
C A T E R I N G  M E N U

C H I C K E N  $ 2 5

roasted chicken, grilled vegetables, au

gratin potatoes

G Y R O S  $ 2 0

greek salad, pita, grilled chicken, falafel, 

Tzatziki

T A C O S  $ 1 8  

corn and flour tortillas, grilled chicken or

beef, chefs choice toppings, rice, beans,

chips and salsa

I T A L I A N  $ 2 0

caesar salad, lasagna, garlic bread

C U S T O M

create your own personalized menu with

the chef!



F I N E  D I N I N G  M E N U

P R I M E  R I B  $ 4 0

house salad with side of ranch and

vinaigrette, grilled asparagus, roasted

potatoes, and prime rib

S A L M O N  $ 3 5

house salad with side of ranch and

vinaigrette, grilled vegetables, rice pilaf,

pan seared salmon

L A M B  $ 3 5

house salad with a side of ranch and

vinaigrette, roasted carrots, dauphinois

potatoes, herb crusted lamb with red

wine reduction

C H I C K E N  M A R S A L A  $ 2 8

house salad with a side of ranch and

vinaigrette, grilled vegetables, mashed

potatoes, chicken marsala



D E S S E R T  M E N U

B R O W N I E S

C O O K I E S

C H O C O L A T E  M O U S S E  S H O T S  $ 3

L E M O N  B A R S

P O A C H E D  P E A R  $ 5

D O N U T S

I N C L U D E D  W I T H  M E A L

C H E E S E C A K E

A D D I T I O N A L  C O S T

C R E A M  P U F F S  $ 3



S T A R T E R S  M E N U

C O S T  P E R  2 5  P E O P L E

V E G E T A B L E  T R A Y  $ 9 5

S E A S O N A L  F R U I T  T R A Y  $ 9 5

C H E E S E  &  C R A C K E R S  $ 9 0

C H E E S E ,  M E A T  &  C R A C K E R S  $ 1 1 0

M E A T B A L L S  $  M A R K E T  P R I C E

S H R I M P  C O C K T A I L  $  M A R K E T  P R I C E

M I N I  C R O S S A N T  S A N W I C H E S  $ 1 3 5



D R I N K  M E N U

W I N E

C O C K T A I L S

2022 Field Blend

2022 Jumeaux

2023 Tempranillo

2023 Grenache Blanc

2023 Sanigovese Rose

Glass   /   BottleRed

Orange

Rosé

$45$12

$9 $35

$12 $45

$9 $35

$10 $40

Old Fashion $15

Margarita $15

Moscow Mule $15

Bees Knees $15

B E E R
Coors Light  $7

Michelob Ultra $7

Pacifico $7

Blue Moon $7


