PARTY Platters

APPETIZERS

SHRIMP COCKTAIL — $99 (G
Succulent chilled shrimp served with traditional
horseradish cocktail sauce and lemon wedges. 50ct.

CHEESE PLATTER — $99 v
(Cheddar, Havarti & smoked Gouda cheeses served
with assorted crackers and soft pretzel pieces.

MEAT & CHEESE PLATTER — $129
Assorted cheeses served with sliced cured meats,
crackers, grapes and soft pretzel pieces.

CHICKEN QUESADILLAS — $59

Hand-pulled chicken and cheddar jack cheese.
Served with sour cream and roasted corn & black
bean salsa. 20pcs.

VEGGIE PLATTER — $59 G W
An assortment of fresh vegetables served
with ranch dressing.

SLIDERS

PULLED PORK — 959

Tender hand-pulled pork is tossed in our signature
BBQ sauce. Presented on King’s Hawaiian sweet
rolls and served with fresh coleslaw. 24ct.

MEATLOAF SLIDERS — $59
Sliced home made meatloaf on King’s Hawaiian
Sweet rolls, topped with Sriracha ketchup. 24ct.

G — GLUTEN CONSCIOUS

GARDEN SALAD — §69 (W
Fresh chopped mixed greens and seasonal
vegetables. Served with choice of dressing.

CUSTOM SALAD STATION — $79

Fresh salad greens accompanied with sides of
fresh vegetables, shredded cheddar, diced bacon,
and croutons. Served with choice of dressings.

CAESAR SALAD — $69
Fresh chopped Romaine and sides of
croutons, parmesan cheese and Caesar dressing.

TRADITIONAL CHICKEN WINGS — 989 G
Enjoy our fresh wings served with celery sticks and

ranch dressing. Tossed in sauce flavors that include:

Teriyaki, BBQ, Sweet Heat, Garlic Parmesan,
Thai Chili or Buffalo. 60ct.

MEATBALLS — $79
Hand made, all-heef meatballs served in marinara
sauce or with a sweet & savory BBQ sauce. 80ct

CHICKEN TENDERS — $89
Breaded strips of tender chicken, golden fried and
served with dipping sauce. 50ct.

MOZZARELLA CHEESE STICKS — 79 W
Accompanied by marinara sauce. 40 ct.

FRUIT PLATTER — $69 6 'V @
Pineapple, grapes, melon and strawberries.
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THREE AMIGOS CHIPS — $59 6 ¥
Crunchy tortilla chips and zesty salsa,
guacamole & queso.

MAC & CHEESE BITES — 969 W
Golden battered bites of macaroni and
cheese, served with Ranch dressing. 75t

BUFFALO CHICKENDIP — 969 ‘G
Served warm with corn tortilla chips and pita points.

SPINACH ARTICHOKEDIP — $59 ‘G W
Served warm with corn tortilla chips and pita points.

SANDWICH OR WRAP PLATTER — $79
Ham & Swiss, Turkey & Cheddar or Chicken Salad,
all with lettuce, tomato and mayonnaise. 20ct.

RED PEPPER HUMMUS — $69 6@ V @
Roasted red pepper hummus served with
corn tortilla chips and fresh vegetables.

Signature SELECTIONS

CAPRESE SKEWERS — $59 'V
Fresh mozzarella, cherry tomatoes, and fresh
basil skewers drizzled with a balsamic glaze. 20ct

JALAPENO POPPERS — 9§49 W

A traditional party favorite! Jalapenos
stuffed with cream cheese are lightly
breaded and golden fried. 40ct.

CHEESEBURGER — 9§59
Mini fresh beef* patties topped with
American cheese. 24ct.

SIGNATURE BURGERS — 969 .
Mini fresh beef* patties topped with e
Cheddar cheese, bacon, BBQ sauce &
fried pickles. 24ct.
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POTATO SKINS — 949 6

(risp potato boats filled with Cheddar
jack cheese, bacon pieces & scallions.
Served with sour cream. 24ct.

BRUSCHETTA — $59 W
(risp sliced baguette served with Italian
style bruscheta topping.

Allbeverages are sold separately. Prices listed do not include tax or applicable service charges. Advance notice required. Prices and items are subject to availability and
change without notice. Gluten free, vegan, and vegetarian options available, vegetarian items may contain eggs, milk, or cheese. Speak with an event planner. Please let us
know if there is an item you would like that is not on our menu, as we may be able to accommodate your request.

*These items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness,
especially if you have certain medical conditions.
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ltems charged per person. Advance order required. Minimum of 20 guests.

Clasaic OPTIONS

STREET TACO BAR — §22 GAME DAY CELEBRATION — $20 BACKYARD BBQ — $20 PIZZA & WINGS — $18
@rilled Beef or Chicken Tortilla Chips with Salsa and Guacamole  Pulled BBQ Pork or Grilled BBQ Chicken ~ Garden or Caesar Salad

Fiesta Rice Mozzarella Sticks Mac & Cheese (Cheese or 1Topping Pizzas
Black Beans Tater Tots (oleslaw Traditional or Boneless Wings
Flour Tortillas (ICERENDES Slider Rolls

Roasted Corn & Black Bean Salsa Traditional Bone-in Wings * Upgrade to Pork AND Chicken +$3

Lettuce, Tomato, Shredded Cheese + Add Cheeseburger Sliders +$3

Sour Cream & Guacamole
* Upgrade to Chicken AND Beef +§3

Signature SPREADS

HIGH ROLLER CARVING STATION — $43

(ustom Salad Station

Shrimp Cocktail

(hef attended carving station: Choose 2:
Prime Rib* Roasted Turkey, Baked Ham,
Parmesan Crusted Chicken Breast
Substitute Sliced Beef Tenderloin* +$4

Garlic Mashed Potatoes

Roasted Asparagus

Dinner Rolls

FRESH FARE — §32 [TALIAN DINNER — $24

Caprese or Custom Salad Station (aesar Salad

Baked Rosemary Chicken Breast Chicken Parmesan or Chicken Marsala
Lemon & Garlic Shrimp Baked Ziti or Cheese Lasagna

Herb Roasted Potatoes Sautéed Zucchini & Squash

Steamed Seasonal Vegetables Cheesy Garlic Bread

Dinner Rolls * Upgrade to Chicken Parmesan

AND Chicken Marsala +$4

Add an additional side for $2 per person
Tater Tots « Garlic Mashed Potatoes ¢ Fiesta Rice ¢ Black Beans * Coleslaw * Seasonal Vegetables « Pasta with Marinara * Mac & Cheese

c/H COOKIES & BROWNIES — $39 CHEESECAKE CUPS — $89

[ Decadent cuts of rich chocolate Assorted mini cheesecake bites. 35ct.
o= brownies and oven fresh cookies.

Ll Served one dozen of each. CARROT CAKE BITES — $59
</ Moist carrot cake loaded with raisins,
T 2 DOZEN CUPCAKES — $49 pineapple, walnuts and molasses.
g A unique assortment of frosted Topped with cream cheese frosting and

cupcakes that are fun and delicious. chopped nuts. 24ct.

All beverages are sold separately. Prices listed do not include tax or applicable service charges. Advance notice required. Prices and items are subject to availability and

change without notice. Gluten free, vegetarian, and vegan options are availble - speak with an event planner.
*These items are cooked to orcler. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne iliness, s pARE T M

especially if you have certain medical conditions.
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