
CHICKEN WINGS
175.00 serves 10

Choose 2 Styles
Teriyaki Grilled - Parmesan Garlic - Lemon Pepper - 
Jamaican Jerk - Buttermilk Cayenne – Sweet & Sour

Choose 2 dipping Sauces 
Chunky Blue Cheese - Buttermilk Ranch - Chipotle Ranch - 

Roasted Garlic - Sweet Thai Chili - Sweet & Sour Served with 
Carrot & Celery Sticks

ALL AMERICAN BBQ
Beef Burgers, Turkey Burgers, Veggie Burgers, Chicken Tenders, 

BeefHot Dogs, Brioche Buns, Lettuce, Tomato, Onions, Pickles, Warm 
Sauerkraut, Sweet Relish, Cooked Onions, Waffle Fries, 2 side salads, 

Ketchup, Mayo, Zesty Bistro Sauce, Honey Mustard & BBQ Sauce 
38.95 | 20 guest minimum

SUMMER BBQ
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BUILD YOUR OWN BURGER
Beef Burgers or Turkey Burgers & Veggie Burgers, Brioche 

Buns, Roasted Caesar Potato Salad, Creamy Crunchy Cole Slaw, 
Bibb Lettuce, Shaved Onions, Sliced Tomatoes, Pickle Chips & 
Parmesan Tater Tots served with Ketchup, Mayo, Zesty Bistro 

Sauce & Honey Mustard 
30.95 | 15 guest minimum

JUMBO CHICKEN TENDERS
All White Meat Chicken Breast Hand-Battered & Fried to 

Crispy Goodness, Wagon-Wheel Tex-Mex Macaroni Salad, 
Creamy Crunchy Cole Slaw & Waffle Fries served with Honey 

Mustard, BBQ Sauce, Spicy Remoulade
26.95 | 10 guest minimum

BUILD YOUR OWN HOT DOGS
Jumbo All Beef Hot Dogs, Brioche Buns, Warm Sauerkraut, 

Sweet Relish, Cooked Onions, Chipotle Roasted Potato Salad, 
Creamy Crunchy Cole Slaw & Waffle Fries, served with Ketchup 

& Yellow Mustard 
23.95 | 10 guest minimum

SLIDER BAR
Beef, Turkey, or Falafel Sliders, Brioche Buns - Bibb Lettuce - 

Shaved Onions - Sliced Tomatoes - Pickle Chips - Roasted Chipotle 
Potato Salad - Creamy Crunchy Cole Slaw - Parmesan Tater Tots 

Zesty Bistro Sauce, Chipotle Tahini & Honey Mustard 
249.50 | serves 10



MAC & CHEESE
Served with a Garden Salad & Garlic Bread Serves 12

White Cheddar Mac & Cheese 135.00
Smokey Chipotle with Oaxaca & Monterey Jack Cheeses 135.00

Creamy Jalapeño 145.00 
Truffle Mac & Cheese 155.00 
Spinach & Artichoke 145.00

Croque Monsieur with Gruyere & Smoked Ham 165.00
Bacon Ranch 165.00

Beefy Chili Mac & Cheese 185.00
Buffalo Chicken Mac & Cheese 185.00

Vegan Mac & Cheese 175.00 
Shrimp Scampi 200.00

Sandwiches & Salad

Vegan Chickpea Salad Pita
Roasted Chickpeas, Crunchy 
Tortilla Chips, Butter Lettuce & 

Vegan Dijonnaise
13.95

Vegetarian Ruben (served hot)
 Gold & Red Beets, Barrel Aged 

Sauerkraut, Creamy Russian 
Dressing, Gruyere, Rye Bread 

14.95

Charred Kale & Avocado 
Wrap (vegan)

Hummus, Cucumbers, Tomatoes, 
Sprouts, Spicy Lemon Tahini

13.95

Grilled Chicken Caprese
Fior di Latte, Fresh Basil, Vine Ripened 

Tomatoes, Balsamic Caramelized 
Onions, Cracked Black Pepper, 
EVOO, Balsamic Glaze, Ciabatta

14.95

Chicken Shawarma Pita
Mediterranean Chicken Thighs, 
Cucumber, Tomato, Watermelon 

Radish, Mint, Greek Yogurt Spread
14.95

Shrimp Bahn Mi
Lemongrass Shrimp, Pickled 

Ginger Slaw, Cucumbers, 
Sriracha Aioli, Baguette 

17.95



SUMMER SANDWICHES
PARTY HEROES

Served with Potato Salad & Coleslaw & Homemade 
Yukon Gold Potato Chips

3 Foot 230.00 Serves 15 | 6 Foot 320.00 Serves 30

Classic Italian
with Mortadella, Spicy Capicola, Sweet Soppresata, Genoa Salami, Aged 

Provolone, Arugula, Fire Roasted Peppers, Herbed Olive Oil & Vinegar

Americano
with Roast Beef, Fresh Turkey, Cheddar Cheese, Crispy Onions, Bistro Sauce

Roasted Vegetables with Fresh Mozzarella & Balsamic Glaze 

Crispy Chicken BLT
with Thick Cut Bacon, Lettuce, Tomatoes & Chipotle Aioli

MINI SANDWICHES
Miniature versions of our most popular sandwiches. 

Served with a Side Salad, Sliced Fruit, a Dessert Tray of Homemade 
Cookies & Brownies, and Homemade Yukon Gold Potato Crisps

25.95 | 10 guest minimum

SUMMER SALAD
Arcadian Mixed Greens, Broccoli, Bell Peppers, Carrots, Feta Cheese, 

Sunflower Seeds, Avocado with Honey Mustard Dressing 
7.95 | 10 guest minimum



Hors D’oeuvre Displays
SLIDER DISPLAY

Served with Lemon Dill Aioli & Honey Mustard 
• Pulled Pork with Pickled Red Onions & Gem Lettuce 

• Hot Honey Fried Chicken, Crunchy Pickle & Cole Slaw 
• Shrimp & Bacon with Caramelized Onions, Pepper 

Jack Cheese & Roasted Garlic Aioli
• Cheeseburger,Smoked Pickle, Plum Tomato & Bistro Sauce 

• Vegan Chicken Cuban, Dill Havarti, Grain Mustard, Hawaiian Potato 
Roll & Cornichon Skewer 

325.00

HOME STRETCH
• SirloinBurgers

• Cocktail FrankSkewers 
• Potato Knishes

• Pizza Bites
• Waffle Fries

• Ketchup
• Zesty Mustard 

355.00

Stationary Displays
Small serves up to 10 / Large serves up to 20

CRUDITES & DIP
Garden fresh raw veggies with homemade hummus & 

whipped feta & beet dip 
125.00 / 200.00

GOURMET CHEESE BOARDS
Imported & Domestic Cheeses served with Crackers, Breads, 

Quince & Fig Jam 
175.00 / 300.00



CHARCUTERIE BOARDS
Hand-Crafted Display of Imported & Domestic Cheeses with Cured 

Meats & Marinated Vegetables served with Crackers & Breads
200.00 / 350.00

Dessert & Fruit

all items have a 10 guest minimum unless otherwise noted

SWEETS DISPLAY
French Macaroons - Petit Fours & 

Truffles - Milk Chocolate Dipped Dulce 
de Leche Cookies White Chocolate 
Dipped Oreos - Cheesecake Pops 

& Brownie Pops - Chocolate Dipped 
Strawberries - Nutella Stuffed Jumbo 

Chocolate Chip Cookies 
275.00 | serves 20

MINI CUPCAKES
per variety Vanilla, Chocolate or Red 

Velvet Cake
75.00 | 24 pieces

POPS
Cake, Cheesecake, Brownie, 

& Smores 
110.00 | 24 pieces per variety

FRUIT SKEWER DISPLAY
Fresh Fruit Skewers finished with 

Chocolate Cover Strawberries served 
with a Cinnamon Vanilla Yogurt 

Dipping Sauce
175.00 | serves 10

WATERMELON WEDGES
7.95


