Special
Events
Menus

CROWD PLEASERS
$30* / PERSON - Select (8) Food Items (Maximum of 2 Pizzas and 2 Sliders per 8 items)
*Each additional shared plate/pizza $4 / person
*Each additional slider $5 / person
Package Includes (1) XD Theater Experience Per Person

SHARED PLATES

PIZZAS

SMOKED GOUDA MAC & CHEESE BITES (V)
House-made marinara sauce, parmesan
CRISPY CHICKEN BITES
Tossed in your choice of: Buffalo, BBQ, garlic parmesan or teriyaki
Choice of dipping sauce: Ranch or blue cheese
CHICKEN SATAY (GF)
Jerk-spiced, toasted coconut flakes, pineapple sauce
BEEF SATAY (GF)
Szechwan-marinated flank steak, toasted sesame seeds, green onions
BACON WRAPPED SHRIMP SKEWERS (GF)
Roasted sweet corn relish, jalapéno aioli
PORK POTSTICKERS
Teriyaki drizzle, sweet chili dipping sauce
VEGETABLE SPRING ROLLS (V)
Sweet chili dipping sauce
THICK-CUT FRIES (V, GF)
Choice of two dipping sauces:
Ketchup, sriracha, chipotle, chimichurri, or traditional mayo
ASSORTED GARDEN VEGETABLES (V, GF)
Cucumbers, carrots, celery, cherry tomatoes, broccoli with ranch dressing
HUMMUS (V, GF without flatbread)
House-made hummus, medley of cucumbers, carrots, celery with toasted flatbread
SOFT PRETZEL DIPPERS (V)
Served with a trio of dipping sauces:
Pepper jack queso, jalapéno aioli, yellow mustard

(Cauliflower crust (GF) available)

CHEESE PLATTER (V, GF without crackers)
Cheddar, Swiss, smoked cheddar, pepper jack, provolone; served with
assorted crackers
SEASONAL FRUIT (V, GF)
Cantaloupe, honeydew, pineapple, red grapes, blueberries; served with raspberry
Chantilly dip
FIESTA TRIO DIP (V, GF)
Guacamole, pepper jack cheese, fire-roasted salsa with tortilla chips
HOUSE-MADE CHEESE STICKS (V)
Hand-cut, breaded, house-made marinara sauce

MEAT LOVERS PIZZA
San Marzano tomato sauce, four cheese pizza blend, pepperoni,
sausage, bacon
VEGGIE (V)
San Marzano tomato sauce, bell peppers, mushrooms, sautéed
onions, Roma tomatoes, four cheese pizza blend
THE WORKS
San Marzano tomato sauce, four cheese pizza blend, pepperoni,
mushrooms, grilled onions, tomatoes, sliced chilis, bacon
MARGHERITA (V)
San Marzano tomato sauce, fresh mozzarella, Roma tomatoes, basil
BBQ CHICKEN
Slow-cooked BBQ chicken, sautéed onions, sweet & spicy bacon,
BBQ sauce, four cheese pizza blend, cilantro
BUFFALO CHICKEN
Spicy buffalo sauce, crispy chicken, crumbled blue cheese,
mozzarella, drizzled with ranch
PEPPERONI
San Marzano tomato sauce, pepperoni, four cheese pizza blend

SLIDERS
BBQ PULLED PORK
Slow-roasted pork, BBQ sauce, coleslaw, pickles, toasted brioche
CLASSIC BEEF
American cheese, pickles, toasted brioche
CRISPY CHICKEN PARMESAN
Parmesan-crusted chicken, house-made marinara,
provolone, toasted brioche
PORTOBELLO (V)
Balsamic marinated portobello, roasted red peppers, goat cheese,
chimichurri aioli, toasted brioche
BUFFALO CHICKEN
Crispy chicken breast, buffalo sauce, shredded lettuce, Roma tomatoes,
blue cheese sauce, toasted brioche

CUSTOM CREATIONS
$35* / PERSON
Select (1) Crowd Pleaser, (1) Salad, (2) Sides, (2) Entrees
Package Includes (1) XD Theater Experience Per Person

SALADS

ENTREES

Choose one selection
(Additional salads $4 pp)

Choose two selections
(Additional entrees $8 pp unless otherwise stated)

MIXED FIELD GREENS (V, GF)
Sun-dried cherries, goat cheese, walnuts, balsamic vinaigrette
HOUSE (V, GF)
Romaine, carrots, tomato, cabbage, cheddar cheese;
choice of dressing
CLASSIC CAESAR
Romaine, parmesan, house-made Caesar dressing, croutons
CAPRESE (V)
Sliced vine-ripened tomatoes, tortellini, mozzarella, basil, sea salt,
cracked black pepper, olive oil, balsamic glaze

ITALIAN CHICKEN
Lightly breaded chicken breast, house-made marinara,
fresh mozzarella, basil
HERB-ROASTED CHICKEN (GF)
Herb marinated chicken breast, citrus beurre blanc
PORK LOIN (GF)
Apple cider and whiskey glazed
GRILLED SALMON (GF)
Lemon butter sauce
STUFFED PORTOBELLO (V, GF)
Spinach and cheese-stuffed portobello, house-made marinara
CHEESE TORTELLINI (V)
House-made marinara sauce, parmesan
BEEF SHORT RIBS
Homestyle, oven-braised
CARVED MEATS (GF)
May be substituted for an entrée stated above
(Chef Attended, $150 per attendant)

SIDES
Choose two selections
(Additional sides $4 pp)
GRILLED ASPARAGUS (V, GF)
Parmesan cheese (Served room temperature)
GREEN BEANS (V, GF)
Garlic butter
PAN-ROASTED BRUSSELS SPROUTS (V, GF)
Garlic butter
SEASONAL VEGETABLES (V, GF)
Chef-selected vegetables
MASHED POTATOES (V, GF)
OVEN-ROASTED RED SKIN POTATOES (V, GF)
BAKED CHEESY POTATOES (V)
Diced potatoes, béchamel, white cheddar
WILD RICE PILAF (V, GF)
Blended wild rice, fresh herbs

Honey-baked ham
Roasted glazed turkey
Pork loin
Beef tenderloin (additional $5 per person)

SWEETS
SWEETS
(24) ASSORTED FRESH BAKED COOKIES (V)
(24) CHOCOLATE BROWNIES (V)
(24) KRISPY TREATS
Choice of one:
Reese’s Peanut Butter ®, Lucky Charms® or Traditional
(24) FRIED CHEESECAKE (V)
HOUSE-MADE CHERRY BREAD PUDDING (V)
Grand Marnier anglaise

Notes and Disclaimers

$65
$65
$50

$65
$3.50 (per person)

V= Vegetarian | GF: Gluten Free. Our menu items designated as GF are gluten-free based on ingredient composition for use with a gluten-free lifestyle choice.
These GF items are produced in a kitchen that uses wheat in other products, and are therefore not suitable for a medically necessary gluten-free diet.
All menus available for groups of 20 or more guests. Package must be booked at minimum 72 hours in advance. Please note food is portioned per Guest.
Room rental fees apply. Tax and service fees are not included.

