
FOOD MENU
Choose from a selection of snacks, sliders, curated platters and boards or premium plates. Throwing a party late night and looking for some drunchies? 

We’ve got that too! Or if you’re celebrating early, take a look at our brunch options! Let us know if you need any assistance curating a menu,we’re always happy to help!
All selections are served buffet style unless otherwise stated, passed service and individual plating avilable for an extra fee. 

B R U N C H  B OA R D    $300
Assortment of mini bagels, lox, cream cheese, capers, onion 

and tomato, seasonal fruits, jams and butters

C R U D I T E  P L AT T E R    $175
Selection of seasonal vegetables paired with hummum and 

green goddess dressing

C H E E S E B OA R D    $350
Chef’s selection of cheeses, seasonal jam, mix of fresh and 

dried fruit, house pickles, crostini and crackers

M E AT  &  C H E E S E  B OA R D    $400   
Chef’s selection of cheese and charcuterie, whole grain 

mustard, house pickles, olives, seasonal jam, mix of fresh and 
dried fruit, crostini and crackers 

M E Z Z E  B OA R D    $350
Shishito peppers, carrots, cucumbers, falafel, roasted 
tomatoes, feta, tzatziki, hummus, marinated olives,

dried figs, pan con tomate, grilled pita
Chicken Skewer Add On (20 pieces, $120)
Shrimp Skewer Add On (20 pieces, $125)
Steak Skewer Add On (20 pieces, $130) 

P L A T T E R S  &  B O A R D S
A great option for lighter grazing and snacking. Each board 

(excluding the crudite platter) is served on a 3 foot wooden board 
and feeds roughly 30 - 40 guests.  

OY S T E R S

S H R I M P  C O C K TA I L

T U N A  TA RTA R E

R A W  B A R
Choice of three items for $45 per person, add an extra item for $10 

per person. Served with cocktail sauce, mignonette, lemon and 
tartar sauce.   

R A Z O R  C L A M S

L I T T L E N E C K  C L A M S

L O B S T E R  ( + $ 3 )

A L L  DAY

U LT I M AT E  C H I C K E N  W I N G S
cajun dry rub, served with ranch. celery & carrots

H U M M U S ,  BA BA  G H A N O U S H  &  G R I L L E D  
P I TA  B R E A D

S H I S H I TO  P E P P E R S

C H I P S  &  G UA C A M O L E

R OA S T E D  B R O C C O L I N I

F O U R  C H E E S E  M A C  &  C H E E S E
cavatappi pasta,  cheddar, fontina, mozzerella, provolone

D O U B L E  F R I E D  F R E N C H  F R I E S
with chipotle aioli and ketchup

G A R L I C  C O N F I T  M A S H E D  P OTATO E S

C H E F ’ S  S E L E C T I O N  R OA S T E D  V E G E TA B L E S

S T E A K  TA RTA R E  O N  C R O S T I N I  ( + $ 1 )

T U N A  TA RTA R E  O N  C R I S P Y  WO N TO N  ( + $ 1 )
gluten-free option avilable on cucumber

S P R I N G  R O L L S  W I T H  S W E E T  C H I L I  S A U C E

A R A N C I N I
with parmesan and truffle aoili

A RT I C H O K E  D I P  W I T H  TO RT I L L A  C H I P S

M E AT BA L L S  W I T H  P O M O D O R O  S A U C E

B R U N C H

Y O G U RT  &  G R A N O L A

AV O C A D O  TOA S T  B I T E S

M I N I  PA N C A K E S

B R E A K FA S T  TA C O S

S N A C K S  &  S I D E S
Choice of three items for $25 per person, add an extra item for $8 

per person.   

S A L A D S
Large format salads portioned to feed 20 - 30 guests for $250. 

G R E E N  G O D D E S S  S A L A D
with romaine, croutons, shaved cheese and dairy-free green 

goddess dressing

S E A S O N A L  S E L E C T I O N

S L I D E R S
Choice of two items for $24 per person,

add an extra item for $12 per person. 

H O U S E  B U R G E R
2.5 oz grass-fed patty, american cheese, ketchup, pickle

F R I E D  C H I C K E N
best coleslaw, lime cilantro aioli, pickle

M I N I  M E AT BA L L  S A N DW I C H
pomodoro sauce, mozzarella cheese

M I N I  V E G G I E  B LT
crispy halloumi, heirloom tomato, avocado aioli, garlic aioli, 

chives 

P R E M I U M  P L A T E S
Each selection is $30 per person, extra $2 fee per person for 

individual plating.  Choice comes with a chef selected set of sides 
based on seasonal availability of vegetables and starches.

R OA S T E D  C H I C K E N

S T E A K

M A R K E T  F I S H

D E L I C ATA  S Q UA S H

F R I E D  C H I C K E N

D R U N C H I E S
Soak up the booze and keep the party going! Available in small (20 

guests, $350), medium (40 guests, $600) and MEGA (60 guests, 
$1000). Available after 10 pm. 

M I D N I G H T  F R I E D
double fried french fries and chicken tenders served with a 

selection of house sauces

H O U S E  B U R G E R  S L I D E R S  &  F R I E S
2.5 oz grass-fed patty, american cheese, ketchup, pickle
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