
C O L L E C T I V E  G A T H E R I N G S

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions.

Menu subject to availability within 10 days of the event.  

C H I C K E N  S L I D E R S
stewed peppers, avocado crema 

D U C K  F AT  P O TAT O  C R I S P S  
smoked cream caviar 

B E E F  S L I D E R S
balsamic, onion, provolone

T U N A  TA R TA R E
garlic aioli

C R A B  &  H E R B  S T U F F E D  T O M AT O E S

G O U D A  C H E E S E  C R O Q U E T T E S
smoked honey

B E E T  TA R TA R E
garlic aioli

T R U F F L E  G R I L L E D  C H E E S E  C R O S T I N I  

L E T T U C E  C U P S
apples, blue cheese, & walnuts  

P R O F I T E R O L E
choose one:

deviled ham & tru�e // pimento cheese // chicken liver paté

 E M PA N A D A S
choose one:

sweet steak // beef & cheese // guava & cheese  // spinach feta

P A S S E D  A P P E T I Z E R S

C H O O S E  T H R E E

$32 per // person
C H E E S E  B O A R D  

includes assortment of bread, crackers, nuts, & spreads 

S M A L L  B O A R D :  feeds up to 8 // $265  

M E D I U M  B O A R D :  feeds up to 12 // $325 

L A R G E  B O A R D :  feeds up to 24 // $485 

L O C A L  C H A R C U T E R I E  
includes assortment of bread, crackers, nuts, & spreads 

S M A L L  B O A R D :  feeds up to 8 // $275 

M E D I U M  B O A R D :  feeds up to 12 // $355 

L A R G E  B O A R D :  feeds up to 24 // $495 

C R U D I T É  
includes assortment of dips 

S M A L L  B O A R D :  feeds up to 8 // $190

M E D I U M  B O A R D :  feeds up to 12 // $225

L A R G E  B O A R D :  feeds up to 24 // $275

M E D I T E R R A N E A N   
includes assortment of �atbreads & dips 

protein add-ons per person: chicken kebabs $10 // lamb kebabs $14 
shrimp or salmon kebabs $18 // veggie kebabs $11

S M A L L  B O A R D :  feeds up to 8 // $225 

M E D I U M  B O A R D :  feeds up to 12 // $275

L A R G E  B O A R D :  feeds up to 24 // $485

G R A Z I N G  S T A T I O N S

C H E F ’ S  T A S T I N G  M E N U  

$185 per // plated 

A V A I L A B L E  F O R  U P  T O  1 2  G U E S T S  
menus may change due to ingredient seasonality.



G R I L L E D  M E D I T E R R A N E A N  M E N U

$68 per // served family style

C H I C K E N ,  S T E A K ,  S H R I M P,  
S A L M O N ,  O R  V E G E TA B L E  K E B A B S

choose two 

M E L O N  &  O L I V E  S A L A D  O R  G A R D E N  S A L A D
choose one

G R A I N  S A L A D  O R  I S TA N B U L  R I C E
choose one

F O R  T H E  TA B L E

P I TA  W I T H  D I P S :

 R O A S T E D  G A R L I C  H U M M U S

T Z AT Z I K I

B A B A  G A N O U S H

C O L L E C T I V E  G A T H E R I N G S

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions.

Menu subject to availability within 10 days of the event.  



C O L L E C T I V E  G A T H E R I N G S

F R O M  T H E  G R I L L
choose three

C O R N I S H  H E N  

V E N I S O N  S A U S A G E  

C H I C K E N  S K E W E R S  O R  V E G E TA B L E  S K E W E R S  

B B Q  C A U L I F L O W E R

W H O L E  G R I L L E D  T R O U T  ( + $ 1 5 )

B R I S K E T  O R  S M O K E D  B E E F  R I B S  ( + $ 2 2 )

S I D E S
choose two

additional sides +$8 each

Q U I N O A  &  C H I C K P E A  S A L A D  

M E X I C A N  S T R E E T  C O R N  S A L A D

B R O C C O L I N I  W I T H  R O A S T E D  G A R L I C

H O M E M A D E  O L I V E  &  PA R S L E Y  P O TAT O  S A L A D

T E X A S  B U T T E R M I L K  PA S TA  S A L A D

G A R L I C  B U T T E R  P O TAT O  W E D G E S  

F O R  T H E  TA B L E

S W E E T  R O L L S  &  B U T T E R  

G O AT  C H E E S E  S T U F F E D  P E P P E R S

C H I P O T L E  R A N C H

B A R B E C U E  S A U C E

P I C K L E  C H I P S

 

B A R B E C U E  M E N U  

$78 per // served family style

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions.

Menu subject to availability within 10 days of the event.  



P R E M I U M  D I N N E R  M E N U  

$95 per // served family style

C O L L E C T I V E  G A T H E R I N G S

S A L A D S
choose two

C A P R E S E  S A L A D

M E L O N  &  G O AT  C H E E S E  S A L A D

F A R M  G R E E N S  S A L A D
vinaigrette 

K A L E  S A L A D  
burnt lemon vinaigrette 

C A E S A R  S A L A D  

C H I C O R Y  S A L A D  
goddess dressing 

M A I N S
choose two 

G R I L L E D  H E R B  C H I C K E N  B R E A S T  

R O A S T E D  P O R K  L O I N

V E N I S O N  O R  A N T E L O P E

R O A S T E D  S A L M O N

S A U T É E D  T R O U T

B R A N Z I N O  ( + 1 8 )   

L A M B  C H O P S  ( + $ 2 1 )  

R I B E Y E  ( + $ 2 5 )

F I L E T  M I G N O N  ( + $ 2 7 )

S I D E S  
choose three 

G R I L L E D  C A R R O T S

W H I P P E D  B U T T E R  P O TAT O E S

P O TAT O  G R AT I N

W I L D  R I C E

R O A S T E D  B U T T E R  B A L L  P O TAT O E S  

B R U S S E L  S P R O U T S

H O N E Y  G L A Z E D  T U R N I P S

C R E A M E D  S P I N A C H  

C A U L I F L O W E R  &  A L M O N D  G R AT I N  ( V G )  

S Q U A S H  

G R I L L E D  A S PA R A G U S

B E A N  S U C C O TA S H

G R I L L E D  B R O C C O L I N I

D E S S E R T  
artisanal s’mores included 

S E A S O N S  C H E E S E C A K E  ( + $ 1 0 )

C H O C O L AT E  TA R T  ( + $ 1 0 )

F R U I T  &  A L M O N D  TA R T  ( + $ 1 0 )  

A P P L E  TA R T E  TAT I N  ( + $ 1 0 )

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions.

Menu subject to availability within 10 days of the event.  



D I N N E R

G R I L L E D  C H E E S E
vegetables & ranch 

C H E E S E  B U R G E R
crispy potatoes 

G R I L L E D  C H I C K E N
steamed vegetables 

B U T T E R E D  N O O D L E S  &  PA R M E S A N  

C H I L D R E N ’ S  D I N N E R  M E N U  

$20 per // child

C O L L E C T I V E  G A T H E R I N G S

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions.

Menu subject to availability within 10 days of the event.  



L U N C H

$55 per // stationary 
includes non-alcoholic beverages (still & sparkling water, 

co�ee, tea, lemonade, iced tea/sweet tea) 

C O L L E C T I V E  G A T H E R I N G S

S A N D W I C H E S  
choose three

C O L D  S A N D W I C H E S

T U R K E Y  C L U B  O N  S O U R D O U G H
herb aioli, tomato, avocado spread, 

candy bacon, alfalfa sprouts 

H O N E Y  H A M  
rye or pumpernickel bread, smoked aioli, pickled apple, 

provolone cheese, alfalfa sprouts 

M O R TA D E L L A  O N  C I A B AT TA  
marinated sweet grilled peppers, herb goat cheese, arugula 

M A R I N AT E D  T O M AT O  O N  W H I T E  B R E A D  
basil mayo, pickled shallots, alfalfa sprouts 

M E D I T E R R A N E A N  O N  C I A B AT TA  
roasted garlic hummus, 

marinated grilled eggplant, lemon tahini 

S M O K E D  C H I C K E N  S A L A D  
wrap or croissant, alfalfa sprouts 

C H O P P E D  E G G  S A L A D  
white or wheat bread, smoked egg aioli, chive, 

alfalfa sprouts (add bacon +$2) 

H O T  S A N D W I C H E S

C H E D D A R  G R I L L E D  C H E E S E  ( + $ 1 2 )
horseradish, provolone

B B Q  C H I C K E N  O N  C I A B AT TA  ( + $ 1 5 )
 jalapeño aioli 

S H R E D D E D  B E E F  PA N I N I  O N  
R O S E M A R Y  F O C A C C I A  ( + $ 1 7 )

 
C O L L E C T I V E  B U R G E R  ( + $ 1 9 )

grilled onions, pickles, herb aioli, cheddar 

S I D E S  
choose two 

S I M P L E  S A L A D

P O TAT O  C H I P S  

V E G E TA B L E  C H I P S  

W H O L E  F R U I T  

A D D - O N S
$7 each  

G A R D E N  S A L A D
olives, red onions, balsamic dressing 

C A E S A R  S A L A D  
herb croutons

A R U G U L A  S A L A D
pecorino, smoked cherry tomato, dried fruit

S E A S O N A L  F A R R O  S A L A D

T E X A S  PA S TA  S A L A D  

P O TAT O  S A L A D

G R I L L E D  B R O C C O L I N I  

S W E E T  T R E AT S

L A R A B A R S  ( + $ 2 )  

L E M O N  B A R S  ( + $ 5 )  

C H O C O L AT E  C H I P  C O O K I E S  ( + $ 6 )  

S T I C K Y  T O F F E E  B R O W N I E  ( + $ 7 )

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions.

Menu subject to availability within 10 days of the event.  



 C O N T I N E N T A L  B R E A K F A S T  
$10 per //  person for non-overnight guests 

complimentary for overnight guests 

H I L L  C O U N T R Y  C R U N C H  G R A N O L A

 

S E A S O N A L  F R E S H  F R U I T

 

C A R A F E  O F  O R A N G E  J U I C E  C O F F E E  &  H E R B A L  T E A  M I L K

F A R M - T O - R A N C H  P L A T E D  B R E A K F A S T   
$16 per //  person

inclusive of orange juice, apple juice, co�ee & herbal tea

B R E A K F A S T
choose four

 W H I T E  G R I T S  S M O K E  B U T T E R  
fried eggs, red eye gravy 

A V O C A D O  T O A S T
 yellow pepper jelly, cotija cheese 

B E A N S  &  B A N G E R  
bbq beans, fried egg, garlic bread 

C H C  B R E A K F A S T  S A M I  
english mun, sharp cheddar, brown sugar bacon, custard egg, herb mayo

 H O N E Y  B U T T E R  F R E N C H  T O A S T  
whipped mascarpone, blueberry jam 

Y O G U R T  B O W L  
peaches (seasonal fruit), toasted oats 

M O R N I N G  M U E S L I  
banana spiced almond butter

 

  

 

C O L L E C T I V E  G A T H E R I N G S

Menus may change due to ingredient seasonality. Consuming raw or uncooked meats, poultry, seafood, 
shell�sh or eggs, may increase your risk of food borne illness, especially if you have certain medical conditions.

Menu subject to availability within 10 days of the event.  


