
beef sliders w/ bacon red onion jam          cajun shrimp skewers
Tomato & goat cheese bruschetta              truffle parmesan tots
pigs in a blanket w/ mustard                   prosciutto melon bites w/ balsamic glaze                                     
tomato mozzarella bites w/ basil oil        crispy chicken & waffles W/ maple syrup                                      

 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      cajun red snapper w/ tropical salsa
cavatappi alfredo                                 braised beef short rib +$3/guest 

create your own
Buffet style $54++/guest

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

wild rice                                             honey glazed baby carrots
smoked bacon mac & cheese                      maple sriracha crispy brussels sprouts
za’atar couscous                                   garlic parmesan roasted broccoli  
creamy mashed potatoes                          grilled zucchini w/ basil oil
roasted red potatoes                              roasted asparagus +$1/guest
house salad w/ tomatoes, cucumbers, red onion & balsamic vinaigrette

Additions 
dessert (+$7/guest per selection) 
*Substitute (1) side for (1) dessert no additional cost

chef’s signature brioche bread pudding                   red velvet cupcakes 
tiramisu cups (traditional)                                  N.Y. cheesecake bites

late-night snacks (+$8/guest per selection)
pb & j sandwiches                                               ice cream sandwiches                                
popcorn bags (cheddar or caramel)                        burritos (chicken & beef)

++ refers to tax & staffing fee  * Menus are customizable


