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CONCEPTS
SALAD
House Salad

Romaine | Cucumbers | Carrots | Tomatoes |

Red Onions | Croutons
Choice of house-made dressing:
Ranch | Blue Cheese | Balsamic Vinaigrette |
Honey Mustard
Caesar
Romaine | Parmesan Cheese | Croutons |
House-made Caesar dressing

Mixed greens | Pepperoncini | Tomato | Feta
Cheese | Black olives | Red onions | Croutons
| Greek dressing
Caprese Salad
Mixed greens | Tomato | Fresh Mozzarella in
a Basil marinade | Balsamic Reduction
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APPETIZERS
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Basic Cheese Assortment

Cubed Cheddar | Swiss | Pepper Jack Cheese | Honey
Mustard | Crackers
Charcuterie
3 assorted meats | 3 assorted cheeses | Clives |
Pickles | Nuts | Crackers
Fruit Tray
Seasonal assorted Fruits
FRESH Vegetables | House made Ranch

uffalo Chicken Dip
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Roasted Chicken | Cream Cheese | Cheddar jack
cheese | Herbs | Spices | Hot sauce | Tortilla Chips
Crab Dip
Super lump Crab meat | Cream Cheese | Jack cheese |
Old bay | Tortilla chips
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SERVED WITH HOUSE-MADE RANCH

Boneless (5lbs) (approx. 80 pes.)
Traditional (8ibs) (approx. 70-75 pes.)

Vegetarian Wings (4lbs) (approx. 24 pcs.)
WINGS SAUCES

Buffalo
Chipotle BBG
Honey BBQ
Garlic old bay
Thai chili
Sweet & Tangy
General Tso's
Raptor (Hot/garlic/old bay)
Mango Habanero (very hot)
Old Bay dry rub
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Hummus
Served with Vegetables & Tortilla chips
0BX Onion Dip
Caramelized onions | Cream Cheese | Coastal spices |
Chips
jerk Chicken
jamaican jerk marinated Grilled Chicken breast strips

| Honey Mustard

Tail on shrimp | Cocktail sauce

olo

olp N
Event Manager- Aubrie Moore



S 0 . opS - o9 % o0S 4 o9 4 o9S F ogS - opS oS ogS
ph CA Pzl
%y } ' C4??, \
% continued 6 !" i y
CATERING RN o/
CONGEPTS ~OR P -
MAINS - ;
Pecan wood smoked Bacon | Lettuce | Tomato | Herb HAM & AMERICAN
Aioli TURKEY & CHEDDAR
Chicken Salad Sliders HOUSE ROAST BEEF & PROVOLONE
Secret Recipe, Delicious! CHICKEN SALAD & PROVOLONE
Pulled Pork Sliders
House BraiSEd pu[led pork ALL WRAPS SERVED WITH LETTUCE, TOMATO
; AND HERB MAYONNAISE
Cheesesteak Sliders = g

3 Day marinated Ribeye | Caramelized Onions |
House-made Cheese Sauce SIDES
Crab Cake Sliders

Mac n Cheese
Super Lump Broiled Crab Cake | Old bay aioli g C

Gemelli Pasta | House made cheese sauce |
Garlic Breadcrumbs
Pasta Salad
Gemelli pasta | Celery | Cnions | Green
peppers | Creamy Herb Aioli
Potato Salad
Red potatoes | Onions | Celery | Herb Mix |
Mayonnaise | Salt and pepper
Cucumber & Onion Salad

DESSERTS

Cookie & Brownie Tray
{15 cookies, 30 brownie bites)
Assorted Seasonal Pies

{approx. 18 slices, 3- 10-inch pies cut into 6)
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AsSsOrted Lneesecake pites

(45 bites)
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