APPETIZERS

Each order includes 20 hors doeuvres unless otherwise
specified

STEAK SKEWERS $78
Garlic + parsley, chimichurri.

CHICKEN TERIYAKI SKEWERS $70

Marinated chicken thighs, house teriyaki, sesame,
scallions, lime.

CAPRESE SKEWERS $65
Heirloom tomato, mozzarella, balsamic drizzle.

FRIED CALAMARI $65

Tentacles and rings, scallions, cilantro, sesame,
"""" sweet chili aioli.

BIRTHDAYS AHI POKE WONTONS $78
Citrus ponzu, crispy wontons, sweet chili aioli.

REHERSAL DINNERS SHRIMP CEVICHE TOSTADAS $72

Guacamole, fresno pepper, salsa verde.

- COMPANY PARTIES

fﬁ MEATBALLS $68
GRADUATIONS Organic tomato sauce, parmesan, basil.

;j CHARCUTERIE BOARD

- COCKTAIL PARTIES Cureated by our chef.

DEVILED EGGS $56

SPORTS BANQUETS Bacon jam, chives.

CRISPY CORN FRITTERS $59

CHEESE CROSTINI $58
Local cheese, fig jam, balsamic reduction.

Pricing available by request FRIED MOZZARELL STICKS $65
and only gaurenteed for 3 Served with marinara sauce.
months.

Modifications available to PHILLY SPRING ROLLS $75

accomidate food alergies and Shaved tri tip + caramelized onions, fonue,
dietary preferences. jalapeno aioli.
Our Regular Menu is available FRIED ZUCCHINI $30

for some events. Served with ranch dipping sauce.




APPETIZERS

Each order includes 20 hors doeuvres unless otherwise
specified

CHICKEN WINGS $45

Buffalo or teriyaki sauce, celery + carrots, blue
cheese or ranch drerssing.

CAULIFLOWER "WINGS" $60

Crispy fried cauliflower, sesame, scallions, chipotle
ranch dipping sauce.

CHEESEBURGER SLIDERS (I15EA) $75

Black Angus beef, cheddar cheese, red onion,
iceberg, pickles, secret sauce.

IMPOSSIBLE SLIDERS (I5EA) $80

-’ - Impossible vegan patty, cheddar cheese, red onion,
BIRTHDAYS iceberg, pickles, secret sauce
All white breast meat breaded in our house spiced
C P & seasoned flour blend then fried crispy. Served
OMPANY PARTIES with ranch dipping sauce.
+
GRADUATIONS SALT PEPPER FI.UE.S $30
Served with ranch dipping sauce.
COCKTAIL PARTIES SEASONED CURLY FRIES $38
Served with ranch dipping sauce.
SPORTS BANQUETS HOUSE SALAD $45
Spring greens, fuji apples, pickled onions, cherry
\ S tomatoes, croutons, blue cheese crumbles,

balsamic vinaigrette.

CAESAR SALAD $45

Romaine hearts, parmesan reggiano, house caesar

Pricing available by request dressing, croutons

and only gaurenteed for 3

months. CHIPS & SALSA $25
Modifications available to Fresh corn tortilla chips + salsa roja. Fresh
accomidate food alergies and guacamole add-on.
dietary preferences.

) ) FRUITS + VEGGIE PLATTER $30
Our Regular Menu is available

for some events. Fresh seasonal fruits.an.d vegetables served with
hummus and ranch dipping sauce.




BIRTHDAYS
REHERSAL DINNERS

COMPANY PARTIES
GRADUATIONS
COCKTAIL PARTIES

SPORTS BANQUETS

"\ s

Pricing available by request
and only gaurenteed for 3
months.

Modifications available to
accomidate food alergies and
dietary preferences.

Our Regular Menu is available
for some events.

BUFFETS

SOUTHWEST BUFFET $38

Fresh corn tortilla chips, slsa verde & salsa roja.

Southwest Salad - Mixed greens, cotija cheese, tomatoes,
avocado, cucumbers, roasted corn, black beans, crispy tortilla
strips, chipotle ranch dressing

Cheese Enchiladas

Taco Bar - Soft flour tortillas, soft corn tortillas, hard corn
tortillas, chili-spiced ground beef, achiote-marinated grilled
chicken thighs, black beans, spanish rice, shredded jack +
cheddar cheese, shredded lettuce, diced onions, pico de gallo,
diced jalapenos, salsa verde, cilantro, sour cream, guacamole.
*optional add-ons: Guacamole

TRADITIONAL MEXICAN BUFFET $42

House made corn tortilla chips, fresh guacamole, salsa verde,
and seasonal fruit with chili-lime.

Choice of House Salad or Ensalada de Nopales.

Choise of two sides: Mexicanrice, refried pinto beans, black
beans, seasonal veggetables, or Mexican macaroni salad.
Choice of two entrees: Carnitas (chili roasted pork shoulder),
Pollo al Pibil (achiote + citrus braised chicken), Chile Verde
(tomatillo + chili braised pork shoulder), Short Rib Birria
(roasted tomato + chili braised beef short ribs), or Calabacitas
(roasted squash + seasonal vegetables in a guajillo chili +
pineapple sauce).

Warm corn & flour tortillas with fresh salsa and traditional
garnishes.

SMOKEHOUSE BBQ BUFFET $45

Fresh cornbread with hot honey butter.

Assorted sausage appetizer with pepper jelly & house
mustard.

House salad & Caesar salad.

Choice of potao salad, mac & cheese, esquites, sweet baked
beans or Asian slaw.

Choice of two meats (add a third for + S8 per person): house-
smoked tri tip with signature BBQ sauce, Marinated & grilled
chicken with chimichurri sauce, Memphis-style pulled pork.




BIRTHDAYS
REHERSAL DINNERS

COMPANY PARTIES
GRADUATIONS
COCKTAIL PARTIES

SPORTS BANQUETS
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Pricing available by request
and only gaurenteed for 3
months.

Modifications available to
accomidate food alergies and
dietary preferences.

Our Regular Menu is available
for some events.

BUFFETS

CHICKEN DINNER BUFFET $42

Hawaiian Rolls & Butter

House Salad and Caesar Salad

Choice of seasonal vegetables, roasted vegetable succotash
or chili honey heirloom carrots.

Choice of mashed potatoes & gravy, mac & cheese, basil pesto
penne or bacon fried rice.

Local chicken with savory sherry chicken jus.

TRI TIP DINNER BUFFET $45

Hawaiian Rolls & Butter

House Salad and Caesar Salad

Choice of seasonal vegetables, roasted vegetable succotash
or chili honey heirloom carrots.

Choice of mashed potatoes & gravy, mac & cheese, basil pesto
penne or bacon fried rice.

Black Pepper-crusted tri tip with creamy horse radish & au jus.

CHICKEN + TRI TIP DINNER BUFFET $48

Hawaiian Rolls & Butter

House Salad and Caesar Salad

Choice of seasonal vegetables, roasted vegetable succotash
or chili honey heirloom carrots.

Choice of mashed potatoes & gravy, mac & cheese, basil pesto
penne or bacon fried rice.

Local chicken with savory sherry chicken jus.

Black Pepper-crusted tri tip with creamy horse radish & au jus.

PRIME RIB DINNER $55

Hawaiian Rolls & Butter

House Salad and Caesar Salad

Choice of seasonal vegetables, roasted vegetable succotash
or chili honey heirloom carrots.

Choice of mashed potatoes & gravy, mac & cheese, basil pesto
penne or bacon fried rice.

Herb-crusted CAB Prime rib with creamy horseradish and au
jus.

SURF & TURF DINNER BUFFET $65
Hawaiian Rolls & Butter

House Salad and Caesar Salad

Choice of seasonal vegetables, roasted vegetable succotash
or chili honey heirloom carrots.

Choice of mashed potatoes & gravy, mac & cheese, basil pesto
penne or bacon fried rice.

Herb-crusted CAB prime rib with creamy horseradish & au jus.
Fresh salmon with citrus beurre blanc.




