
PRIVATE DINING & CATERING MENU

CONFUSIONLOSO.COM3500 Dewitt Ln. Charlotte, NC 28217 (704) 919- 1919

https://www.google.com/search?q=state+of+confusion&oq=STATE+OF+CONFU&gs_lcrp=EgZjaHJvbWUqDQgAEAAY4wIYsQMYgAQyDQgAEAAY4wIYsQMYgAQyEwgBEC4YrwEYxwEYsQMYgAQYjgUyBwgCEAAYgAQyBwgDEAAYgAQyBwgEEAAYgAQyBggFEEUYPDIGCAYQRRg8MgYIBxBFGD2oAgCwAgA&sourceid=chrome&ie=UTF-8#


PLATTERS

CEVICHE

Peruvian Ceviche.........................................
Mexican Ceviche..........................................
Avocado & Mahi Ceviche..............................
Ceviche Sampler..........................................

$157
$145
$157
$210

R E C E P T I O N S

Guacamole...................................................
Lettuce Wraps..............................................
Salami Wrapped Asparagus........................
Aji Chicken Eggrolls.................................... 
Chicken Tenders..........................................
Potato Chip Nachos.....................................
Fried Beef Tacos..........................................
Grilled Chicken Quesadilla.........................
Savory Monkey Bread..................................
Bison Sliders .................................................
Muffuletta Bites..........................................
NOLA Shrimp Po'Boy...................................
Miniature Confusion Melts..........................
Burger Sliders.............................................
Alligator Bites.............................................
Gator Po’Boy................................................
Confusion Salad............................................

$85
$79
$98
$79
$94
$79
$90
$105
$60
$95
$72
$87
$90
$79
$105
$110
$70

SHAREABLE PLATTERS FOR 20 - 25 PEOPLE



B U F F E T S

LUNCH BUFFET
$22 PER PERSON

Select 3 Entrees & 2 Sides

Confusion Salad
Confusion Club Sandwich

Traditional Muffuletta
Grilled Chicken Sandwich

NOLA Shrimp Po'Boy
Veggie Burger

DINNER BUFFET
$27 PER PERSON

 Select 3 Entrees & 2 Sides

Confusion Seared Shrimp
Wood-fired Chicken

Jambalaya
Stuffed Sweet Potato

Skirt Steak Chimi
Butcher's Butter (+$6 per order)

SIDES
Red Beans & Rice - Small Confusion Side Salad- Hand-Cut Fries

Wood-fired Vegetables- Confusion Potatoes- Yellow Rice - White Rice-
Grilled Asparagus



PLATED LUNCHES
$24 PER PERSON

SELECT 3  ENTREES

Grilled Chicken Chimi Salad
House Bologna Sandwich

Traditional Muffuletta
Grilled Chicken Sandwich

Confusion Melt
House Burger

House Veggie Burger

SALAD | $6 Per Person | Small Confusion Salad | House Salad
 DESSERT | $5 Per Person | Lucuma Cheesecake, Black Bottom Pecan Pie, Chocolate Truffle Pie

ADDITIONS

PLATED DINNERS
$30 PER PERSON
SELECT 3  ENTREES

Confusion Salad
Stuffed Sweet Potato

Jambalaya
Wood-fired Chicken

Confusion Seared Shrimp
Parrilla Bronzed Red Fish

Butcher's Butter (+ $6 per order)

P L A T E D



B R U N C H

Bacon 
Sausage

 Confusion Breakfast Potatoes

Fresh Fruit
Assorted Muffins

SELECT 3 BRUNCH ENTRÉE OPTIONS AND 2 SIDES
SERVED SATURDAY & SUNDAY 10 AM - 2:30 PM

BUFFET
$25 PER PERSON

SIDES

LOW COUNTRY SCRAMBLE
Bacon, Chives, Cheese Blend

MEXICAN SCRAMBLE
Peppers, Onions, Cheese Blend, Pico, Avocado Sauce, Mexican Crema,

Serrano Salsa

WOOD FIRED VEGGIES & GRAINS
Eggs, Quinoa, Roasted Tomatoes, Wood Fired Squash, Zucchini, Peppers

CONFUSION SALAD
Grilled Chicken, Bacon, Egg, Blue Cheese, Tomato, Avocado,

CHICKEN FRIED CHICKEN
Chicken & Housemade Gravy

TRADITIONAL MUFFULETTA
Housemade Sicilian Bread, Provolone, Genoa Salami, Ham, Olive Salad



HANDHELDS
Shrimp Po’boy

New Orleans Style Baguette, Fried Shrimp, Lettuce, Tomato, Mayo
Muffuletta

House Sicilian Bread, Provolone, Genoa Salami, Ham, Olive Salad
House Veggie Burger (v)

Quinoa & Fresh Vegetable Patty, Lettuce, Tomato, House Pickles, Sharp Cheddar, Swiss-American Cheese, Confusion Sauce
Fried Chicken Sandwich

Crispy Chicken Breast, House Pickles, Mayo
Grilled Chicken Sandwich

Wood Fired Pineapple Marinated Chicken, Swiss-American Cheese, Tomato, Iceberg Lettuce, House Pickles, Confusion Sauce
House Burger

House-ground Beef, Swiss-American Cheese, Sharp Cheddar, Peppercorn Mayo, Lettuce, Pickles, Tomato
Fried Beef Tacos

Corn Tortillas, House-Ground Beef, Pico de Gallo, Cholula, Crema, Iceberg Lettuce, Cotija Cheese

SALADS
Confusion Salad 

Chicken, Bacon, Egg, Blue Cheese, Tomato, Avocado, House Dressing
Grilled Chicken Chimi Salad

Lettuce Blend, Marinated Tomatoes, Avocado, Onions, Cucumbers, Manchego Cheese, Chimichurri Sauce
Lettuce Wraps

Citrus Marinated Chicken, Pineapple Sweet Chili Sauce, Confusion Sauce, Cancha Corn, Cotija Cheese, Sweet Potato

WRAPS
Grilled Chicken Wrap

 Avocado, Lettuce Blend, Pico de Gallo, Confusion Sauce, Cheese Blend
Peruvian Ceviche Wrap

 Lettuce Blend, Sweet Potato, Cancha Corn (GF)
Mexican Ceviche Wrap

Lettuce Blend, Avocado, Tortilla Crisps (GF)
Mojito Ceviche Wrap

Lettuce Blend, Avocado, Sweet potato puree (GF)

B O X E D  L U N C H E S

$18 PER PERSON
INCLUDES FRUIT  & CHOICE OF  S IDE

Hand Cut Fries
House Potato Chips

Wood Fired Vegetables
Asparagus

Confusion Potatoes
Yellow Rice

Steamed Rice
Fresh Fruit

SIDES



C O C K T A I L  H O U R

Prices are listed per person, per hour. 
Guest to select all beer, draft cocktail and craft cocktail options.

OPEN BAR
Full Beverage Menu

Pricing will be based on consumption

BEER & WINE 

SIGNATURE PACKAGE 

Draft & Canned Beers
2 House Red Wines

2 House White or Sparkling Wines

1 hr = $17
2 hr = $23
3 hr = $28

2  Craft / Draft Cocktails ( +3 per added cocktail)
Canned Beers

2 House Red Wines
2 House White or Sparkling Wines

1 hr = $25
2 hr = $32
3 hr = $43


