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SIGNATURE BUFFET

2 entrees + 3 appetizers + 3 sides/selads |73 per person

APPE[IZERS

choose three

HAND PASSED

chile ime hummus bites « vc, oF
short rib crostini

burnt ends - oF

pork mestballs

mini mac + cheese bites « v
chipotle bacon wrapped dates o

buschetta crostini « v

buffalo chicken dip bites
potato barrels

deviled eggs « v.cr

mini chicken bacon rolls
nashville chicken bites
carnitas tostadas

STATIONED

chile fime hummus & veggies « va.oF.oF
green chile. spinach + artichoke dip « v.cr
potato + poblano taquitos « v

pretzel bites « v

buffalo chicken dip + tortila chips

french onion dip + potato chips « v

SIDES + SAADS

choose three

spinach caprese salad « v

field greens salad « vG.or.oF

_jalepefio caesar salad

garlic parmesan brocolini « v.cr
roasted Brussels sprouts « vG.crF
vegetable medley « v.cF

lemon garlic green beans « v.cr

green chile rice « VG bF.GF

garlic parmesan whipped potatoes « V. GF
roasted roemary red potatoes « VG, GF
aged white cheddar mac + cheese « v

ENTREES

choose two

braised short rib « oF. 6

chipotle smoked prime rib « GF.oF -5 pp
lemon herb roasted chicken « or

cajun chicken alfredo pasta

buttermilk fried chicken

mahi beurre blanc - o

whiskey glazed selmon « GF.DF - 35 pp
spinach mozarella portobello « v.or
enchilada stuffed pepper * v.cr

VG - Vegan | V - Vegetarian | DF — Dairy Free | GF — Gluten Free | PP — Per Person



BBC INFUSED BUFFET

3 proteins + 2 appetizers + 2 sides | $60 per person

APPETZERS

choose two
buffalo chicken dip + tortila chips burnt ends « bF
french onion dip + potato chips « v hummus + vegetables « vc.oF

green chile, spinach + artichoke dip « v.cF
deviled eggs - v

SIDES

choose two

_jalapefio caesar salad

field greens salad « va.or.bF

bacon potato saled - oF

chef's mac + cheese - v

garlic parmesan whipped potatoes « v. GF

INCLUDED

mini mac + cheese bites « v
nashville chicken bites

PROTEINS

choose three

pulled BBQ chicken « ¢
smoked brisket
pulled pork

portobello mushroom « VG, DF. GF

pickles
coleslaw

slider buns

Devil's Ale BBQ sauce
Mr. Pineapple habaiero BBQ sauce

VG - Vegan | V - Vegetarian | DF — Dairy Free | GF — Gluten Free | PP — Per Person



[ACO BUFFE

3 proteins + 2 appetizers + 2 sides | $60 per person

APPETIZER

choose two

chile lime hummus bites « vc.oF potato + poblano tacitos « v
carnitas tostadas mini chicken bacon rolls
choose two

J'alapeﬁo caesar salad green chile rice « v.vG oF

meXxi street corn « v

refried beans « v, VG, OF. GF

spanish rice « V. VG DF spicy black beans « v.vG.oF. oF
choose three

pork carnitas « GF.DF shredded chicken « cr.oF
chopped brisket « oF.bF blackened cod « cr.oF

griled fajita vegetables « v.vG.cr.oF baja shrimp « or. o
house-made tortila chips « v.vG guacamole « V. VG, DF. GF

soft flour tortillas « v sour cream « V

black beans « v.vc.oF pico de gallo « v.vG.or. 6F

fire roasted salsa « v, vG.OF. oF pickled jelapefio « v. v oF.6F

VG - Vegan | V - Vegetarian | DF — Dairy Free | GF — Gluten Free | PP — Per Person
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[TAUAN INSPIRED BUFFET

2 proteins + 2 appetizers + 1salad | $47 per person

APPETIZER

choose two

bruschetta crostini « v
mini meatballs

SAIADS

choose one

classic caesar salad
field greens salad « VG, GF.DF
spinach caprese salad « v.cF

PASIA

choose up to two

penne
linguini
angel hair

shells

ADD ONS

mini mac + cheese bites « v
caprese skewers « V.cF

SAUCE

choose two

marinara « VG, GF.DF

alfredo « v

gerlic butter « v.or

ala vodka « v, Gr

tomato basil cream sauce « v.cr

PROTEINS

choose two

italian marinated chicken breast « oF. or
italian breaded chicken breast

italian sausage « OF. oF

italian meatballs

3 meat Iasagna o« + QPP
vegetable medly « + % ppGF Vv
charcuterie board « + 57pp

cheesy garlic bread « + 2pp Vv
additional protein « + s pp

VG - Vegan | V - Vegetarian | DF — Dairy Free | GF — Gluten Free | PP — Per Person



LATE NIGHT SNACK PACKAGE

#11 per person | *500 minimum to keep chef onsite

PIZ/A

choose two | aty. up to chef's discretion

PEPPERON

marinara, three cheese blend and pepperoni
BUFFALO CHCKEN

marinara, three cheese blend and buffalo

chicken

SNACKS

choose two

MINI GRILLED CHEESE - v

served with tomato bisque to drizzle
PIGS IN A BLANKET

served with of ketchup + mustard
CHEESEBURGER SLIDERS

served with ketchup. mustard and pickles

CHEESE « v

marinara and three cheese blend
MARGHERITA « v

garlic infused ol three cheese blend basi
tomatoes, and fresh mozzarella

FRIED BONELESS CHICKEN BITES
served with BBQ), buffalo and ranch
CHEESE FRES

served with ketchup, chili ime aioli and ranch
PRETZEL BITES - v

served with SunSpot beer cheese

VG - Vegan | V - Vegetarian | DF — Dairy Free | GF — Gluten Free | PP — Per Person
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DJANENN

DESSERI BARS e

brownie bar * marshmallow with brown butter +
sea salt * lemon crumb * toffee crunch blondie

CHURRQ BAR sy

fudge * whipped cream * caramel * sprinkles *
strawberry sauce * crushed pretzels

SMORLS BAR s

chocolate sauce * peanut butter sauce *
marshmallows * strawberries * graham crackers

LAVA CAKE ssp.

a decadent chocolate cake with a firm outer
layer and a gooey inside




€)

FOOD + BEVERAGE UPGRADES

price points reflect cost per person | must be ordered in addition to your current menu

BRUSCHETTA STATION s

FRUTS + VEGGIES: tomtoes * pears * cucumber
CHEESES: fresh mozzarella * goat cheese

MEATS: prosciutto * salami
SAUCES: tapenade * pesto * honey

SUCKLING PIG s

a slow roasted pig carved by our catering
chefs | served with an array of BBQ sauces
and street corn

WING STATION s e

BONE IN OR BONELESS: Mr. P's BBQ *
Devils Ale BBQ * garlic parmesan * buffalo

PRIME RIBon,

chef attended station is an additional $500
includes horsey sauce and au jus

CHARCUTERIE 7

varioius meats + cheeses * fresh fruit *
pickles * mustard * fresh baguette

MAC + CHEESE BAR s

bacon * chives * sour cream * jalapenos
* BBQ sauce * truffle oil * blue cheese
crumbles * shredded cheese

add carnitas or chicken *4pp

FRIES + TOILS SIANON s

traditional fries * truffle fries * buffalo
chicken fries * poutine
served with ketchup * honey mustard * mayo

* ranch

PRETZEL WALL s

a wall of hanging pretzels and pretzel bites
served with beer cheese and beer mustard

NA BEVERAGE STATION 5

fruit infused water with cucumber, mint + lemon
strawberry lemonade
freshly brewed mango iced tea




SanTan

CATERING + EVENTS



