


Shaved ribeye, bourbon caramelized onions, peppered
bacon, mozzarella, and bacon jam.

Certified Angus beef, mozzarella, arugula, and caramelized
onions with a drizzle of chipotle raspberry sauce.

Pork topped with creamy slaw and BBQ sauce.
Roll with turkey or ham, lettuce, and tomato.

Mini hamburger with cheese.

>

CHICKEN WINGS (#/per50n))

Teriyaki glazed wings, grilled and topped with a
drizzle of sriracha aioli and toasted sesame seeds.

Wings tossed in a sweet chili sauce and grilled
over an open flame.

Wings fried and tossed in our homemade buffalo
sauce, then finished on the grill. Served with your
choice of bleu cheese aioli or ranch.

CHIES; DIRS, &INACHOSH

Ahi tuna, fried wonton chips, pickled red onion,
avocado, miso mayo, sriracha mayo, and sweet
soy glaze. Topped with green onion and sesame
seeds.

Thinly sliced tater skins piled high with brisket,
jack cheddar cheese, BBQ sauce, coleslaw, and
topped with spicy mayo.

Homemade kettle chips served with creamy
bacon horseradish dip and sweet onion dip.

Homemade guacamole with freshly fried tortilla
chips.

Red salsa served with tortilla chips.
Served with tortilla chips.

Served with tortilla chips.

CHARCUIERIEEBOA -,gr))

Three cubed cheeses, Brie, salami, fruit, veggies,
nuts, pickled items, crackers, and mini sweet treats.

10 person minimum on all catering orders. All prices are set for buffet.
Water, tea, and coffee included. On site only.




SMALLBITES)

Flour tortilla, Pale Ale cheese spread,
ham, shredded cheese, and pickle.

Savory pork, vegetables, and spices. A rich eqgqg
noodle wrapper provides an authentic taste and
texture. Served with a Thai Chile sauce.

Chicken, spinach, whole black beans, whole kernal
corn, red bell pepper, and pepper jack cheese.
Served with southwest ranch dressing.

Cocktail meatballs tossed in BBQ sauce.

Served with our Pale Ale cheese spread or
Amber honey mustard.

Hummus served with naan.

SEAF00D)

Bacon wrapped shrimp, coated in our brown sugar
glaze.

Large shrimp served with cocktail sauce and lemon.

Bite size pieces of salmon, sauteed in Asian sauces,
and topped with sesame seeds.

Brown sugar baked salmon filet served chilled with
lemon wedges.

10 person minimum on all catering orders. All prices are set for buffet.
Water, tea, and coffee included. On site only.

CROSTINIS)

Fresh mozzarella, tomato, basil, and balsamic glaze.

Ricotta, sun-dried tomatoes, basil, Parmesan, and a
balsamic glaze.

Ricotta and honey mix topped with diced
strawberries, mint, and a balsamic glaze.

Boursin cheese topped with beef tenderloin bites,

bacon jam, jalapefios, and minced garlic.

Ricotta and honey mix topped with prosciutto and a
dash of fig jam.

TRAYS)

Tomatoes, cucumbers, carrots, broccoli, and
celery with ranch.

Variety of cheese with a variety of crackers.

Blueberries, strawberries, grapes, and
seasonal fruit.




Chicken breast sautéed with fresh garlic and white
wine.

Grilled chicken topped with homemade pesto.

Breaded chicken breast, flash fried, and topped with
white gravy.

Salmon filet, grilled over open flame, then coated with
our homemade brown sugar glaze.

Four hand-breaded chicken tenders, fried golden brown.

Four chicken strips breaded in a coconut breading and
friend golden brown. Served with a sweet chili sauce.

Creamy chicken and noodles simmered in savory
seasonings. Served with mashed potatoes.

Slow roasted beef.

Pulled pork topped with BBQ sauce.

Tenderized top sirloin, flash fried, and topped with
white gravy.

Chicken breast sautéed in capers, lemon, and vermouth
sauce.

Shrimp sautéed in a white wine garlic butter lemon sauce.

Cooked to order.

1/2 Ib. roast served with carrots, baby red potatoes,
and pepperoncinis.

Chicken breast, breaded and fried golden brown, then
drizzled with homemade honey pecan glaze.

Lightly battered chicken breast in a homemade
Parmesan cream sauce with sun-dried tomatoes and
basil. Served over angel hair pasta.

Sliced chicken strips, red pepper, broccoli, onion, and
mushrooms sautéed with a mix of Asian sauces.
Served over jasmine rice.

10 person minimum on all catering orders. All prices are set for buffet,
Any plated meals will be an additional $3 per person. Water, tea, and
coffee included. On site only.




Smoked turkey breast, bacon, lettuce, tomato,
served on sourdough with fresh basil mayo.

Pulled pork with creamy slaw and BBQ sauce
on bun.

Traditional bierock, bread dough, stuffed with
seasoned beef, cabbage, and sauerkraut. Baked
and smothered in a creamy cheese sauce.

Two buttermilk biscuit smothered with
sausage gravy, served with a hash brown
and two strips of bacon.

Waffle served with 2 pieces of sausage, a
hash brown and 3 sliced strawberries.

Blueberry, Chocolate, or Banana Nut

Ramen, honey garlic sauce, broccoli, red peppers,
asparaqus, and bulgogi steak. Topped with green
onion, sesame seeds, and crispy garlic.

Our homemade Alfredo sauce, fettuccine pasta,
and grilled chicken, topped with Parmesan.

Buttered pappardelle noodles, sauteed with
Parmesan, salt and pepper, and grilled chicken.
Topped with bruschetta and balsamic glaze.

10 person minimum on all catering orders. All prices are set for
buffet. Any plated meals will be an additional $3 per person.
Water, tea, and coffee included. On site only.




Lettuce, tomato, shredded cheese, jalapenos,
onions, sour cream, salsa, queso, & choice of
beef or chicken.

Turkey, ham, roast beef, variety of cheese,
variety of bread, lettuce, tomatoes, onions,
pickles, mustard, basil mayo, and regular mayo.

Romaine, spinach, arugula, mixed greens,
eqgs, candied pecans, jack cheddar cheese,
bleu cheese, dressings, bacon bits. diced
tomatoes, cucumbers, croutons, Parmesan,
red onion, pepperoncini, and olives.

1/2 Ib. steak burger served on a brioche bun
with all garnishes on the side-lettuce, tomato,
onion, pickles, cheese, BBQ sauce, ketchup,
mustard, basil mayo, and regular mayo.

10 person minimum on all catering orders. All prices are set
for buffet. Any plated meals will be an additional $3 per
person. Water, tea, and coffee included. On site only.




10 person minimum on all catering orders. All prices are set for
buffet. Any plated meals will be an additional $3 per person.
Water, tea, and coffee included. On site only.

A silken smooth white chocolate
cheesecake all aswirl with vibrant red
raspberry.

Topping choices: chocolate, caramel,
strawberry, or chocolate chips.

Delicious moist layered chocolate cake.

White cake centered between two layers
each of rich dark chocolate buttercream,
white chocolate buttercream and chocolate
cake.

Bite sized sweet bread soaked in vanilla
custard, and flash fried. Served with syrup
and caramel sauce.

We have a variety — let us know what you
want! White Chocolate macadamia nut,
chocolate chip, or snickerdoodle.

A rich chocolate fudge brownie with
chocolate drizzle.









