
pork belly w/ maple sriracha glaze           brie bites w/ walnuts & raspberry sauce
Tomato & goat cheese bruschetta              truffle parmesan tots
vegetable spring rolls w/ korean bbq        tomato soup w/ grilled cheese croutons                                          
tomato mozzarella bites w/ basil oil         crispy chicken & waffles W/ maple syrup
blt skewers                                          cajun shrimp skewers                                                               

 Appetizers (choose 3)

Mains (choose 2)
pork loin w/ horseradish dijon cream       crispy chicken w/ maple sriracha glaze     
sliced bistro steak w/ garlic butter         roasted vegetable lasagna
chicken parmesan w/ fresh mozzarella      crab imperial tilapia 
cavatappi alfredo                                 creamy shrimp scampi
braised beef short rib +$3                     lemon dill salmon +$5

Buffet style

Sides (choose 4)
*Substitute (1) side for (1) dessert no additional cost

wild rice                                             honey glazed baby carrots

smoked bacon mac & cheese                      grilled zucchini w/ basil oil

za’atar couscous                                   roasted garlic broccoli  

creamy mashed potatoes                          lemon parmesan green beans

roasted red potatoes                              bacon wrapped asparagus +$2

house salad w/ tomatoes, cucumbers, red onion & balsamic vinaigrette

caesar salad w/ ciabatta croutons & house made dressing 

Additions 
dessert (+$6/guest per selection) | tapas style
*Substitute (1) side for (1) dessert no additional cost

chef’s signature brioche bread pudding                   red velvet cupcakes 
brownies                                                          N.Y. cheesecake bites
assorted pastries                                               chocolate cupcakes

++ refers to 6% tax & 22% service charge  * Menus are customizable | rentals included up to 100 guests (excluding glassware)


