VOODomo

BREWING CL.
CATERING
FAGKAGE

ALL CATERING ORDERS INCLLDE AN ADDITIONAL 20% AUTO GRATLITY
PLEASE LET LIS KNOW OF ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS
CATERING CHOIGES DLE ONE WEEK PRIOR TO EVENT DATE




CATERING AFFETIZERS

FICK ANY 2: $10.3aFF | FICK ANY 4 : 513.99PF ‘ FICK ANY B: $20.99FF

Fried Dill Pickle Chips - served with housemade ca jun panch

Soft Pretze| Bites - cut in house and sepved with good vibes beep cheese and WBBA mustard

Fried Sweet Copn Fpitteprs - seprved with housemade hot honey aioli

Chapcutepie and Cheege - Chef's choice, sepved with crackeps, honey and WBBA mugtapd

Crab or Saugsage Stuffed 'Shrooms - button mushrooms with housemade stuffing (Crab +3pp)

Smoked Caprese Skewers - with smoked mozzareja, grape tomato, fresh basil and bajsamic
Toasted Sourdough Crostini - with sweet fig jam, goat cheese and chives

Houge-brined Jumbo Shrimp Cocktail - with red-eye cocktail sauce and Jemon (+3pp)

Sausage Rangoons - cpispY wontons stuffed with Secpretg cheddap sausage stuffing

Brie & Berry Taptiets - sof+t brie cheese and fresh bepry coulis baked in crispy puff pastry

Cocktail Eqq Rolls - choice of steak & cheege with mapinara or buffajo chicken with bjeu cheege

Cock+tai] Meatba||s - housemade, choice of mapinapra, honey Spiracha op good vibes BBQ



CATERING SALADS

FLILL PAN: $80 EA ‘ HALF PAN: $50 EA

(feeds 40-50) (feeds 20-25)

ADD CHICKEN: +830 F / +320 H
ADD SHRIMF: +845 F / +330 H
MAKE ANY SALAD A WRAF FLATTER: +825F / +313 H

House Garden Sajad - spring miX, cukes, tomato€s, red onion, mozzare|la, house bajsamic

Electpic Caesap Sajad - pomaine, hougemade Caegap, fpegh croutons, shaved parmeésan

Raw Sprou'l's Sajad - shaved paw Bpusse|s, red onion, +oagted pis-l-achios, shaved parmeésan

Medit+erpranean Quinoa Sajad - +pi-cojop quinoa, feta, Kalama+ta olives, cukeg, red ohion

Beppy P0ppins Sajad - gpring miX, red onion, feta, bjuebeprpies, strawbeppies, poppYseed dressing

SpicY Mango Salad - spring miX, mango, réed beji peppers feta, cukes, spicy mango vinaigrette

Lemon Bagi| Orzo Sajad - opzo pasta, fresh basil, cukeg, pine nutg, |emon vinaigrette

Sesame Nood|e Sajad - vepmice]li, red peppers gr€en onion, Sesame vinaigrette, Sesame seed

HOLSE DRESSINGS:

Bajsamic Vinaigpeﬁe, CH‘pa‘hOPPed Lemon Vinaigpeﬁe, Honey Vinoigpeﬁe. Caegap,
Butteprmilk Ranch, Cajun Ranch, GV BBQ Ranch, GV Bjeu Cheege



CATERING FASTAS

FLILL FAN: $85 ‘ HALF PAN: $45

(feeds 40-50) (feeds 20-25)

ADD CHICKEN: S30F / S20 H
ADD SHRIMF: S45F / S30 H

. Penne aja Vodka - penne pasta tossed in housemade Big Springs Vodka sauce and pecorino

@ Pasta Bolognaese - cavatappi tossed with beef, pork, veal, tomato and garlic (+20H +30F)

. Penne Mapinapa - penne pasta tossed in housemade marinara with pecorino
@ Cavatappi with Broccoli - cavatappi tossed with olive oil, fresh garlic and roasted broccoli
) Rigatoni Alfredo - rigatoni tossed in housemade parmesan cream sauce (add broceoli +10H +15F)

@ Pasta Primavera - penne pagta togsed with fresh veggies, garlic, olive oil and pecorino

. Beer Cheege Mac & Cheege - cavatappi pasta tossed with housemade good vibes beep cheege
. Smokehouge Mac - gsmoked gouda mac with bpisket+ bupnt endg & pickled red onhion (+25H +35F)
@ Buffalo Chicken Mac - beep cheese mac +opped with buffajo chicken & bjeu cheese (+20H +30F)

. Southern Baked Mac - cavatappi baked with sharp cheddar and topped with breadcpumbs

. Tomato Mac - cavatappi with a roasted tomato & cheege gauce and +oagted bpeadcpumb



CATERING ENTREES

BUFFET STYLE ‘ FRICED ALA CARTE

. Spicy Chicken Scampi - tender|oins in a butter sauce with gaplic and hot cherry peppers - 8.99pp
. SpicY Shrimp Scampi = jumbo shrimp in a butter sauce with garlic and hot cherry peppers - 10.99pp

. Chicken Scampi - tenderjoins franchese in a butter sauce with garic and parsiey - 8.99pp

. Shrimp Scampi - Jumbo shrimp franchege in a buttepr gauce with garlic and parsjey - 10.qqpp
@ Honey Sov Chicken - crispY tenders tossed in housemade honey soy glaze with scajlion - 8.99pp
. Smoked Chicken Parm - breaded cutjet+s with smoked mozzare|ja, parmeésan and marinapa - 9.‘79pp

@ Ving Bites - hand cut and fried with gluten free rice floup. Tossed in choice of sauce - 8.99pp

@ Sausage & Peppers - hot op mild Cor mixed) Italian sausage with onion and bej pepper - 9.99pp
@ neatbals - housemade bjend with pecorino & breadcrumb. Served in mapinara - 9.99pp
. Garlic Studded Roagt Beef - shaved roagted garlic +0p round sepved in hatupal au jug - q'quP

@ Herb Crusted Tenderloin - beef tenderjoin rolled in herbs & served in natural au jus - 12.9%pp

. Pujjed Pork - houge smoked pork served with good vibes BBQ and sof+ prolls - 9.‘7‘7pp



CATERING EXTRAS

BUFFET STYLE | PRICED ALA CARTE

. House Cut Fries - fresh house cut french fries - 5.99pp

. Pommes Frites - oup fresh cut french fries tossed in +ruffle, parmesan and roseémary - 7.99pp

. Pier-Ogies - |oca| cheddar and potato pierogi€s, tossed in but+ep and capmelized onionh - 6,99PP
@ rried Sprouts - deep fried Brussels tossed in |emon vinaigret+e, bacon and parmesan - 6.99pp
. Parmesan Roasties - roasted pedskin potatoes with a crisp parmeésan crugt - 6.“79pp

@ Herb Butter Roasties - roagted redskin potatoes with fresh herbed compote butter - 6.99pp

Smashed Potatoes - Yukon Golds smashed with butter & cream. Topped with chives - 5.99

PP PP
. Truffle Smashed - Yukon Golds smashed with buttep, +puffie oil & fresh rosémary - ?.qqpp
@ Roasted Veggies - fresh vegetable medley roasted with garlic and olive oil - 5.99pp

. Lemon Pepper Asparugus - fresh aspapraqus spears roasted in [emon pepper seasoning - 5.99pp

. Roasted Sweet Potatoes - roasted with spicéd map|e buttep and honey - 6.99pp

ADD COLD SOFT DRINK FACKAGE +1.99 FF / ADD COFFEE STATION +1 PP



PARTY FACKS

FRICED FER PACKAGE ‘ EACH FEEDS 20 - 25 PFL

NO SUBSTITUTIONS

FIZZA + WINGS $300

10 Vajley Tray flatbreads paprty cut

Ha|f Pan of Wing Bites (choice of sauce) with cejery and GV bjeu cheege
4 Jumbo soft pretzels party cut with GV beer cheese and WBBA mustard
Half Pan of fried pickle chips with housemade ca jun Ranch

FULLED FORK + SLAN S430

Fujl Pan of houge smoked pulled pork with GV BBQ Sauce
2 dozen gpent grain rolls

Half Pan of housemade pickled pepper coles|aw

Full Pan of house fried pub chips

SAMMIES + NRAFS 5430

Fuj] Pan of agsorted cold sandwiches with condiments
Platter of assorted wraps (spinach and floup tortillas)
Antipasto platter with crackeps and bread

Fujl Pan of house fpied pub chips



BREAKFAST

‘ 405 PP ‘
FOR STANDARD BLFFET

BREAKFAST BLFFET

Standard buffet includes scrambjed eqqs, bacon (or sub sausage Jinks),
French Toast stickss potatoes, fresh fruit and pagstries

Add agsorted cold sandwiches and wraps platter. +8 PP

Add additiona| breakfagt meat (sausage |inks op bacon) +3 pp

Add aja caprte omejette gtation (in-person cooked to order) +8 pp  ( in-houge on|y)

BREAKFAST BEVERAGES [IN-HOLSE ONLY]

Add coffee, soda and agsorted juices +3 pp
Add a Mimosa Bap with bubbjes and agsorted Juices +18 pp (2 houp t+imeframe)

Fuj| cagh bap is aJso avaijable, op we can customize a bap package to fit Youp needs



