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Cocktail Party Menu

Seasonal Fruit Tray — Variety of fresh seasonal fruits. Serves 45-50 people. $75

Vegetable Tray — Selection of fresh vegetables with ranch dressing. Serves 45-50 people. $65

Assorted Cheese Tray — Assorted fresh cheeses. Serves 45-50 people. $75

Bruschetta Tray — Fresh chopped tomatoes, garlic, basil, parmesan cheese, olive oil & white
balsamic vinegar with sliced toasted baguettes. Serves 45-50 people. $60

Spring Roll Tray — Traditional vegetable spring rolls served with sweet thai chili sauce. Serves
45-50 people. $65

Tortilla Trio Tray — Tortilla chips served with our trio of sauces: salsa, beer cheese, & queso.
Serves 45-50 people. $60

Assorted Quesadilla Tray — Choose between chicken, steak, or veggie. Served with salsa & sour
cream. 20-25 slices. $70

Slider Tray — Ham sliders, burger sliders, fried or grilled chicken sliders. Choose 3 toppings:
cheese, lettuce, tomato, onion, pickle, mayo, mustard, honey mustard, ranch. $20 per dozen.

Fried Shrimp Tray 80 tiger shrimp with a light hand breading & fried to a crispy golden crunch. Make it
Boom Boom style for no additional charge. $110

Boneless Wings — Your choice of buffalo, BBQ, Asian, Garlic Parmesan, Honey Sriracha. Served
with celery & your choice of ranch or blue cheese. $11.99 per pound.

Assorted Quartered Sandwiches— Pick your favorite sandwiches from our regular menu. Cost
based upon selection.

Assorted Wood Brick Oven Pizzas — Choose from our selection of signature pizzas from our
regular menu. Cost based upon selection.
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Buffet Dinner Menu

All options include iced tea & coffee. Rolls available upon request.

Choice of 2 entrées & 2 sides - $29.95 per person

Choice of 3 entrées & 2 sides - 534.95 per person
Salad:
Mixed greens tossed with carrots, tomatoes, red onions, cucumbers, & croutons
Served with your choice of two dressings:
Ranch, Honey Mustard, Blue Cheese, Italian, Russian, Balsamic Vinaigrette, Caesar
Entrées:

1. Slow Roasted Prime Rib — Sliced thin & served with au jus & horseradish

2. Honey Almond Glazed Chicken — Chargrilled Chicken topped with a honey & almond
sauce

3. Chicken Alfredo — Fettucine noodles tossed in a creamy garlic Alfredo sauce, grilled
chicken, & broccoli

4. Chicken Parmesan — Fettucine noodles tossed in marinara sauce, breaded chicken,
topped with mozzarella cheese

Sides:

Cheddar Mashed Potatoes
Seasonal Vegetables

Wild Rice Pilaf

Broccoli
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Dessert:

Chef’s Assorted Dessert Tray



