Catering Menu 2026

Due to our limited kitchen space and staff, we are unable to accommodate substitutions to our catering
menu at this time. Our menu items are carefully crafted to ensure the best possible taste and quality.
We appreciate your understanding as we work to provide exceptional food and service to all of our
guests. All packages are a minimum of 20 people.

Tax and Gratuity not included
Chips, Dips, and Hummus $14.25 Per Person $285 Per 20 People
Trio of Dips
Spinach Artichoke Dip, Hatch Chili Queso, and Hummus, Served with Veggies and Tortilla Chips
Steak Tacos $15 Per Person $300 Per 20 People
Steak with Lettuce, Pico, Lime Crema, Cheddar Jack and Corn and Flour Tortillas
Wings (15 lbs.) $9 Per Person $180 Per 20 People

Wings Choose Sauce (BBQ, Buffalo, Garlic Parmesan, Mango Habanero) or Dry Rub (Peri Peri, Buffalo
Lemon Pepper, Caribbean Jerk, BBQ Mesquite)

Fries (18 lbs.) $6 Per Person $120 Per 20 People
Pretzels with Beer Cheese $9 Per Person $180 Per 20 People

BBQ Fire Braised Chicken Thigh Sliders $15 Per Person $300 Per 20 People
BBQ Chicken Thigh with Hawaiian Rolls and Fries
**Premier Braised Short Rib Dinner $20 Per Person $400 Per 20 People**
Braised Short Ribs and Mashed Potatoes and Gravy, Hot Honey Brussel Sprouts, and Dinner Rolls
Salad Bar $6 Per Person $120 Per 20 People
This is an add on to any menu item you select (We don’t recommend you just order this)
House Salad

Mixed Greens, and Romaine Lettuce, Topped with fresh Cucumber, Tomatoes, and Carrots, Croutons,
Balsamic Dressing, and Ranch Dressing served on the side.

Caesar Salad

Fresh Chopped Romaine Lettuce and Fresh Shaved Parmesan tossed together. Croutons and Caesar
Dressing Served on the Side.

Desserts $4 per Person $80 Per 20 People
(All Deserts are Individually Packaged)
Gluten Free Rice Krispy
Gluten Free Brownie

Chocolate Chip Cookie






