caesar dressing with croutons and fresh Parmesan.	 11.99  
+ Chicken for 15.49, + Salmon* 16.99

SOUTHWEST SALAD  
Crisp greens, hickory-grilled chicken, cilantro, red peppers, black beans and 
tortilla strips, tossed in honey-lime dressing and garnished with  
Southwestern peanut sauce.	 16.49

COBB SALAD  
Crisp greens, hickory-grilled chicken, Roma tomatoes, artichoke hearts,  
Monterey Jack, cheddar, chopped bacon, sliced egg, croutons and your  
choice of dressing.	 16.49

GRILLED SALMON & AVOCADO  
Crisp greens, hickory-grilled salmon, tomato, artichoke, cucumber, avocado, red 
onion, tossed in creamy avocado dressing.* 	 17.49

Dinner Salad 5.99	 Dinner Caesar 5.99

APPETIZERS
Cold  Smoked Salmon	 69.99/20 people

SPINACH & ARTICHOKE DIP	 45.99/20 people

TORTILLA CHIPS & HOMEMADE SALSA	 26.99/20 people

Naked  Nachos  with  Salsa	 40.99/20 people 
+Chicken or Beef 46.99/20 people 
All night wings BBQ or Buffalo	 45.99/20 pieces

Homemade  Meatballs Swedish or BBQ	 48.49/20 people 
Stuffed  Mushrooms with vegetables, boursin cheese and  
panko-Parmesan crust	 41.99/20 people

GRILLED CHICKEN SKEWERS BBQ or Voodoo sauce	 45.99/20 pieces 
Vegetable Crudites with choice of dressing	 49.99/20 people

Fresh Fruit Platter with strawberry dip	 54.99/20 people

Cheese & Cracker Platter	 52.99/20 people

shrimp cocktail	 49.99/20 pieces



All combinations are served with one side dish and a house salad or caesar salad. 

All steaks and salmon are hickory-grilled to medium. 

All members of your party will receive the same combination plate and accompaniments.

Top Sirloin Combo*  
with your choice of chicken 28.99 or seafood 34.49

Prime Rib Combo*  
with your choice of chicken 30.99 or seafood 36.99

Chicken Combo  
with your choice of seafood 21.99

Chicken Combo Options 
Rainbow Chicken
Voodoo Chicken

BBQ Chicken

seafood Combo Options 
Hickory-Grilled Salmon*
Hickory-Grilled Shrimp

 

•COTTAGE CHEESE
•SAUTÉED GREEN BEANS 
•SWEET POTATO FRIES (+1.99)

•FRENCH FRIES 
•BAKED POTATO 
•MASHED POTATOES 
•BAKED BEANS 
•COLESLAW

 
•WILD RICE 
•HOMEMADE APPLESAUCE

PLATED SIDE OPTIONS

Combination Plates

lazlosbreweryandgrill.com

6/2026 ©Lazlo’s Brewery & Grill. Prices and availability subject to change.
*Please inform us of any allergies upon ordering. We cook steaks, hamburgers and fish to order. 

Consuming raw or undercooked animal products may increase your risk of foodborne illness.

DESSERTS
APPLE CRISP  
Apples baked in a flaky crust with a crunchy oatmeal topping, vanilla ice cream  
and caramel sauce.	 8.49

CHOCOLATE EXCESS  
Triple chocolate brownie served with hot fudge, walnuts, vanilla ice cream and  
a Kahlúa drizzle.	 8.49

LAZLO’S DEEP DISH CHEESECAKE   
Rich vanilla cheesecake, baked in a graham cracker crust. Served with your  
choice of topping: strawberries, hot fudge or caramel.	 8.49

Peanut butter pie   
Chilled peanut butter mousse on a graham cracker crust, garnished with  
peanuts and hot fudge.	 8.49

Key lime pie   
Traditional key lime custard on a graham cracker crust, served on a bed of fresh 
strawberry sauce and garnished with whipped cream.	 8.49

Sm
al
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assorted Mini Dessert Bars in lemon cream cheese, 
marble cheesecake, Oreo cheesecake and caramel apple. 
35.00/ 10 bars

MINI CHOCOLATE-Walnut Brownie 35.00/10 bars

MINI peanut butter pie 35.00/10 bars

MINI key lime pie 35.00/10 bars

MINI Carrot cake 35.00/10 bars

SEAFOOD
Served with two sides. 
Add a side salad, Caesar salad or soup for 4.49

Fresh Salmon  
Hickory-grilled to  “salmon pink” medium and brushed with lemon garlic butter.* 
6 oz. 18.99 
8 oz. 25.99

Grilled Shrimp Brochette  
Six large hickory-grilled gulf shrimp brushed  
with lemon garlic butter, served on a bed of wild rice.	 21.99

Rubbed with our special seasoning, slow-roasted and 
served with au jus and two sides. Available after 4 P.M.

•8 OZ.* 32.99  
•12 OZ.* 37.49  
•16 OZ.* 42.99

•BLACKENED +1.49 
•LARGER CUTS +2.49/oz

Prime Rib

Hickory-Grilled Certified angus beef® 
Served with two sides. 
Add a side salad, Caesar salad or soup for 4.49

STEAK

•TOP SIRLOIN* 8 oz. 26.49 
•FILET MIGNON* 7 oz. 40.99  
•NEW YORK STRIP* 12 oz. 37.99  
•RIBEYE* 14 oz. 41.99

toppings
harvest moon: sautéed peppers, garlic and Gorgonzola compound butter. 3.00

marsala: mushroom marsala cream sauce. 3.00

Empyrean Brewing, Co.® Beer/Food Pairings

Locally-grown at our Hydroponic Farm; AvertTM Vertical Cultications



HOT APPETIZERS 
SPINACH & ARTICHOKE DIP  
A creamy blend of spinach, diced artichoke hearts, Monterey Jack and 
Parmesan cheese.  
Served with fresh tortilla chips and homemade salsa.	 45.99 /20 people

All Night Wings  
Lightly grilled and slow-roasted overnight, fried and crispy and tossed in your 
choice of sauce: BBQ or Buffalo.	 45.99 /20 people
 Naked Nachos  
Refried beans, Monterey Jack, cheddar, tomatoes, black beans, green onions, 
jalapeños and sour cream. Served with side of bleu cheese or creamy  
garlic sauce. Served with fresh tortilla chips.	 40.99 /20 people 
+ chicken or beef for 46.99 
 
Stuffed Mushrooms  
Marinated mushroom caps stuffed with sautéed vegetables and boursin cheese 
with a crispy, panko-Parmesan topping.	 41.99 /20 people

Homemade Meatballs  
In your choice of Swedish or BBQ sauce.	 48.49 /20 people

GRILLED CHICKEN SKEWERS  
Hickory-grilled in your choice of BBQ or Voodoo sauce.	 45.99 /20 people

Cold APPETIZERS 
TORTILLA CHIPS & HOMEMADE SALSA  
Homemade salsa with fresh tomatoes, jalapenos, poblanos, garlic, cilantro  
and red onion. Served with fresh tortilla chips.	 26.99 /20 people

Cocktail Sandwiches  
Your choice of turkey or ham.	 48.99 /20 people

Cold Smoked Salmon  
Served with lahvosh chips, cucumber slices and herb  
cream cheese.	 69.99 /20 people

Vegetable Crudites	 49.99 /20 people    
Cheese Platter	 52.99 /20 people    
Fresh FruiT Platter	 54.99 /20 people  
shrimp cocktail	 49.99 /20 pieces 

LAHVOSH APPETIZERS
LAZLO’S ORIGINAL LAHVOSH  
Serves 6-8, a sweet cracker bread with melted Havarti cheese, baked  
with your choice of three toppings.	 15.99 
TOPPINGS: tomatoes, green peppers, mushrooms, artichoke hearts,  
jalapeños, bacon bits, turkey, ham, or chicken 
Each additional topping +1.79

reckless rod’s LAHVOSH  
Serves 6-8, a sweet cracker bread with sweet and spicy roasted red pepper 
sauce, crisp bacon, red onion, Monterey Jack, Parmesan and goat cheese.	16.99

Mediterranean LAHVOSH  
Serves 6-8, a sweet cracker bread with grilled chicken, herbed olive oil, 
zucchini, red onion, Monterey Jack, Parmesan and goat cheese with a  
balsamic reduction.	 16.99

SPINACH & ARTICHOKE LAHVOSH  
Serves 6-8, a sweet cracker bread with our creamy spinach and artichoke  
dip, tomatoes, Monterey Jack and Parmesan.	 16.99

VOODOO CHICKEN LAHVOSH  
Serves 6-8, a sweet cracker bread with blackened chicken, voodoo sauce, red 
onion, green onion, Monterey Jack and Parmesan.	 16.99

 FOR Reservations
402-434-5957

South Of The Border  
Southwest Salad with Grilled Chicken, Prime Rib Enchiladas, 
chips with guacamole and fresh salsa, Mexican rice and 
refried beans.	 22.99 /person 
 
BACKYARD BBQ  
Your choice of two (Baby Back Ribs, BBQ Chicken Breast 
or Pulled Pork) served with baked beans and homemade 
applesauce. Slider buns included with  
Pulled Pork.	 28.99 /person 
 
LAZLO’S  EXPRESS  
Your choice of chicken (Rainbow, Voodoo or BBQ Chicken) 
paired with a Cobb Salad or Southwest Salad  
and two sides.	 19.99 /person

buffet   
Packages
Make planning easy by selecting a  
crowd-pleasing buffet package.  

Each package includes:                                                
Assorted dessert bars and guest’s 

choice of coffee, tea, milk or soft drink.

Private Dine 
Buffet Options



Design the perfect buffet for your unique event. 

Each includes your choice of: 
• House or Caesar salad
• Two side dishes
• Two signature desserts, buffet size
• Optional carving station
• Guest’s choice of coffee, tea, milk or soft drink

Entrees
RAINBOW CHICKEN  
Marinated and hickory-grilled chicken, topped with melted Monterey Jack, 
shredded cheddar, tomatoes and green onions. Served with a side of  
honey mustard.

VOODOO CHICKEN  
Chicken breast blackened with Cajun spices, topped with a three-cheese sauce.

BBQ CHICKEN  
Marinated then hickory-grilled with our homemade BBQ sauce. 
BBQ PULLED PORK  
Dry rubbed and slow roasted, served with our sweet and savory BBQ sauce.

BABY BACK RIBS  
Smoked and fall off the bone tender. Brushed with our signature BBQ sauce. 
Grilled over a live hickory fire.

SIRLOIN & VEGETABLE KABOB  
Hickory-grilled top sirloin skewer served with a fresh vegetable skewer.

PRIME RIB ENCHILADAS  
Shaved prime rib with black beans, corn, wrapped in flour tortillas, topped  
with pork green chili sauce, cheddar, Monterey Jack, sour cream, tomatoes  
and scallions.

Top Sirloin Steak*  
Hickory-grilled to medium.

2-entree  buffet  29.49 /person 
3-entree  buffet  34.99 /person 
 
Prime rib carving station*  + 1  entree buffet 

36.29/person

Prime rib carving station*  + 2  entree buffet

 40.49 /person

Build Your Own

HICKORY-GRILLED SALMON*  
Brushed with garlic lemon butter. 

Thai salmon*  
Hickory-grilled salmon brushed with a Thai glaze.  
 
Hickory-Grilled  Shrimp   
Hickory-grilled gulf shrimp with garlic lemon butter.

Grilled  Vegetable  Kabobs  
Vegetables grilled over a live hickory fire. 

Desserts 
Buffet-size portions of: 

• Carrot Cake
• Peanut Butter Pie
• Chocolate Excess
• Key Lime Pie
• Assorted Dessert Bars
	 - lemon cream cheese, marble cheesecake, Oreo 	
	   cheesecake and caramel apple.

Buffet Side options  

• Mashed Potatoes

• Green Beans with Crispy Shallots

• Honey Butter Carrots

• Applesauce

• Baked Beans 

• Coleslaw

• Twice Baked Potatoes 

 FOR Reservations
402-434-5957unique buffet



Private Dine

special dietary needs Please inform your Event Coordinator of any gluten sensitivities, vegetarians, allergies, children or other special 
dietary needs within your group. We will do our best to accommodate every guest.

BAR OPTIONS We can limit the selection of alcohol served, provide a comp/host bar, drink tickets, or offer a cash-only bar. We serve exactly 
what is agreed upon between you and our event coordinator.

KID’S MENU If preferred, children 12 and under may order off our children’s menu during your event.

DECORATIONS Personalize your event with our complimentary table linens and cloth napkins. We welcome you to set up additional 
decorations as well.

Gratuity We do not automatically add gratuity, unless you us to. We prefer to earn our tips.

©Lazlo’s Brewery & Grill 6.26 LNK

CONtact our Event coordinator at:
402-434-5957    
eventcoordinator@telesis-inc.com

For any occasion:
Family gatherings  |  Business meetings  |  Rehearsal dinners 
Social clubs  |  Retirement parties  |  Graduation receptions 
 Birthday parties  I  Holiday dinners  |  Baby showers 

3 Locations  

lazlosbreweryandgrill.com

Items and prices subject to change. Consuming raw or under-cooked meats, 
poultry, seafood, shellfish or eggs may increase  your risk of food-borne illness, especially if you have a medical condition.
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