
Hot Honey BBQ Glazed Meatballs (chicken)

CornPup Fritters

Mozzarella “En Carozza” with Melted tomatoes &
pesto

Wild Mushroom-Roasted Garlic Flatbread

Bacon Wrapped Prawns with Pineapple-Chili glaze

APPETIZERS & FINGER FOODS

Southwest Chicken Eggrolls

Prosciutto & Whipped Brie Crostini with Fig Jam

Spanikopita

Smoked Mozzarella & Bacon Croquette

Caprese Spiedini

Ahi Poke Skewers with Furikake

Fried Pickle Spear with Gribiche

Crispy Chicken Wings with Ranch or Bleu Cheese

Chicken Tenders & Fries

Creekstone Prime Beef Bacon Cheddar sliders

Bavarian Pretzels with Beer Cheese & Mustard

Cantina Tacos with Chicken or Carne asada

Spicy Chicken Caesar Wraps

Philly Cheesesteak sandwiches

Corned Beef Reubens

Buffalo Chicken Grilled Cheese

Eggplant Parmigiana Hero

Chicken Parmigiana Hero

CATERING & EVENTS MENU

CLASSIC BARSTOOL FARE

SALADS, VEGETABLES, PASTAS & MORE

Classic Little Gem Caesar Salad

Chef’s Chopped Salad

Radicchio, Parmesan Reggiano, Aged Balsamic, Croutons

Seasonal Vegetable & Ancient Grain salad

Rotini Pesto Pasta salad
Classic Macaroni Salad
Devilled Egg Potato Salad

Roasted Pumpkin, Pepita Pesto, Baby Kale (Chilled)

Roasted Broccolini, Calabrian chili, Preserved Lemon, Ricotta
Salata

Haricot verts, Tarragon, Toasted Almond

Brussels sprouts, Bacon, Mustard Jus

Roasted Wild Mushroom Rigatoni



food packages available to add on to any party of 30 or more!

CATERING & EVENTS MENU (CONTINUED)

SWEETS

Assortment of Freshly Baked Cookies
(Chocolate chip, salted caramel, coconut macadamia, Oatmeal)

Assortment of Dessert Bars
(Lemon Bar, raspberry cream cheese, caramel oat, Toffee 7 layer)

Assortment of Cheesecakes
(Raspberry, Chocolate, Blueberry lemon, New york style)

Warm Apple Cobbler with Whipped Sweet Cream

Molten Caramel Chocolate Bundt Cakes

Warm Brownies

Tres Leche Sheet Cake

Coconut Sheet Cake

German Chocolate Sheet Cake

TIER ONE - $25/person
“Receptions & Mixers”  – Select five choices from the
Appetizers & Finger foods section and one choice from the
Sweets section

CHOOSE YOUR TIER

TIER TWO - $30/person

This package would be geared towards guests looking for a light
cocktail reception style offering where a full meal is not required.
These options can be passed around or laid out at stations. Lighter
fare, not substantial enough for a full buffet.

Select seven choices from across the menu,
maximum of three per section

TIER THREE - $35/person
Select eight choices from across the menu,
maximum of three per section

VIP TIER- $40/person
Select 10 choices from across the menu with
no limit

PLATINUM VIP TIER- $60+/person
Custom menu created with Chef consult,
includes welcome reception and supplements

*Please inquire about dietary restrictions, allergies, aversions, or substitutions*


