
S C R A M B L E D  E G G S  $ 1 8
H A S H  B R O W N S  $ 2 0

C H E E S Y  H A S H  B R O W N S  $ 2 5
S M O K E D  B A C O N  $ 2 5

B R E A K F A S T  S A U S A G E  $ 2 5
B R E A K F A S T  P O T A T O E S  $ 2 2

 
S C R A M B L E D  E G G  C A S S E R O L E  $ 4 0

 
B I S C U I T S  &  G R A V Y  $ 2 5

 
M A C  N  C H E E S E  $ 2 0

 
 
 

7 1 2  M A C  N  C H E E S E  $ 3 5
 

P A N C A K E  O R  F R E N C H  T O A S T  P L A T T E R  $ 4 0
 
 

B R E A K F A S T  B U R R I T O  $ 8
 

B R E A K F A S T  S A N D W I C H  $ 9
 
 

CateringMenu
B R E A K F A S T  &  B R U N C H

Each order serves 4-6 people.

roasted potatoes, red bell peppers, sweet chili sauce + chives

choice of ham + cheese, sausage + cheddar, or veggie

cheddar-chive biscuits + choice of sausage or chorizo gravy

five cheese sauce + parmesan
add chicken, bacon, or buffalo ($5) 

add short rib, shrimp, or lobster ($10)

five cheese sauce, parmesan, spinach, mushroom, red pepper + asparagus

whipped butter, jam, fresh berries, chocolate chips + maple syrup

egg, hash browns, smoked bacon + cheddar wrapped in a flour tortilla

bacon, egg, havarti cheese, chive aioli & arugula on a croissant



H O R S  D ' O E U V R E S
Items sold individually. 

B R U S C H E T T A  O N  C R O S T I N I  $ 1 . 5 0
 

S A L M O N  L O X  C R O S T I N I  $ 4
 

S H R I M P  C A P R E S E  S K E W E R  $ 3
 

C R A B  C A K E  S L I D E R  $ 4
 

B U F F A L O  C H I C K E N  S L I D E R  $ 3
 

C R A B  R A N G O O N  T A T E R  T O T  $ 3
 

C H I C K E N  S A T A Y  S K E W E R  $ 3

traditional bruschetta with basil, fresh mozzarella & a balsamic glaze

lox, roasted tomato with a lemon garlic aioli + micro greens

grilled shrimp, cherry tomatoes, basil, fresh mozzarella + a balsamic glaze

crab cakes with arugula + sriracha aioli

house buffalo sauce with grilled or fried chicken, arugula & bleu cheese dressing

house made tater tot with thai chili sauce, green onion + crispy wontons

thai marinated grilled chicken + house peanut sauce topped with cashews & sesame

F L A T B R E A D S  $ 1 4
Steak and Potato: flat iron steak, roasted marble potatoes, garlic cheese spread, fontina

cheese + arugula
Bianco: roasted garlic spread with fontina cheese, caramelized onion, arugula, crispy

prosciutto & parmesan
Chicken Artichoke: roasted garlic spread, chicken, artichoke hearts & arugula pesto

Butternut Squash: goat cheese spread, honey butternut squash, bacon, crispy kale + a
maple glaze

Margherita: marinara, cherry tomato, fresh mozzarella, basil + balsamic reduction
Fruit: sugar cookie crust, whipped cream cheese, strawberry, blueberry, kiwi, grapes +

banana
 

Classic Cheese or Pepperoni Flatbreads Available As Well $10



C H A R C U T E R I E  B O A R D S  -  M I N  $ 4 0
custom charcuterie boards built to your preference 

S A L A D S
Each order serves 4-6 people.

H O U S E  S A L A D  $ 2 0
 

V E G G I E  S A L A D  $ 2 5
 
 

C A E S A R  S A L A D  $ 2 5
 

B E E T  S A L A D  $ 3 5
 

A L M O N D  C H I C K E N  S A L A D  $ 4 0
 

mixed greens, strawberries, onion, tomatoes, grana padano cheese + house dressing

roasted cauliflower, broccoli, mixed greens, asparagus, cherry tomatoes, mushrooms.,
roasted pistachios + house dressing

romaine lettuce, brioche croutons, grana padano cheese, prosciutto + caesar dressing

arugula, beets, pears, fig, pistachio and parmesan crumbs + a beet vinaigrette

almond crusted chicken, mixed greens, cantaloupe, strawberries, cherry tomatoes,. red
onion + a balsamic vinaigrette

S A N D W I C H E S
Items sold individually.

C U B A N O  S A N D W I C H  $ 1 1
 
 

S H O R T Y  M E L T  $ 1 1
 
 

B U F F A L O  C H I C K E N  M E L T  $ 1 0
 

roasted pork, smoked ham, whole grain mustard, roasted garlic aioli, sweet and sour
pickles + swiss cheese on a hoagie bun

red wine braised short rib, caramelized onion, roasted mushrooms, havarti cheese, and
arugula on sourdough

grilled or crispy chicken, house buffalo sauce, bleu cheese, bacon + arugula on
sourdough



A P P E T I Z E R S
Each order serves 4-6 people.

M E A T B A L L S  $ 3 5
 

W I N G S  $ 3 2
 

B R U S S E L  S P R O U T S  $ 2 5
 

P R O S C I U T T O  W R A P P E D  A S P A R A G U S  $ 3 0
 

M E X I C A N  S T R E E T  C O R N  $ 2 5

house meatballs in marinara sauce served with fresh house focaccia bread

bone in wings coated in buffalo, parmesan garlic or bbq

roasted sprouts served with red onion + parmesan aioli

 served with sprinkled grana padano cheese over the top

off the cob corn served with jalapenos, tajin aioli + cotija cheese

P A S T A
Each order serves 4-6 people + all

served with house made focaccia bread.

S P A G H E T T I  &  M E A T B A L L S  $ 5 0
 

B O L O G N E S E  L A S A G N A  $ 6 0
 

S H R I M P  A L F R E D O  $ 5 0
 

C H I C K E N  A L R E D O  L A S A G N A  $ 5 0
 
 

beef meatballs, tomato sauce, basil + grana padano cheese 

beef bolognese, bechamel sauce, fontina & parmesan cheese

grilled shrimp, spinach, fettuccini + scratch alfredo sauce

grilled chicken, scratch alfredo sauce, parmesan cheese + parsley 

O u r  t a l e n t e d  c u l i n a r y  s t a f f  i s  v e r y  f l e x i b l e  a n d
w i l l i n g  t o  m a k e  a n y t h i n g  t o  y o u r  p r e f e r e n c e  t o

m a k e  s u r e  y o u r  e v e n t  i s  a  g r e a t  t i m e .
P l e a s e  r e a c h  o u t  w i t h  a n y  q u e s t i o n s  y o u  m a y

h a v e .


