CATERING

A LA CARTE PRICING

Appetizer

WINGS Ieadauns

Smoked Bone-in, Boneless, Duck, or Breaded.
Served with a collection of dipping sauces
and carrots and celery.

CHARCUTERIE BOARDS $24

Two meat and three cheese with an
assortment of nuts and tapenade.
Each board serves about two people.

CHICKEN TENDERS $2.5/PIECE

Crispy, breaded, all white meat tenders served
with a selection of dipping sauces.

SALT AND PEPPER CALAMARI  $7/PP
Crispy flash fried Calamari, served with a
sweet thai chili sauce

CHICKEN LETTUCE WRAPS $4

Grilled chicken tossed in a sweet thai chili
sauce with shredded carrots and crispy onions
on a leaf of lettuce.

FRIES OR TOTS $2.50/PP

SLIDERS ~$4

Cheeseburger, Chicken, BLT, or Brisket*

Dips

Minimum order for ten people

SPINACH ARTICHOKE $6/PP

BUFFALO CHICKEN $6/PP
HUMMUS $3/PP
ELOTE DIP $7/PP

Ordering

Please send us an email with your
selections and the number of each that you
would like for your event.

The Event Manager will send you a custom
Banquet Invoice with a total including fees,
taxes, setup, and your selections.

We want to make sure you are getting
everything that you need, so please send us
any special requests. We try to get the
order finalized a week before your week.

Thanks for choosing us!




CATERING

PER PERSON MENU

MINIMUM 25 PEOPLE

Buffet Choices

Each of our selections begin with your
choice of two starters, two entrees, and

two sides.

THE SOUTH

Entrees: Grilled Chicken, Pulled Pork, Smoked
Brisket, Rib Tips, Fried Shrimp, Chopped
Chicken, Burgers.

Sides: Mashed potatoes, Mac and Cheese,
French Fries, Tots, Onion Rings, Sweet Potato
Fries, Baked Beans, Sweet corn, Cole Slaw.
Starters: Chicken Wings, Fried Pickles, Buffalo
Dip, Deviled Eggs, Chips and Guacamole, Mac
and Cheese Bites, BBQ Meatballs.

ITALIAN FEAST

Entrees: Fettuccini Alfredo, Spaghetti and
Meatballs, Lasagna, Ravioli, Chicken Parm.
Sides: Garlic Bread, Meatballs, Garlic Mashed
potatoes, Seasonal Veggies, Roasted
Potatoes. Garlic Knots.

Starters: Caesar Salad, Caprese, Bruschetta,
Fried Mushrooms, Charcuterie Boards,

SEMI FAR EAST APPS

Choose Six:

Chicken Lettuce Wraps, Teriyaki Chicken
Skewers. Lo Mein, Fried Rice, Shishito Peppers,
Egg Rolls, Gyoza, Edamame, Miso Soup,
Charred Brussel Sprouts, Salt and Pepper
Calamari, Dynamite Shrimp, Steamed Rice,
Crab Cheese Wontons, Sweet Chili Wings,
Coconut Shrimp.

CLASSIC AMERICAN

Make your selections from our a la Carte
catering menu for as many people as you
want to host. The more sliders, the merrier!

Peruse just a few of our options below to

create your perfect menu.

TACO AND NACHO BAR

Served with flour, corn, and hard tortillas.

Entrees: Diced Chicken, Carne Asada, Ground
Beef, Fried Shrimp, Brisket.

Sides: Refried or Black Beans, Spanish Rice
Starters: Quesadillas, Churros, Elote Dip, Salsa
and Guacamole, Taquitos, Empanadas,
Ceviche, Fried Jalapefios, Green Chile.

IT'S JUST BRUNCH

Choose Six:

Mini pancakes, watfles, scrambled eggs,
bacon, sausage, bagels, coffee station, fruit
platters, pastries, cereals, yogurt and granola
bar, breakfast potatoes, grits,

Please inquire about bottomless mimosas and
build your own Bloody Mary's.

CREATE YOUR OWN

This is just a small sampling of the varieties of
caterings that we have accomplished. Pick
and choose your own selections or we can put
together a custom menu for your gathering.
Luau? No problem. Build your own Dagwood
Sandwich Bar? No problem.

Full Buffets start around $25/person and we
can build anything based upon your budget.

If you are interested in a high end occasion
like a wedding reception or engagement
party, please reach out directly and we will
make a custom menu for you.




