PARTY TRAYS 2026

Available For Pick Up
36 Hour Advance Notice Requested

Half Pans Usually Serve About 8-10

CLAM CHOWDER (10) 99.
creamy new england style, 8 individual cups, oyster crackers

SHRIMP MANGO CEVICHE* 80.

SIREN

KITCHEN & BAR

key lime juice, avocado, mango, jalapeno, red onion, green onion cilantro, crisp plantains

SWEET CHILI CALAMARI* (half pan) 90.

rings & tenticals, flour dusted & fried, fresh basil, green onion, side sweet chili sauce

CRISPY SHRIMP* (24) 76.

fried rice paper wrapped shrimp, raspberry habanero aioli and ginger aioli drizzle, green onion

KOREAN CHICKEN BAO BUNS* (10) 70.

crispy fried chicken, gochujang sauce, ginger aioli, pickled red onion, cilantro, green onion, twin steamed baos

ELOTE CORN FRITTERS (50) 65.

chili spiced charred corn & cheese fritters, honey lime dipping sauce

CRISPY BRUSSEL SPROUTS 52.
flash-fried brussel sprouts tossed in honey lime sauce

CHICKEN BITES* (40) 60.
crispy breaded chicken, honey lime dipping sauce

BUFFALO CHICKEN WONTONS™ (24) 76.

buffalo chicken, blue cheese, mozzerella, crispy wonton, blue cheese dipping sauce

EGGPLANT CAPRESE (10) 120.

crispy breaded eggplant, fresh mozzerella, tomato, kale pesto, fresh basil, balsamic glaze

CHICKEN CAPRESE (10) 130.

grilled chicken, fresh mozzerella, tomato, kale pesto, fresh basil, balsamic glaze

ISLAND FISH TACOS* (10 tacos) 95.

blackened grilled mahi-mahi, mango salsa, avocado, pickled red onion, shaved cabbage, spicy chili aioli,

on white corn tortillas

SALMON PICATTA* (10) 140.
seared salmon filet (40z), lemon, capers, creamy picatta sauce

BEER BATTERED COD* (10) 95.
cripsy fried cod, tatar, lemon

SLICED BEEF BRISKET* (appx 5Ib) 199.

beer-marinated, hickory-smoked beef brisket, pickled red onion, dijon horseradish aioli

SWEET AND SPICY STICKY RIBS (36 ribs) 126.
st. louis pork ribs, raspberry habanero sticky glaze, green onion

CHEESEBURGERS™ (10) 120.

quarter-pound single pattie burger, cheddar, lettuce, red onion, sweet pickles, 1000 island, brioche bun

HOT DOGS* (10) 99.

quarter-pound beef hot dogs, on bun, side ketchup, side mustard, sweet pickles

BULGOGI BEEF QUINOA TRAY (half pan) 145.

sliced marinated steak over quinoa, green chickpeas and edamame,pickled red onion, avocado, cilantro, green

onion, sesame, ginger aioli

Half Pans Usually Serve About 8-10

FIELD GREENS 36.
field greens, tomato, red onion, choice of dressing

CALIFORNIA FRESCA SALAD 64.
fresh mozz, avocado, tomato, red onion, kalamata olives, basil,
pepitas, field greens, balsamic glaze, balsamic vinaigrette

TROPICAL AHI TUNA* (half pan) 92.

pepper-crusted ahi tuna seared rare (chilled), mango salsa,
pickled red onion, crispy rice noodles, spicy chili aioli, field
greens, honey lime dressing

ASIAN CHICKEN CHOP* (half pan) 80.

bok choy, red cabbage, daikon radish, carrots, green onion,
cilantro, rice noodles, toasted sesame dressing, lime

GRILLED SOURDOUGH BREAD 16.

EXTRA DRESSING 8.

chicken (served chilled), spicy peanut dressing, napa cabbage,

DRESSINGS: honey lime, balsamic vinaigrette, ranch, toasted sesame

Sides

HOUSEMADE CHIPS (half pan) 32.
YUZU SLAW 44.

FRIES (half pan) 38.

HONEY LIME BRUSSELS (half pan) 52.
TRUFFLED BABY POTATOES (half pan) 56.

SMART WATER 4.5
SPARKLING MINERAL WATER 8.
STILL MINERAL WATER 8.

ORGANIC MILK BOX 3.5
white or chocolate

APPLE JUICE BOX 2.5
Other Beverages Available Upon Request

Before placing your order, please inform your server
if a person in your party has a food allergy.

**We do not have a separate gluten free fryer,
all items are fried in the same oil.

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.



