Pizza & Appetizers

$26 per persovv
Fresh Salads

chotce of one
Spring Leaf ] Mixed Berry | Caesar

Appetizers

choice of thee
Fresh Seasonal Fruit Tray
Squeakers with Marinara Sauce
Coconut Shrimp with Thai Chili
[talian Meatballs in Marinara Sauce
Bacon & Balsamic Brussels Sprouts
BBQ & Buffalo Wings

Artisan Pizza
chotlce of thwee

Caprese
fresh mozzarella, cherry tomato, pesto, balsamic glaze

Pepperoni
old-world pepperoni

Vegetarian
mushrooms, bell peppers, onion, black olives, cherry tomato

Sausage & Mushroom
Italian sausage, mushrooms

Brisket
smoked brisket, green salsa, red onion, fresh cilantro
Okie
bbq sauce, chicken, jack & cheddar cheese, ranch, green onion

Hawaiian
pineapple, ham

Menu includes water, iced tea & non-alcoholic beverages

ALL PRICES ARE SUBJECT TO A 20% SERVICE FEE, SPACE RENTAL FEE & SALES TAX



Taco Bar

$28 per pesson

Appetizer

fresh corn tortilla chips served with house made salsas

Entrees

seirveds witiv wawrn flovar & corw tortllas
Guajillo Biraised Chicken
Carne Asada
Carnitas
Seasonal Vegetables

Sides

Mexican Rice

Refried Beans
choice of black or pinto

Condiment Bar

guacamole | crema | queso fresco | diced onion | fresh cilantro | lime
shredded cabbage | escabeche | ensalada de nopal

Menu includes iced tea, water & non-alcoholic

ALL PRICES ARE SUBJECT TO A 20% SERVICE FEE, SPACE RENTAL FEE & SALES TAX



Slider Luncheon

$28 per pevson
Appetizers

chotce of one
Caesar Salad [ Fresh Seasonal Fruit Tray ‘ Mixed Berry Salad

Entrees
choice of thuee
Ham & Cheese

smoked ham, pimiento cheese spread, sliced artisan white bread

Turkey Pesto

turkey breast, pesto, fresh mozzarella, tomato, balsamic glaze, rosemary focaccia

BLT

bacon, iceberg lettuce, tomato, honey mustard, sliced sour dough

[talian

salami, pepperoni, sopressata, provolone, shredded lettuce, tomato, wax pepper,
olive oil, red wine vinegar, Italian bread voll

Chicken Salad

chicken breast, dried apricot & cranberry, celery, red onion, toasted almonds,honey wheat

roll
Sides

thoice of one
Baked Potato Salad
Coconut Macaroni Salad
Pasta Primavera
Chips

choice of corn with roasted red salsaor potato with bbq sauce



Fajita Bar

$33 per person

Appetizer

firesh corn tortilla chips served with house-made salsas

Entrées
sontted witiv bell peppers & onions - served witiv warnw flowr tortdlas
Steak
Chicken Breast
Shrimp
Portobella Mushroom

Sides

Mexican Rice
Refried Beans

choice of black or pinto

Condiment Bar

guacamole | crema | lime | salsa verde | escabeche
roasted red pepper salsa

Menu includes iced tea, water & non-alcoholic beverages
ALL PRICES ARE SUBJECT TO A 20% SERVICE FEE, SPACE RENTAL FEE & SALES TAX



Mexican Buftet

$33 per person

Appetizer

firesh corn tortilla chips served with house-made salsas

Entrées

Served withv warm corn & flowr tortdas
Chile Verde

choice of chicken or pork simmered in a mild tomatillo and green chili sauce

Chile Coloradoe

choice of sirloin or pork in a smooth red chili sauce

Sides

Mexican Rice
Refried Beans

choice of black or pinto

Condiment Bar

guacamole | crema | queso fresco | diced onion | fresh cilantro | lime
shredded cabbage | escabeche | ensalada de nopal

Menu includes iced tea, water & non-alcoholic beverages

ALL PRICES ARE SUBJECT TO A 20% SERVICE FEE, SPACE RENTAL FEE & SALES TAX



Classic Dinner

$45 per person
Appetizers

choice of two-

Fresh Seasonal Fruit Tray
Squeakers with Marinara
Coconut Shrimp with Thai Chili
BBQ & Buffalo Wings
[talian Meatballs in Marinara
Bruschetta Dip with Crustinis
Bacon & Balsamic Brussels Sprouts

FreshSalads
chotce of one
Spring Leaf | Caesar

Entrées
choice of two-

Herb Crusted Tvi-Tip Steak
Slow-cooked Honey Chipotle Pork Loin
Herb Citrus Roasted Chicken Breast
Pesto Roasted Chicken
Pesto or Cajun Grilled Wild Salmon
BBQ Baby Back Ribs

Sides
chotee of two-
Seven Cheese Cavatappi
Seasonal Vegetables
Fresh Herb Roasted Potatoes
Garlic Cream Cheese Mashed Potatoes
Cajun Style Wild Rice

Menu includes dinner rolls, water, iced tea & non-alcoholic beverages
ALL PRICES ARE SUBJECT TO A 20% SERVICE FEE, SPACE RENTAL FEE & SALES TAX



Holiday Buffet

$63 per person
Appetizers

choice of two
Goat Cheese & Jam Crustinis
Fresh Seasonal Fruit Tray
Honey Sesame Chicken Skewers
Baby Bay Shrimp Cocktail
Bruschetta Dip with Crustinis
Charcuterie Board

[talian Meatballs in Marinara

Fresh Salads
tholee of one
Spring Leaf | Mixed Berry | Caesar

Entrees
chotee of two
Chicken Piccata
BBQ Baby Back Ribs
Herb Crusted Prime Rib
Pesto or Cajun Wild Salmon
Slow-Cooked Honey Chipotle Pork Tenderloin

Prosciutto Wrapped Chicken Breast
Wild Rice Stuffed Bell Peppers (V)

Sides
Fresh Herb Roasted Red Potatoes
Cajun-Style Wild Rice
Parmesan Ovrzo Risotto
Garlic Cream Cheese Mashed Potatoes

Creamy Potatoes Au Gratin
Seasonal Vegetables

Menu includes dinner rolls, water, iced tea and non-alcoholic beverages
ALL PRICES ARE SUBJECT TO A 20% SERVICE FEE & APPLICABLE SALES TAX
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