
I T ’ S  A  P A R T Y !
What Are You Bringing To The Table?

B R U S C H E T T A
pesto paradise & burrata caprese  
bruchetta bites

C H I C K E N  W I N G S
served with buffalo, bbq, and ranch

F R I E S  &  F R I E D  P I C K L E S 
served with side sauces

H O U S E  S A L A D 
romaine, iceberg, red onion, cherry tomatoes, 
pepperoncini, croutons and grated parmesan

C L A S S I C  C H E E S E
san marzano, fresh mozzarella

H O T  H O N E Y  P E P P E R O N I 
san marzano, crispy pepperoni, mozzarella, 
calabrian hot honey drizzle, whipped ricotta

M U S H R O O M  &  F O N T I N A
san marzano, roasted mushrooms, 
fontina, mozzarella, fresh herbs

B R O O K L Y N
san marzano, sausage, pepperoni, 
bacon, mozzarella

T H E  O G .

$47

S M O K E D  P O R K
pulled pork shoulder, mustard bbq sauce

R O A S T  C H I C K E N
bone-in, 1/4 chicken served with buffalo  
& bbq sauce

W H I T E  C H E D D A R 
M A C  &  C H E E S E
roasted jalapeño & bacon

C O L E S L A W
shredded cabbage & carrots, tangy mayo

C O W B O Y  C H O P P E D  
S A L A D
romaine, black beans, charred corn, 
red onion, cherry tomatoes, cheddar 
cheese, creamy bbq dressing

D I N N E R  R O L L S 
harvest moon rolls, herbed butter

S M O K E  &  S A U C E .

$51
CHILI-ROASTED  

SHRIMP COCKTAIL � $10 PP

CHICKEN BREAST SKEWERS� $9 PP

FILET TIP SKEWERS� $14 PP

CAPRESE SKEWERS� $7 PP

DEVILED EGGS� $5 PP

BURRATA TOAST� $7 PP

MUSHROOM RICOTTA TOAST� $8 PP

GOUDA ARANCINI� $7 PP

CHICKEN PARM SLIDERS� $8 PP

MEATBALL SLIDERS� $8 PP

WHITE BEAN HUMMUS� $4 PP

FRIED MOZZARELLA� $5 PP

FRIED PICKLES� $4 PP

MINI HOTDOGS� $4 PP

CANNOLIS� $5 PP

STICKY RIBS� $12 PP

F E E L I N G  A  
B I T  E X T R A ?

ENCHANCEMENTS 
& ADD ONS



C H I C K E N  F A J I T A S
sauteed pepper & onions

G R O U N D  B E E F
house-seasoned taco meat

S P A N I S H  R I C E
tomato, onion, spices

R E F R I E D  P I N T O  B E A N S 
pinto beans, diced tomatoes, jalapeños

S O U T H W E S T  S A L A D
cheddar, crispy shallots, corn, black beans,  
chili ranch dressing

C O R N  &  F L O U R  T O R T I L L A S
local raquelitas tortillas

comes with: house salsa, pico,  
shredded cheddar cheese, sour 
cream, pickled red onions

T A C O  T A C O  T A C O

$42

B E E F  T E N D E R L O I N
roasted prime tenderloin, chimichurri

R O A S T  C H I C K E N
bone-in, 1/4 chicken

B R U S C H E T T A
bacon broccolini & burrata 
caprese bruchetta bites

M A S H E D  P O T A T O E S
red skin potatoes, butter, chives

R O A S T E D  C A R R O T S
sumac, fresh herbs

W A L D O R F  T W I S T  S A L A D 
arugula, apple, dried cranberries, feta,  
candied walnuts 

D I N N E R  R O L L S

T O P  S H E L F .

$66
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$ 1 2 5

TUSCAN HUMMUS
FRENCH ONION DIP
FOCCACIA
ASSORTED VEGGIES

D I N K S  
&  D U N K S
 
$ 2 5 0

CHICKEN WINGS
MOZZ STICKS
DEVILED EGGS
ARANCINI
ITALIAN SLIDERS
FRENCH ONION DIP[ 
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P L A T T E R
 
$ 2 2 5

CHICKEN TENDIES
SIDEWINDER FRIES
FRIED PICKLES
EGGROLLS
FRENCH ONION DIP
ASSORTED VEGGIES



B E V E R A G E  P A C K A G E S
Feel free to select from any of the following  
packages to best suit your event:

H O U S E  S E L E C T
$30

P R E M I U M

B E E R  &  W I N E

N O N  -  A L C H

$15

3 - H O U R
E V E N T

P E R
T I C K E T

$45 $20

$25 $12

$15 $8

Includes all of our draft beers, wine, well 
spirits/cocktails, and menu cocktails.

Includes all our premium spirits, as well as,  
all menu items.

Includes all beer, wine, and non-alcoholic 
beverages.

Includes all non-alcoholic beverages such as 
sodas, teas, coffee, and mocktails.


