)« THE EARLY BIRD MENU + { ) - LUNCH AND DINNER MENUS - {

The Hot Start  $12 pes guest ) YOUR ARTISANAL SANDWICHES 816 pev guest:
, Includes: Bacon or Sausage, Breakfast An assortment of sandwiches and wraps cut in half.
"‘ Potatoes, Scrambled Eggs, Mini Cheddar | = srrrsrrsrrrassnnnnn
b Biscuit Platter with Butter and House-made —— GHUDSE’3:
Jam Smoked Chicken, Slaw, Chipotle Crema, Tomatoes
/ Add Bacon and Sausage $3pmgmt Italian Combo, Italian Meats, Sharp Proveolone,
KllTJ yH EN Add Fruit Platt 34 : Roasted Peppers, Olive Relish, Greens, Pesto
A el v, Jres Smoked Roast Beef, Sharp Provolone, Mixed
""""""""" Greens, Tomato, Herb Cream Cheese
Fritt at as a nd More ﬂ 4 pet . Grilled Chicken Wrap, Bacen, Greens, Tomato,
P Pesto Aioli
% Includes: Individual Ham and Cheddar, Vegetable Ham and Swiss, Greens, Tomato, Dijonnaise
and Feta, Corned Beef and Swiss Cheese Roasted Turkey BLT, Greens, Tomato, Bacon,
, Breakfast Potatoes Dijonnaise
W W W Sliced Fruit Platter Seasonal Vegetable and Quinoa Wrap, Mixed
Mini Cheddar Biscuit Platter with Butter and Greens, Roasted Red Peppers, Vegan Pesto
for your next event. Hausailladaniam
Chef designed scratch cooking ‘ » IHELUDES' * _
¢ i fai " d Add Bacon or Sausage 53 per guest Mixed Greens Salad with Red Wine
eaturing fair pricing an or Vinaigrette or Slaw, House-Fried Potato Chips
always leftovers. Both for $5 per guest | rrreeeeeeeeeeceeaiiiiieii
.................. S > IT'S TACO TIMEIN 31?,0%; ol <
DON'T SEE ANYTHING THAT WORKS FOR You? _»_ ) BREAKFAST ENHAHCEMEHTS ( «. Includes: Smoked Chicken, Taco Seasoned Ground
EALL us Tl] DES'G" Y“UR HENU Beef, Stewed Black Beans, Spanish Rice
. Lettuce, Tomatoes, Monterey Jack Cheese, Sour
Pancakes guesl
£3 Ll Cream, Guacamole, Pico De Gallo

E; 860'707'5904 EE Corn Beef Hash  $5 P\%Qmé House-Fried Tortilla Chips, Soft Flour Tace Shells,
Coffee Station 4 per guest Hard Taco Shells, Chopped Vegetable Salad with
; : Chipotle Vinaigrette



) MINI DESSERTS 86 per guest

) PASTAPARTYN $18perguest ( ) THE BACKYARD SMOKEHOUSE £32 per guest (

CHOOSE TWO: CHOICE OF 2 PROTEINS Brownies, Assorted Cockies, Chocolate Covered
Penne Pasta with a Zesty Marinara Smoked Beef Brisket Strawberries and Pineapple
Farfalle Pasta, Smoked Chicken, Corn, Red Smoked Baby Back Ribs, Pulled Pork with |  trrrerresreseesecieenaienaan
B . an:::»ers‘:r Slmclr.key S.-ﬂ.lfr'edo S seasonal BBQ sauce Berry Shortcake Station 53. 00 e person
o) L O Ry ST BBQ Rubbed Sliced Grilled Chicken with Pesto Orange Shortcake Biscuits, Macerated

Roasted Peppers Strawberries and Blueberries, Vanilla Scented

""""""""""""""""""""" Includes: Street Corn Salad, Cotija, Lime, Smokey Aioli Whipped Cream

Includes: Buttered Green Beans Summer Mixed Green Salad, Balsamic Vinaigrette
Caesar Salad with Croutons and Parmesan Cheese Balcd BeancedlasamnitdidiGhecsemmth: [} W cErmommeememmmmmmmmmeeees
s o ¢t e Lo o = ) ENHANCEMENTS $10 pev puest
Cornbread with Honey Butter :
Add Meatballs and Sausage $5 per guest Antipasto Platter
Add Chicken Tenders with dip $3 per guest S * e Teo include an assortment of cheeses, sliced
meats, dried fruit and nuts, and marinated
> BUILD YOUR OWN FAJITAS 523MM ( ) CHEF’S DINNER STATION SSEMM ( vegetables, and assorted crackers
Ancho Coffee Rubbed Flank Steak, Peste | — |  rememreeseeererncnscrannn
Marinated Chicken CHOOSE TWO ENTREES: Additional Entrees $6.00 per person ) (
_ i FOENT] : SHRIMP COCKTAIL $4 per guest
Cumin Stewed Black Beans, Spanish Rice, Grilled Chicken Breast Marinated In Pesto

3 Shrimp Cocktail with Spicy Cocktail Sauce
Sauteed Onions and Peppers Smoked Pork Tenderleoin, Roasted Pepper Puree IIJE: /20 size shri p3 4
Shredded Cheese, Guacamele, Pico, Sour Cream, Pon Seared Salmon Medallions. Eruit Salsa ( size shrimp 3 per person)

ch et Flgulr :Qr'f::::h_ s e Herb Roasted Sirloin of Beef | o~
op egetable Salad wi ipotle Vinaigrette
e e e gl Smoked Tenderloin of Beef (Market Price) ) DRINKS  $4 per guest (
................................ Assortment of local Hosmer
) COUNTRY BBO 52'2 Fﬁ"’?““‘t ( Mountain Seda, Seltzer and Water
Includes: Grilled Vegetable Platter with Balsamic Reduction ’
CHOOSE 2 ENTREES: Herts Roasted Ei lina Po
House-made Buttermilk Chicken Tenders, Dill Fickle Ranch i = ::ls; . l:ier ing b'emt:es **DELIVERY AND SETUP AVAILABLE FOR 20%
o L L e L ey o e M SERVICE CHARGE BASED ON MENU PRICE.
kel R tiarp esto Shaved Red Onion, Shredded Carrots, Balsamic Vinaigrette
"""" lncludes SomhernColesluw g _ **LOOKING FOR A PLATED EVENT?
Roasted Vegetables or Grilled Vegetable Platter FeSllEpaitti oty B uEer I'D LOVE TO DESIGN A MENU FOR YOU!
with Balsamic Reduction . Assorted Cockies, Brownies, and Chocolate

Macaroni and Cheese with Toasted Breadcrumbs
Cornbread with Honey Butter

_» **CATERING MENU'S REQUIRE A {4_

Covered Strowberries MINIMUM OF 72 HOURS NOTICE.



