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BREAKFAST

TIE-DIE TRIBES

Breakfast Pizza or Breakfast Casserole:
Bacon, Egg & Cheese, Egg & Cheese,
Sausage, Egg & Cheese, O] & Coffee

$15pp

GROOVY GRIDS

Make Your Own Waffle Bar: Fresh
Strawberries, Blueberries, Bananas, Sauteed
Cinnamon Apples, Maple Syrup, Toffee Bits,,
Whipped Cream & Sprinkles $20pp

BOHO BANDITS

Yogurt & Oatmeal Bars with Fresh
Strawberries, Blueberries & Bananas,
Granola, Cinnamon Apple Muffins, Juice
Selection, Coffee & Tea $20pp

PEACE POSSE

Scrambled Eggs, Bacon, Breakfast Potatoes,
Biscuits & Gravy, Strawberry Cream Cheese
Flips, Waffle Bar, Yogurt Bar, Cranberry &
Orange Juices, Coffee & Tea $25pp

FREE SPIRIT

Customized To-Go Breakfast for Groups!
Ideas include Protein Bars, Bagels & Cream
Cheese, Yogurt Cups, Bananas, Oranges
Apples, Juice Boxes & Bottled Water $pp
price depends on selection.

The above are suggestions of what we think works well with groups but can absolutely

do just about anything you’d like to serve your guests.



LUNCH & BUDGET FRIENDLY SUPPERS

GLOBAL VIBE

Fill Stonefire Naan House Tacos with Korean
Beef, Baja Shrimp, Carnitas & Pollo Asado.
Toppings of Fresh Slaw, Sour Cream, Sweet
Corn Salsa, Pico De Gallo, Fresh Julienne
Veggies and 4 kinds of sauces to drizzle over
top. Served with Fresh Pie and Whipped
Cream for Dessert. $20pp

FUNKY BUNCH

Sandwich Spread with Pulled Pork, Grilled
Chicken, Steakburgers, Cheddar &
Mozzarella Cheeses, Pretzel Buns, Tomato
Slices, Onions, Lettuce, Ketchup, Mustard,
Mayo & Housemade Pickles. Served with
Fresh Coleslaw, Fries and all of our Wing
Sauces for dipping! Served with Ice Cream
Sundaes for Dessert. $20pp

SUMMER OF LOVE

Build Your Own Bowl with Pulled Chicken,
Pot Roast, Black Beans, Guacamole, Sour
Cream, Pico De Gallo, Sweet Corn Salsa,
Brown Rice, Cauliflower Rice, Fresh Veggies,
Slaw, Cheddar Cheese, Tortilla Chips & Sour
Cream Dill Drizzle. Served with Yogurt-
Granola-Fresh Berry Parfaits for Dessert.

$25pp

PIZZAPALOOZA

Build Your Own Smorgasboard of Pizzas!
Margarita, Pepperoni, Sausage, Pulled Pork
KC BBQ, Chicken Bacon Ranch, Cheese,
Supreme, Korean BBQ,or Custom with your
Favorite Toppings. Served with Green Salad,
Dressings and Chocolate Overload Mousse
Cake for Dessert. $20pp

BOHO BLISS

Grand Salad Bar with Romaine, Chicken,
Cheddar Cheese, Pickled Beets, Hard Boiled
Eggs, Tomatoes, Cucumber, Carrots, Cottage
Cheese, Lettuce, Tomato, Corn, Peas &
House Pickles. Caesar, Ranch, French,
Balsamic Italian, Blue Cheese & Chimichurri
Dressings along with Milk & Cookies $20pp

COMFORT COALITION

Pasta Bar with Linguini, Marinara, Alfredo &
Olive Oil Sauces. Served with Grilled Chicken,
Meatballs, Sauteed Vegetables, Parmesan
Cheese and Crushed Red Pepper to top your
Noodles. Served with Green Salad, Choice of
Dressings & Baguette Bread along with
Cheesecake Mousse with Fresh Berry Sauce for
dessert $25pp

All prices are plus 25% service charge and
applicable taxes. The above are suggestions of
what we think works well with groups but we
can absolutely do just about anything you’d
like to serve your guests. 20 person minimum



APPETIZERS & SNACKS

Service for 20: $50 Each Selection
Except Where Noted

Spinach Artichoke Puffs
Swedish, BBQ or Korean Meatballs
Chicken Satay Skewers
Maple Bacon-Wrapped Chestnut Skewers
Pigs in a Blanket
Stuffed Mushrooms
Caprese Skewers
Balsamic Tomato Bruschetta
Shrimp Cocktail $100
Beef Sliders with Horseradish Cream
Chicken, Bacon, & Ranch Sliders
Pretzel Bites & Melted Cheese
Mashed Potato Bar
Crudite & Spreads
Charcuterie $100
Fresh Fruit Display
Popcorn & Trail Mix Bar $25
Tortilla Chips & Fresh Dips
Cheese & Crackers
Cheesecake Mousse Cups
Bread Pudding Bites
Mousse Shooters
Banana Pudding Parfait Minis
Peach Cobbler Cups
Brownie Bites
Apple Crisp Shooters
Creme Brulee Minis
Chocolate Covered Strawberries
Mini Waffle Bar

20 Person Minimum Per Selection
Custom Orders Welcome




BUILD YOUR OWN BANQUET

SELECT YOUR ENTREE $35pp SELECT YOUR SIDES
Grilled Barbecue Chicken Rice Pilaf

Chicken with Dijon Cream Sauce Mashed Potatoes

Pork Madeira, Apple Madeira Wine Sauce Scalloped Potatoes
Maple Glazed Spiral Ham Mac & Cheese

Pot Roast with Mushroom Gravy Green Beans

Beef Medallions, Bourbon Cream Sauce Sweet Corn

Salmon with Creamy Herb Sauce Roasted Red Potatoes
Mahi Mahi with Mango Salsa Roasted Root Vegetables

Entrees Come with Two Sides, Dinner Salad, Fresh Bread & 2 Dessert Choices
Add an Entree $10pp, Add a Side $5pp

SELECT YOUR DESSERT

Fresh Fruit or Cream Pie

Creme Brilée

Cupcakes

Cheesecake Mousse wtih Berry Sauce
Bread Pudding with Custard Sauce

Cookies & Milk

Chocolate Overload Cake

The above are suggestions of what we think works with groups and what we’ve found to be
surefire guest pleasers. We can absolutely do just about anything you’d like to serve your
guests. Meals can be served buffet style or as plated meals. 25% service charge, tax and
additional $3 per person upcharge for plated meals.



BEVERAGE PLANS

BAR PLANS

Cash Bar (Guest Pay as You Go)
Hosted (Open) Bar
Hosted Ticket Per Beverage
Timed Bar of Dollar Limit Bar
Select Host Bar
Hybrid of Any of the Above

MANY SELECTIONS OF

Red, White, Rose Wines
Full Cocktail Bar
Domestic & Craft Kegs
Hard Seltzers

Punch & Batched Cocktails MULE DIY BAR IDEA
Soft Drinks

Basil | Peach Vodka + Ginger Beer +
Basil + Lemon Juice.

DIY BARS
Bloody Marys Strawberry Mint | Strawberry Vodka +
Vodka, House Made Mix, Horseradish, Ginger Beer + Mint + Lime Juice

Worcestershire, Hot Sauces, Pickled ) ] )
Veggies, Fresh Carrots, Celery & Beef Pineapple | Pineapple Vodka + Ginger
Sticks Beer + Diced Pineapple + Lime Juice

Cherry Limeade | Vodka + Ginger Beer
+ Maraschino Cherry Juice + Lime Juice

Mimosas
Sparkling Wines, Pineapple, Cranberry,
Grapefruit, Orange Juices, Fresh
Blueberries, Strawberries &
Blackberries, & Oranges

Triple Berry | Vodka + Strawberries +
Blueberries + Raspberries + Lemon
Juice

Pricing is plus 25% gratuity and 7% tax. The above are suggestions of what we think works
well with groups but can absolutely do just about anything you’d like to serve your guests.
The possibilities are endless!



	CATERING
	MENU
	BREAKFAST
	TIE-DIE TRIBES
	GROOVY GRIDS
	PEACE POSSE
	FREE SPIRIT

	LUNCH & BUDGET FRIENDLY SUPPERS
	GLOBAL VIBE
	BOHO BLISS
	FUNKY BUNCH
	SUMMER OF LOVE
	PIZZAPALOOZA
	COMFORT COALITION

	APPETIZERS & SNACKS
	Except Where Noted

	BUILD YOUR OWN BANQUET
	SELECT YOUR ENTREE $35pp
	Grilled Barbecue Chicken
	Chicken with Dijon Cream Sauce
	Pork Madeira, Apple Madeira Wine Sauce
	Maple Glazed Spiral Ham
	Pot Roast with  Mushroom Gravy
	Beef Medallions, Bourbon Cream Sauce
	Salmon with Creamy Herb Sauce
	Mahi Mahi with Mango Salsa
	SELECT YOUR SIDES
	Rice Pilaf
	Mashed Potatoes
	Scalloped Potatoes
	Mac & Cheese
	Green Beans
	Sweet Corn
	Roasted Red Potatoes
	Roasted Root Vegetables
	Entrees Come with Two Sides, Dinner Salad, Fresh Bread & 2 Dessert Choices
	Add an Entree $10pp,  Add a Side $5pp

	SELECT YOUR DESSERT
	Crème Brûlée
	Cupcakes
	Cheesecake Mousse wtih Berry Sauce
	Bread Pudding with Custard Sauce
	Cookies & Milk
	Chocolate Overload Cake
	The above are suggestions of what we think works with groups and what we’ve found to be surefire guest pleasers. We can absolutely do just about anything you’d like to serve your guests. Meals can be served buffet style or as plated meals. 25% service charge, tax and additional $3 per person upcharge for plated meals.


	BEVERAGE PLANS
	BAR PLANS
	MANY SELECTIONS OF
	MULE DIY BAR IDEA
	DIY BARS


