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M E N U S

STAR CLASSICS
shared plates
SMOKED GOUDA MAC AND CHEESE BITES (V)

Dipped in a tempura batter, served with house-made marinara sauce, dusted with parmesan cheese

VEGETABLE TERIYAKI POTSTICKERS (V)
VEGETABLE EGG ROLLS (V)
Duo of sauces: sweet chili and house-made soy and lemongrass

CORKSCREW CALAMARI

Served with spicy marinara and chipotle mayo

THICK CUT FRIES (V, GFF)

Served with house-made chipotle ketchup, garlic parmesan dipping sauce, and malt vinegar

SWEET POTATO FRIES (V, GFF)

Served with honey cinnamon butter and house-made chipotle ketchup

HUMMUS & ASSORTED GARDEN VEGETABLES (V, GFF without flatbread)
House-made hummus, a medley of cucumbers, carrots, celery, cherry tomatoes, broccoli, toasted flatbread, ranch dressing

SOFT PRETZEL DIPPERS (V)

Served with pepper jack queso, jalapeno aioli and stone-ground mustard

FIESTA TRIO DIP (V, GFF)

Guacamole, pepper jack queso, fire-roasted salsa with tortilla chips

SPINACH & ARTICHOKE DIP (V, GFF without pita)
Warm dip, served with tortilla chips, grilled pita, carrots, celery

CHEESE PLATTER (V, GFF without crackers/bagel chips)

Swiss, smoked and sharp cheddar, pepper jack, provolone; served with assorted crackers and toasted bagel chips

SEASONAL FRUIT (V, GFF)

Cantaloupe melon, honeydew melon, pineapple, red grapes, blueberries, strawberries, served with a raspberry whipped cream dipping sauce

BONELESS, CRISPY CHICKEN BITES

Tossed in Choice of Sauce: Buffalo, BBQ, Garlic Parmesan, or Teriyaki. Served with ranch & blue cheese dipping sauce

CHICKEN SATAY (GFF)
Served with side of peanut sauce

BACON WRAPPED WATER CHESTNUTS (GFF)
Crunchy water chestnuts wrapped in crispy bacon, drizzled with teriyaki

V = Vegetarian
GFF = Gluten-Free Friendly

*Our menu items designated as GFF are gluten-free based on ingredient composition for use with a gluten-free lifestyle choice.
These GFF items are produced in a kitchen that uses wheat in other products, therefore they are not suitable for a medically necessary gluten-free diet.
Burgers and egg items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Please inform your event specialist if a person in your party has a food allergy. We will do our best to accommodate your food allergy requests but will not be held
responsible for any allergic reaction.

Sliders
CLASSIC CHEESEBURGER
American cheese, USDA beef patty, pickles, toasted brioche bun
Substitute: BEYOND® meat patty (V)
BBQ PULLED PORK
Slow-roasted pork, BBQ Sauce, coleslaw, pickles, toasted brioche bun
GRILLED CHICKEN B.L.T
Marinated chicken breast, bacon, lettuce, tomato, mayonnaise, toasted brioche bun
PORTOBELLO & PEPPER (V)
Balsamic marinated Portobello mushroom, roasted red peppers, sautéed spinach, goat cheese,
toasted brioche bun
BRAISED BEEF SHORT RIB
(additional COST per Guest)

Sautéed mushrooms, crispy onions, Dark Horse® cabernet demi glaze

pizzas
CLASSIC PEPPERONI
Pepperoni, House-made San Marzano tomato sauce, four cheese pizza blend
THE WORKS
Pepperoni, mushrooms, grilled onions, tomatoes, sliced chilis, bacon
BBQ CHICKEN
Chicken, caramelized onions, white cheddar, cilantro, BBQ sauce
BUFFALO CHICKEN
Spicy buffalo sauce, chicken, crumbled blue cheese, mozzarella, drizzled with ranch
MARGHERITA (V)
House-made San Marzano tomato sauce, fresh mozzarella, basil leaves, Roma tomatoes
VEGGIE (V)
House-made San Marzano tomato sauce, bell peppers, mushrooms, sautéed onions, Roma tomatoes,
four cheese pizza blend

V = Vegetarian
GFF = Gluten-Free Friendly

*Our menu items designated as GFF are gluten-free based on ingredient composition for use with a gluten-free lifestyle choice.
These GFF items are produced in a kitchen that uses wheat in other products, therefore they are not suitable for a medically necessary gluten-free diet.
Burgers and egg items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Please inform your event specialist if a person in your party has a food allergy. We will do our best to accommodate your food allergy requests but will not be held
responsible for any allergic reaction.

premier buffet
Appetizers | choose one
CHEESE PLATTER
(V, GFF without crackers/bagel chips)

Swiss, smoked and sharp cheddar, pepper jack, provolone;
served with assorted crackers and toasted bagel chips
seasonal fruit (V, GFF )
Cantaloupe melon, honeydew melon, pineapple, red grapes, blueberries,
strawberries, served with a raspberry
whipped cream dipping sauce
HUMMUS & ASSORTED GARDEN VEGETABLES
(V, GFF without flatbread)

House-made hummus, a medley of cucumbers, carrots, celery,
cherry tomatoes, broccoli, toasted flatbread, ranch dressing
SPINACH & ARTICHOKE DIP
(V, GFF without pita)

Warm dip, served with tortilla chips, grilled pita, carrots, celery

greens | choose one

sides | CHOOSE TWO

CLASSIC CAPRESE (V, GFF)
Sliced Beefsteak tomatoes, fresh mozzarella,
fresh basil, balsamic drizzle
HOUSE (V, GFF)
Romaine, carrots, tomato, cheddar cheese
Choice of Dressing: Ranch, Italian, Balsamic Vinaigrette,
Blue Cheese, or Honey Mustard
CLASSIC CAESAR (V, GFF without croutons)
Romaine, parmesan, house-made Caesar dressing, topped with croutons
MANDARIN (V, GFF without wontons)
Spring mix and fresh spinach, strawberries, mandarin oranges,
blueberries, candied walnuts, and goat cheese

HONEY-GLAZED CARROTS (V, GFF)
Roasted, fresh dill
FRENCH-CUT GREEN BEANS (V, GFF )
Traditional, herb butter
CHEF-SELECTED VEGETABLES (V, GFF)
Seasonal vegetables, garlic butter
BAKED CHEESY POTATOES (V)
Potatoes, béchamel, white cheddar
FIVE-STAR MASHED POTATOES (V, GFF)
SWEET POTATOES (V, GFF)
Brown butter
OVEN ROASTED RED-SKIN POTATOES (V, GFF)
Rosemary, garlic
WILD LONG-GRAIN RICE (V, GFF)

V = Vegetarian
GFF = Gluten-Free Friendly
*Our menu items designated as GFF are gluten-free based on ingredient composition for use with a gluten-free lifestyle choice.
These GFF items are produced in a kitchen that uses wheat in other products, therefore they are not suitable for a medically necessary gluten-free diet.
Burgers and egg items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Please inform your event specialist if a person in your party has a food allergy. We will do our best to accommodate your food allergy requests but will not be held
responsible for any allergic reaction.

entrees | CHOOSE TWo
ROASTED CHICKEn
Marinated chicken breast
Choice of one sauce: Citrus beurre blanc (GFF) or marsala
PAN-SEARED PORK TENDERLOIN (GFF)
Angry Orchard® hard cider glaze, cinnamon
BLACKENED SALMON (GFF)
Choice of one sauce: Lemon pepper or fresh pineapple
LASAGNA PRIMAVERA (V)
Pasta sheets layered with zucchini, spinach, Portobello mushrooms, rich creamy parmesan sauce
VEGETABLE STIRFRY (V, GFF)
Served in iron wok, peanut sauce, sesame seeds
BEEF MEDALLIONS (GFF)
Bourbon demi-glaze
FLANK STEAK ROULADE (GFF)
Spinach, roasted red peppers, sun-dried tomatoes, rosemary
CARVED MEAT STATION
HONEY-BAKED HAM (GFF)
Brown sugar glaze
SLOW-COOKED SMOKED TURKEY (GFF)
Cranberry jam
BEEF TENDERLOIN
Peppercorn cremini mushroom sauce

V = Vegetarian
GFF = Gluten-Free Friendly

*Our menu items designated as GFF are gluten-free based on ingredient composition for use with a gluten-free lifestyle choice.
These GFF items are produced in a kitchen that uses wheat in other products, therefore they are not suitable for a medically necessary gluten-free diet.
Burgers and egg items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Please inform your event specialist if a person in your party has a food allergy. We will do our best to accommodate your food allergy requests but will not be held
responsible for any allergic reaction.

sweet treats | CHOOSE one
ASSORTED FRESH BAKED COOKIES (V)
Chocolate Chip, White Chocolate Macadamia, Oatmeal Raisin
CHOCOLATE BROWNIES (V)
Salted caramel drizzle
Mousse Cups (V)
Choose (1): Chocolate brownie, vanilla, or strawberry
KRISPY TREATs
Choose from: Traditional with chocolate drizzle or Lucky Charms ®
PINK ELEPHANT BREAD PUDDING (V)
Caramel drizzle
*Add Vanilla Ice Cream for an additional cost
(Chef Attendant Required with Ice Cream)

V = Vegetarian
GFF = Gluten-Free Friendly

*Our menu items designated as GFF are gluten-free based on ingredient composition for use with a gluten-free lifestyle choice.
These GFF items are produced in a kitchen that uses wheat in other products, therefore they are not suitable for a medically necessary gluten-free diet.
Burgers and egg items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Please inform your event specialist if a person in your party has a food allergy. We will do our best to accommodate your food allergy requests but will not be held
responsible for any allergic reaction.

