Sample Menu
Catenring Buffet Options

CATERING & EVEMTS

MEATS

Korean BBQ beef skewers — ginger-peanut sauce, sesame, micro cilantro

Chorizo & Asiago cheese-stuffed mushrooms

Candied Bacon lollipops with apple cider glaze

Slow-braised short rib mashed potato bite

Prime beef slider - aged cheddar, steak house aioli, brioche roll

Coney Island dogs - puff pastry, pearl all-beef dog, sauerkraut, whole grain mustard sauce
Smoked duck breast — goat cheese, fig, crostini, pistachio

Seared Filet Gougéres —arugula, roasted peppers, shaved red onion, mustard aioli
Za'atar Grilled New Zealand lamb chop with tzatziki sauce

BLT - house-cured bacon, butter lettuce, tomato, basil aioli, brioche roll

Veal pancetta meatballs — San Marzano tomato sauce, parmesan, basil

CHICKEN

Jerk chicken skewer — mango sauce, micro cilantro

Grilled chicken shawarma — cucumber, mint, pita, olives

Buffalo chicken meatball — Frank's RedHot, blue cheese sauce, carrot curls
Chicken and biscuits — fried chicken, buttermilk cheddar biscuit, red pepper jelly
Chicken carnitas tacos - citrus-braised chicken, avocado cilantro lime sauce
Coconut chicken skewer with curried pineapple sauce

Chicken and waffles - crispy buttermilk chicken, maple sugar waffle, hot honey

SEAFOOD

Ginger-wasabi shrimp cocktail - sesame seed, noc cham

Lobster chorizo “paella” croquette with smoked paprika aioli

Tuna taco - crispy wonton, furikake rice, sambal aioli

Chilled lobster roll - celery seed aioli, brioche roll

Shrimp toast — sesame, herb salad Siracha aioli

Scallop ceviche - tostones, avocado, mango

Maryland crab cake - creole mustard aioli, mache

Shrimp steamed bun - blackened shrimp, lettuce, tomato, tabasco remoulade

Smoked salmon avocado toast, everything spice, smashed avocado, multigrain crostini

VEGETABLE

Pistachio goat cheese, “truffle” honey, saba balsamic

Impossible beef slider - lettuce, tomato, special sauce, brioche roll
Truffle burrata crostini - torn burrata, truffle sauce, focaccia, parmesan
Vegetable spring roll - Thai sweet chili sauce

Vegan Moroccan artichoke and asparagus caponata - za'atar toasted pita, tomato jam
Ricotta toast — harissa, shaved asparagus, mint

Grilled cheese - three cheese, confit cherry tomato, sourdough, basil
Vegan herb falafel — herb pesto, tzatziki sauce

Herbed goat cheese crostini, oven-roasted tomatoes, olive tapenade
Mushroom arancini

Deviled eggs



