
D R Y  F L Y  D I S T I L L I N G

c o n t i n u e d  o n  n e x t  p a g e

All menus are served buf fet-style and designed as full meals.
A 20-person minimum applies to all entrée selections. Menus may be customized to

accommodate dietary needs.

Southwestern Taco Bar – $30 per person
A fresh, crowd-pleasing favorite
Choice of seasoned beef or grilled chicken
 Add both proteins (half portions) for +$3 per person

Choice of black, pinto, or refried beans
Spanish rice
Fajita vegetables
Southwest slaw
Flour tortillas (3 per person)
Gluten-free corn tortillas available
Tortilla chips
Fixings: cheese, shredded lettuce, sour cream, salsa, guacamole

Dry Fly Smokehouse BBQ – $35 per person
Classic comfort with a Dry Fly twist
Choice of bone-in smoked chicken or Dry Fly Bourbon BBQ pulled pork sliders
(Two sliders per person)

Choice of potato salad or macaroni salad
Baked beans
Cornbread

Italian Pasta Bar – $30 per person
Comforting and versatile
Choice of Italian meatballs (3 per person) or grilled chicken
 Add both proteins (half portions) for +$3 per person

Penne pasta
Marinara and alfredo sauces
Garlic bread

Gluten-free cheese bread available +$1 per person
Caesar salad

E N T R E E  M E N U



D R Y  F L Y  D I S T I L L I N G

a p p e t i z e r s  o n  n e x t  p a g e

All menus are served buf fet-style and designed as full meals.
A 20-person minimum applies to all entrée selections. Menus may be customized to

accommodate dietary needs.

Asian Bar – $30 per person
Bold flavors with lighter options
Choice of teriyaki chicken thighs or beef & broccoli
 Add both proteins (half portions) for +$3 per person

Choice of jasmine rice, brown rice, or kimchi fried rice (+ $2 per person)
Chow mein noodle salad
Warm edamame with sea salt

Mediterranean Bar – $30 per person
Fresh, balanced, and naturally accommodating
Choice of baked falafel or tandoori chicken
 Add both proteins (half portions) for +$3 per person

Choice of Greek salad or green salad
Choice of saffron rice or oregano roasted potatoes
Pita (2 per person)

Gluten-free flatbread available
Fixings: tzatziki, shredded lettuce, diced tomatoes, pickled red onion

E N T R E E  M E N U  C O N T I N U E D



D R Y  F L Y  D I S T I L L I N G

MEATBALLS – $35
CHOICE OF BBQ, ITALIAN, OR KOREAN-STYLE

     (50 PIECES)

SHRIMP COCKTAIL – $35 (GF)
CHILLED SHRIMP SERVED WITH CLASSIC COCKTAIL SAUCE

     (45 PIECES)

HUMMUS & VEGETABLES – $30
CLASSIC HUMMUS WITH VEGETABLES AND NAAN

     (SERVES 8–10)
     GLUTEN-FREE BREAD AVAILABLE +$10

CREAMY FETA DIP WITH NAAN – $30
CREAMY FETA WITH OLIVE OIL, HERBS, AND NAAN

     (SERVES 8–10)
     GLUTEN-FREE BREAD AVAILABLE +$10

VEGETARIAN PINWHEELS – $35
SEASONED VEGETABLE AND CREAM CHEESE PINWHEELS

     (18–20 PIECES)

MEAT & CHEESE PINWHEELS – $35
ASSORTED MEATS AND CHEESES WITH CREAM CHEESE

     (18–20 PIECES)

CHARCUTERIE BOARD – $45
CHEF’S SELECTION OF MEATS AND CHEESES WITH NUTS, PICKLES, FRUIT, 

      AND CRACKERS
      (SERVES 6–8)

FLATBREADS – $17 (EACH SERVES 5–6)
HAWAIIAN
PEPPERONI
ITALIAN SAUSAGE, HONEY, AND FETA
THREE CHEESE BLEND

GLUTEN-FREE CRUST AVAILABLE +$3

BLISTERED SHISHITO PEPPERS – $30 (GF)
CHARRED SHISHITO PEPPERS FINISHED WITH FLAKY SEA SALT AND FRESH LEMON.
SERVED WITH GARLIC AIOLI

     (SERVES 8-10)

*  A l l  S e l e c t i o n s  a r e  s e r v e d  B u f f e t  s t y l e  *

A P P E T I Z E R S



D R Y  F L Y  D I S T I L L I N G
S U G G E S T E D  A P P E T I Z E R  M E N U S

These sample menus are designed to help you choose the right amount of
food for your event. All appetizer menus are served buffet style.

Our team is happy to customize selections based on dietary needs and
event timing. 

For Groups of Up to 25 Guests 

Light Bites 
Meatballs
Flatbreads (2 selections)
Hummus with vegetables and naan 
Blistered shishito peppers 

Starting at: $130 

Heavy Appetizers  
Meatballs (2 selections)
Flatbreads (3-4 selections)
Creamy whipped feta dip with naan 
Blistered shishito peppers
Vegetarian or meat & cheese pinwheels 

Starting at: $220 

For Groups of Up to 50 Guests
For groups of over 50 custom menus will be discussed 

Light Bites 
Meatballs (2 selections
Flatbreads (4 selections)
Hummus with vegetables and naan 
Creamy whipped feta dip with naan 
Blistered shishito peppers 
Charcuterie board 

Starting at: $280 

Heavy Appetizers 
Meatballs (2 selections)
Flatbreads (4-6 selections)
Hummus with vegetables and naan 
Creamy whipped feta dip with naan 
Blistered shishito peppers
Vegetarian and meat & cheese pinwheels 
Shrimp cocktail
Charcuterie board 

Starting at: $385 

Pricing is based on recommended quantities for the group size listed. Final pricing may
vary depending on selections, guest count, and dietary accommodations. 


