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CHOOSE YOUR MENU 
Select up to eight items from the following options, which will be served buffet-style at your event.  

 

SNACKS & FRIES 

 House Fries, truffle mayo 

 Bacon, Parm & Truffle Fries: chopped bacon, grated Parmesan, white truffle oil 

 Spicy Korean Fries: shaved steak, Sriracha mayo, pickled veggies 

 Fresh Seasonal Fruit Tray 

 Seasonal Grilled Vegetable Platter 

 Cheese Tray 

 Charcuterie Board 

 

SOUPS 

 Seasonal Soup 

 

SALADS 

 Grilled Salmon: maple-mustard glazed grilled salmon, mixed greens, onion, cucumber, 

tomato, radish, sunflower seeds, aged sherry vinaigrette 

 Chicken Avo: grilled chicken breast, avocado, corn & bean salsa, roasted red peppers, queso 

fresco, mixed greens, tortilla strips, smoky ranch 

 Brussels Caesar: shaved brussels sprouts, carrots, red cabbage, mixed greens, grated 

parmesan, rye croutons, Caesar dressing 

 Simple: spinach, arugula, radish, cucumber, lemon vinaigrette 

 

MAC & CHEESE 

 Classic Cheddar Mac & Cheese 

 Mac & Cheese Plus: classic cheddar mac & cheese plus your choice of chopped bacon, 

broccoli, Brussels sprouts, diced chicken or pork belly 
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MINIATURE SANDWICHES 

 Chicken Caprese: grilled chicken breast, mozzarella, roasted tomato, pesto mayo, arugula, 

balsamic vinaigrette 

 Cheesesteak: shaved steak, mushroom, onion, American cheese 

 Chicken Salad: honey mustard-thyme chicken salad, grapes, red onion, walnuts, arugula 

 Italian Grilled Cheese: pesto, tomato and mozzarella 

 

SLIDERS 

 Pork Slider: housemade pork patty, onion, arugula, smoked Gouda, peach mustard 

 Beef Slider: fresh-ground beef patty, lettuce, onion, tomato 

 

 
CUSTOMER’S INITIALS: _______     MANAGER’S INITIALS: _______ 


