


POKE NACHOS  5
Ahi tuna, fried wonton chips, pickled red onion, 
avocado, miso mayo, sriracha mayo, and sweet 
soy glaze. Topped with green onion and sesame 
seeds.

TATER SKINS NACHOS  5
Thinly sliced tater skins piled high with brisket, 
jack cheddar cheese, BBQ sauce, coleslaw, and 
topped with spicy mayo. 

CHIPS AND COMBO DIP  4
Homemade kettle chips served with creamy 
bacon horseradish dip and sweet onion dip.

GUACAMOLE  450

Homemade guacamole with freshly fried tortilla 
chips.

SALSA  3
Red salsa served with tortilla chips.

AMBER QUESO  550

Served with tortilla chips.

SPINACH DIP  650

Served with tortilla chips.

CHARCUTERIE BOARD
Small tray 125 (serves 25)
Large tray 250 (serves 50)
Three cubed cheeses, Brie, salami, fruit, veggies, 
nuts, pickled items, crackers, and mini sweet treats.

CHIPS, DIPS, & NACHOS

TERIYAKI  650

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

SWEET CHILI  650

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

BUFFALO  650

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

CHICKEN WINGS (4/person)

BOURBON BACON RIBEYE SLIDERS  10
Shaved ribeye, bourbon caramelized onions, peppered 
bacon, mozzarella, and bacon jam.

CHIPOTLE RASPBERRY ANGUS  950

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

PULLED PORK  7
Pork topped with creamy slaw and BBQ sauce.

TURKEY OR HAM  7
Roll with turkey or ham, lettuce, and tomato.

CHEESEBURGER  750

Mini hamburger with cheese.

SLIDERS (2/person)

10 person minimum on all catering orders. All prices are set for bu	et. 
Water, tea, and co	ee included. On site only.

APPETIZERS



TRAYS

TRADITIONAL VEGGIE 
Small 30 (serves 20)  Large 60 (serves 40)
Tomatoes, cucumbers, carrots, broccoli, and 
celery with ranch.

CHEESE AND CRACKER 
Small 65 (serves 20)  Large 130 (serves 40)
Variety of cheese with a variety of crackers. 

FRESH FRUIT
Small 50 (serves 20-25)  Large 80 (serves 40-50)
Blueberries, strawberries, grapes, and 
seasonal fruit.

SMALL BITES

APPETIZERS

BROWN SUGAR GLAZED BACON WRAPPED 
SHRIMP  10 (4/person) 
Bacon wrapped shrimp, coated in our brown sugar 
glaze. 

JUMBO SHRIMP COCKTAIL  7 (4 per person)
Large shrimp served with cocktail sauce and lemon.

SALMON BITES6 (3/person)
Bite size pieces of salmon, sauteed in Asian sauces, 
and topped with sesame seeds.

SALMON FILET  60 (2.5 lb. filet)
Brown sugar baked salmon filet served chilled with 
lemon wedges.

SEAFOOD

APPETIZERSAPPETIZERS

CROSTINIS

BRUSCHETTA  7 (2 bites/person)
Fresh mozzarella, tomato, basil, and balsamic glaze.

TOMATO BASIL  7 (2 bites/person)
Ricotta, sun–dried tomatoes, basil, Parmesan, and a 
balsamic glaze.

STRAWBERRY BALSAMIC 7 (2 bites/person)
Ricotta and honey mix topped with diced 
strawberries, mint, and a balsamic glaze.

MINI JALAPEÑO STEAK POPPER  7
(2 bites/person)
Boursin cheese topped with beef tenderloin bites, 
bacon jam, jalapeños, and minced garlic.

PROSCIUTTO & FIG  7 (2 bites/person)
Ricotta and honey mix topped with prosciutto and a 
dash of fig jam.

LB. PINWHEELS  5 (4/person)  
Flour tortilla, Pale Ale cheese spread,
ham, shredded cheese, and pickle.

EGG ROLL  3 each
Savory pork, vegetables, and spices. A rich egg 
noodle wrapper provides an authentic taste and 
texture. Served with a Thai Chile sauce.

SOUTHWEST EGG ROLL  3 each
Chicken, spinach, whole black beans, whole kernal 
corn, red bell pepper, and pepper jack cheese. 
Served with southwest ranch dressing.

COCKTAIL MEATBALLS  450 (4/person)
Cocktail meatballs tossed in BBQ sauce.

PRETZEL STICK  250 (1 stick/person)
Served with our Pale Ale cheese spread or
Amber honey mustard.

ROASTED RED PEPPER HUMMUS  5
Hummus served with naan.

10 person minimum on all catering orders. All prices are set for bu	et. 
Water, tea, and co	ee included. On site only.



ENTRÉES All served with two sides.All served with two sides.

CHICKEN VESUVIO 18
Chicken breast sautéed with fresh garlic and white 
wine.

GRILLED PESTO CHICKEN BREAST  15
Grilled chicken topped with homemade pesto.

CHICKEN FRIED CHICKEN  17
Breaded chicken breast, flash fried, and topped with 
white gravy. CHICKEN FRIED STEAK  18

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

CHICKEN PICCATA 18
Chicken breast sautéed in capers, lemon, and vermouth 
sauce. 

SHRIMP SCAMPI (8 shrimp)  19
Shrimp sautéed in a white wine garlic butter lemon sauce. 

PRIME RIB (12 oz.)  30
Cooked to order.

LB. POT ROAST 1650

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

(does not come with sides)
1/2 lb. roast served with carrots, baby red potatoes, 
and pepperoncinis.

HONEY PECAN CHICKEN  18
Chicken breast, breaded and fried golden brown, then 
drizzled with homemade honey pecan glaze.
  
MARRY ME CHICKEN  18
Lightly battered chicken breast in a homemade 
Parmesan cream sauce with sun-dried tomatoes and 
basil. Served over angel hair pasta.

CRISPY CHICKEN STIR FRY 14
(does not come with sides)
Sliced chicken strips, red pepper, broccoli, onion, and 
mushrooms sautéed with a mix of Asian sauces. 
Served over jasmine rice. 

GRILLED BROWN SUGAR GLAZED 
SALMON  21
Salmon filet, grilled over open flame, then coated with 
our homemade brown sugar glaze.

CHICKEN STRIP PLATTER  15
Four hand-breaded chicken tenders, fried golden brown.

COCONUT CHICKEN  15
Four chicken strips breaded in a coconut breading and 
friend golden brown. Served with a sweet chili sauce.

CHICKEN AND NOODLES 14
(does not come with sides)
Creamy chicken and noodles simmered in savory 
seasonings. Served with mashed potatoes.

BBQ BRISKET  18
Slow roasted beef.

BBQ PULLED PORK  1250

Pulled pork topped with BBQ sauce.



SMOKED TURKEY CLUB  14
Smoked turkey breast, bacon, lettuce, tomato, 
served on sourdough with fresh basil mayo.

BBQ PULLED PORK  1150

Pulled pork with creamy slaw and BBQ sauce 
on bun.

BIEROCK  14
Traditional bierock, bread dough, stuffed with 
seasoned beef, cabbage, and sauerkraut. Baked 
and smothered in a creamy cheese sauce.

All served with one side.

BRUNCH
BISCUITS AND SAUSAGE GRAVY  12
Two buttermilk biscuit smothered with 
sausage gravy, served with a hash brown 
and two strips of bacon.
  
WAFFLE BAR  12
Waffle served with 2 pieces of sausage, a 
hash brown and 3 sliced strawberries.

MUFFINS  4
Blueberry, Chocolate, or Banana Nut

CINNAMON ROLLS  4

and smothered in a creamy cheese sauce.

SANDWICHES

HONEY GARLIC NOODLES  18
Ramen, honey garlic sauce, broccoli, red peppers, 
asparagus, and bulgogi steak. Topped with green 
onion, sesame seeds, and crispy garlic.

CHICKEN ALFREDO  1550

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

BRUSCHETTA CHICKEN PASTA  15
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 
bu	et. Any plated meals will be an additional $3 per person. 
Water, tea, and co	ee included. On site only.

PASTA All served with
garlic bread and salad.



TACOS/NACHOS
TACO/NACHO BAR  14
Lettuce , tomato, shredded cheese, jalapenos, 
onions, sour cream, salsa, queso, & choice of 
beef or chicken. 

SANDWICH BAR

SANDWICH BAR  14
Turkey, ham, roast beef, variety of cheese, 
variety of bread, lettuce, tomatoes, onions, 
pickles, mustard, basil mayo, and regular mayo.

BURGER BAR

BURGER BAR  16
1/2 lb. 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.

Bacon  2
Jalapenos  0.50
Mushrooms  0.50

TACOS/NACHOS
TACO/NACHO BAR
Lettuce , tomato, shredded cheese, jalapenos, 
onions, sour cream, salsa, queso, & choice of 

Dressing choices: Ranch, Amber Honey 
Mustard, Thousand Island Lb. Stout, Poppy 
Seed Vinaigrette, Bleu Cheese Aioli, 
Dorothy Lynch, or Balsamic Vinaigrette.

SALAD BAR

SALAD BAR  14
Romaine, spinach, arugula, mixed greens, 
eggs, candied pecans, jack cheddar cheese, 
bleu cheese, dressings, bacon bits. diced 
tomatoes, cucumbers, croutons, Parmesan, 
red onion, pepperoncini, and olives.

Add Protein:
Chicken: Grilled or Crispy  4
Steak  7
Shrimp  6
Salmon  850 8850850

Comes with choice of kettle chips, fries, or salad.

Comes with choice of kettle chips, fries, or salad.

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



DESSERTS

RASPBERRY WHITE CHOCOLATE 
CHEESECAKE  8
A silken smooth white chocolate 
cheesecake all aswirl with vibrant red 
raspberry.

NY STYLE CHEESECAKE  6
Topping choices: chocolate, caramel, 
strawberry, or chocolate chips.

CHOCOLATE CAKE  8
Delicious moist layered chocolate cake.

TIGER CAKE  4
White cake centered between two layers 
each of rich dark chocolate buttercream, 
white chocolate buttercream and chocolate 
cake. 

FRENCH TOAST BITES  9
Bite sized sweet bread soaked in vanilla 
custard, and flash fried. Served with syrup 
and caramel sauce.

COOKIES  12/DOZEN
We have a variety — let us know what you 
want! White Chocolate macadamia nut, 
chocolate chip, or snickerdoodle.

BROWNIES  3
A rich chocolate fudge brownie with 
chocolate drizzle.

SIDES

KETTLE CHIPS

TORTILLA CHIPS

FRIED POTATOES

MASHED

AU GRATIN

POTATO SALAD

SIDE SALAD

GREEN BEANS

CREAMED CORN

VEGGIE MIX

BROCCOLI

CARROTS

COLESLAW

BAKED BEANS

PASTA SALAD

MAC & CHEESE

CAESAR SALAD

Can order additional sides at $3 per, if desired.

10 person minimum on all catering orders. All prices are set for 
bu	et. Any plated meals will be an additional $3 per person. 

Water, tea, and co	ee included. On site only.






