
Appetizers 
Minimum 20 pieces per item  

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

 

Cold 
Grazing Board 

Combination of charcuterie, fruit and dip, and Greek mezze on 

massive display board 

Shrimp Cocktail  

Fresh poached shrimp in horseradish cocktail sauce 

Oysters 

Raw oysters on the half shell with mignonette  

Fresh Fruit and Dip 

Seasonal fruit display with vanilla cream dip 

Charcuterie Board 

Cured meats, hand cut cheeses (Gouda, Manchego, Cheddar, 

Bleu), stone ground mustard, crackers 

Greek Mezze 

Whipped feta, roasted garlic hummus, pita, carrot, celery, sweet 

pepper medley, kalamata olives, marinated artichokes 

Bruschetta, choice of: 

-Spinach and artichoke 

-Smoked salmon and caper 

-Beef and blue cheese 

Dip Trio 

Guacamole, hummus, smoked fish w tortilla chips  

Whipped Feta Tarts 

Creamy whipped feta in phyllo w spiced honey  

Blue Cheese Tart 

Savory tart topped with fig  

Tortellini Caprese Skewers 

Cheese tortellini, grape tomato, fresh mozzarella, basil pesto 

Candied Bacon 

Lightly candied sweet and salty bacon 

Dill Deviled Eggs 

Chef’s deviled eggs with dill pickles, topped with paprika  

 

 

Steak Slider  

Shaved steak on brioche bun with horseradish cream and 

pickled onion 

Dragon’s Breath Kettle Corn 

A fun shooter of kettle corn dipped in liquid nitrogen to give 

your guests frosty “dragon’s breath” 

Sushi Roll 

Served with tamari, wasabi, and ginger  

-Smoked salmon and avocado 

-Tuna 

-Salmon 

-California (crab, cucumber, avocado) 

 

Hot 
 

Stuffed Mushrooms  

Mushroom caps with spinach and roasted red pepper stuffing, 

topped with creamy garlic sauce  

Pomodoro Meatballs 

Pork and beef meatballs, tomato Pomodoro sauce 

Chicken Marsala Meatballs 

Chicken meatballs in mushroom marsala sauce 

Confit Pork Wings 

Slow cooked pork shoulder bites in sweet BBQ 

Fried Arancini Bites 

w red sauce 

w creamy spinach and artichoke  

Twice Baked Potato Bites 

Crispy potatoes, cheddar cheese, bacon, sour cream, chives 

Pierogis 

Cheesy potato pierogis with a side of sour cream 

Devils on Horseback 

Roasted candied bacon wrapped dates 



Appetizers 
Minimum 20 pieces per item  

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

 

Chicken Skewers 

-Teriyaki 

-Honey Chipotle  

-Fried 

Chicken Wings 

Sweet BBQ 

Buffalo 

Garlic Parmesan  

Chicken and Waffle Bites 

Mini waffle topped with crispy chicken bites, finished with 

maple butter  

Pigs in a Blanket Skewers 

Slow roasted pork belly bites skewered with pancake, finished 

with maple syrup 

Steak and Potato Canape  

Steak bites atop potato canape with pickled shallot and garlic 

aioli 

Beef Steak Skewers 

Tender steak skewers with chimichurri  

Parmesan Oysters  

Baked Oysters with garlic, parsley, and parm 



Entrée 

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

 

 

Chicken  
Garlic Parmesan Chicken 

Pan seared scaloppini chicken breast, roasted garlic cream 

sauce, shaved parmesan 

Fried Chicken Parmesan 

Chicken breast deep fried with parmesan breading, finished with 

pomodoro, whole milk mozzarella, and basil  

Chicken Piccata  

Pan seared scaloppini chicken breast, lemon-herb sauce 

Chicken Mushroom Marsala  

Pan seared scaloppini chicken breast, mushroom marsala sauce,                          

topped with fresh herbs 

Honey Chipotle Chicken 

Chicken thigh charred with sweet and spicy honey chipotle 

sauce, scallions 

Teriyaki Chicken 

Marinated chicken thigh caramelized with Chef’s ginger-sesame 

teriyaki sauce  

Herb Roasted Game Hen 

½ Hen brined in honey Dijon, roasted and finished with herb 

butter 
 

Beef  
Beef Tips 

Tender beef tips in red wine demi  

Braised Brisket 

Lightly smoked and braised brisket  

Balsamic Braised Short Rib 

Tender boneless short rib finished with balsamic glaze and 

crispy onion  

Shoulder Tenderloin (Teres Major) 

Cooked to your specified temperature, horse radish cream  

 

 

Prime Rib  

Roasted prime rib cooked to your specified temperature, 

horseradish cream, au jus 

Beef Tenderloin  

Seared beef tenderloin cooked to your specified temperature, 

steak sauce   

 

Pork  
BBQ Pulled Pork  

Braised and shredded pork shoulder in sweet and smokey BBQ 

Pork Tenderloin  

Seared and roasted pork tenderloin cooked to your specified 

temperature, Dijon cream  

Carved Pork Roulade  

Pork loin stuffed with spinach and roasted red peppers,                                       

cranberry gastrique (sweet and sour sauce) 

Pork Chop 

Loin chop topped with apple chutney  
 

Fish  
Lemon Salmon  

Seared salmon topped with lemon and garlic compound butter 

Salmon with Creamy Dill  

Seared salmon filet topped with creamy dill sauce 

Grilled Mahi  

Char grilled mahi steak topped with pineapple salsa and cilantro 

pesto 

Stuffed Sole 

Sole filets stuffed with spinach and roasted tomatoes, fumet 

cream sauce 
 

 
 



Entrée 
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Vegetarian  
Ravioli with Butternut Squash  

Four cheese stuffed ravioli, roasted butternut squash, wilted 

baby arugula, parmesan cream sauce 

Creamy Pesto Tortellini  

Three cheese tortellini, roasted tomatoes, spinach, creamy basil 

pesto 

Eggplant Parmesan  

Lightly breaded eggplant layered with fresh mozzarella, in 

pomodoro sauce 

Vegan 

Spaghetti Squash  

Roasted Spaghetti squash, chickpeas, sauteed mushrooms, 

onion, and kale with warm garlic vinaigrette  

Portobello Penne 

Penne pomodoro topped with herb roasted and sliced 

portobello mushroom  

General Tso Cauliflower  

Roasted cauliflower in Chef’s general Tso sauce with jasmine 

rice and vegetable 

Pasta Arrabiata and “Meatballs”  

Pene pasta in spicy tomato sauce, topped with vegan eggplant 

meatballs 

Coconut Curry (V) 

Chickpeas in coconut curry over jasmine rice and vegetables 
 



Salads/Sides 

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

 

Salad  
Heritage  

Heritage lettuce, shredded carrot, grape tomato, onion, Chef’s 

balsamic vinaigrette and buttermilk ranch 

Caesar  
Fresh cut romaine, herb crouton, parmesan, Chef’s dressing 

Romaine Wedge 

Romaine hearts, bacon, blue cheese, Davina tomato, Chef’s 

buttermilk ranch 

Spinach and Strawberry Salad  

Baby spinach, fresh strawberries, pickled onion, fetta, with 

lemon poppyseed dressing 

Pub Salad 

Butter lettuce, bacon, pickled onion, Davina tomato, chopped 

egg, creamy parmesan dressing 

Kale Salad 

Chopped kale, shaved cabbage, roasted butternut squash, 

pomegranate, sprouted pumpkin seed, aged gouda, sherry 

vinaigrette   

 
Starch  
Smashed Potatoes  

Russet potatoes, seasoned and smashed with butter and sour 

cream 

Loaded Smashed Potatoes 

Our signature smashed potatoes topped with cheddar cheese, 

crispy bacon, and scallions 

Scalloped Potatoes 

Thin sliced potatoes layered with parmesan cream sauce 

Cavatappi N Cheese 

Cavatappi in creamy three cheese sauce  
 

 

 

Penne Pomodoro 

Penne noodles in Chef’s pomodoro sauce with melted fresh 

mozzarella  
 

Creamy Pesto Tortellini 

Three cheese tortellini, roasted tomatoes, spinach, creamy basil 

pesto 

Ravioli  

Four cheese stuffed ravioli, wilted baby arugula, toasted 

pumpkin seeds, parmesan cream sauce 
 

Vegetable 
Garlic Green Beans 

Blanched green beans roasted in garlic and olive oil 

Braised Green Beans 

Ramono style green beans slow cooked with caramelized onion 

 

Veg Medley  

Blanched broccoli, cauliflower, carrots, bell pepper, and onion 

in herb butter 

Creamy Garlic Broccoli 

Steamed broccoli florets with sharp cheddar cheese sauce 

Chimichurri Asparagus 

Roasted asparagus finished with herb chimichurri



Dessert Bites 
Minimum 20 pieces per item 

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

 

 
 

Cream puffs filled with double chocolate or vanilla mousseline  

 

Cheesecakes 

 

Mini cupcakes 

-chocolate 

-vanilla 

-strawberry 

-carrot 

 

Flourless Chocolate Torte 

 

Chef’s chocolate chip cookies  

 

Buckeyes 

 

Tiramisu cups  

 

 
 


