
CATERING & EVENTS MENU

APPETIZERS CLASSIC BARSTOOL FARE
Hot Honey BBQ Glazed Chicken Meatballs

Crispy Polenta Cakes

Tomato Basil Bruschetta

Bacon Wrapped Shrimp with Pineapple-Chili Glaze

Wild Mushroom and Roasted Garlic Flatbread

Southwest Chicken Eggrolls

Fig Jam and Sliced Apple Crostini with Blue Cheese

Smoked Mozzarella and Bacon Croquette

Caprese Skewers with balsamic drizzle

Ahi Poke Skewers with sesame oil and furikake

Fried Pickle Chips w/ parlay Sauce and ranch

Crispy Chicken Wings, choice of sauce, with ranch and

blue cheese

Chicken Tenders and Fries

Bacon Cheeseburger sliders

Pretzel Bites with beer cheese and grainy mustard

Cantina Tacos with Carne Asada or Marinated Chicken

Spicy Chicken Caesar Wraps

Meatball sliders with marinara and provolone cheese

Green Chili Pulled Pork sliders on pretzel buns

Buffalo Chicken sliders on Hawaiian rolls

Eggplant Parmesan

Chicken Parmesan

SALADS, VEGETABLES, PASTAS & MORE
Chilled Broccolini with a Calabrian Chili Citrus Vinaigrette

Roasted Brussel Sprouts with parmesan cheese and

caesar dressing

Garlic Roasted Green Beans with tarragon brown butter and

toasted almonds

Stuffed Portabella Mushroom Caps with blue cheese, bacon

and panko breadcrumbs

Roasted Red Potatoes with bell peppers and caramelized onion

Classic Caesar Salad

Chef’s Chopped Salad

Seasonal Vegetable and Ancient Grain Salad

Rotini Pesto Pasta Salad with cherry tomatoes and feta cheese

Classic Macaroni Salad

Loaded Potato salad with diced bacon and cheddar cheese

Honey Roasted Rainbow Carrots



SWEETS
Warm Chocolate Chip Blondies

Blueberry Cobbler White Chocolate Cheesecake

Raspberry Almond Shortbread dessert bars (gluten free)

Rice Crispy Bars (gluten free)

Tiramisu

Gourmet Carrot Cake

Apple Caramel Crumb Cake

Freshly Baked Cookie Tower

Assorted Cupcake Tower

Mini Cheesecake Tower

Warm Brownies

- Chocolate chip, oatmeal raisin, red velvet, peanut butter

- Chocolate, red velvet, vanilla bean, jelly roll, peanut butter cut

- Vanilla, chocolate, strawberry, lemon cream and salted caramel

CATERING & EVENTS MENU

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

CHOOSE YOUR TIER

“Receptions & Mixers”–Select five choices from the

Appetizers & Finger foods section and one choice from the

Sweets section
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.

TIER ONE - $25/person
Select eight choices from across the menu,

maximum of three per section

TIER THREE - $35/person

Select 10 choices from across the menu with no limit

VIP TIER- $40/person

Custom menu created with Chef consult,

includes welcome reception and supplements

PLATINUM VIP TIER- $60+/person
Select seven choices from across the menu,

maximum of three per section

TIER TWO - $30/person


