
$30.00 per person                                                                                    
plus applicable fees & taxes                                                                                                                             

a l l  p r i c e s  a r e  s u b j e c t  t o  c h a n g e  

G ourmet                   
Burger Bar                                                  

M I N I M U M  1 5  P E O P L E   
////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////

F E A T U R E D  

U S D A  C E R T I F I E D  A N G U S  B U R G E R S                                                                                      
FRESHLY GROUND, HAND-FORMED DAILY 

 

V E G G I E  B U R G E R                                                                                                               
ADD $2.00 PER PERSON  

A S S O R T E D  C H E E S E S  

A G E D  C H E D D A R  

A M E R I C A N  

S WI S S  

T O P P I N G S  &  S P R E A D S  

S H A V E D L E TTU C E  

C H O P P E D  B A C O N  

C A R A M E L I Z E D  O N I O N S  

S A U T E E D  M U S H R O O M S  

T O M A T O  

K E T C H U P  

M U S T A R D  

M A Y O  

T R A D I T I O N A L  S I D E S  

P O T A T O  C H I P S  W I T H  S E A  S A L T  

J A L A P E N O  C O L E S L A W  

D E S S E R T S  

F R E S H  B A K E D  C O O KI E S  

C H O C O L A T E  B R O W N I E S  

Fiesta                   
Taco Table                            

M I N I M U M  1 5  P E O P L E   

F E A T U R E D  SELECT  TWO  

C H I C KE N  T I N G A  

S E A S O N E D  G R O U N D  B E E F  

S E A S O N E D  F R E S H  F I S H                                
ADD $3.00 PER PERSON  

M A R I N A T E D  S T E A K                                        
ADD $4.00 PER PERSON 

A C C O M P A N I M E N T S  

S H R E D D E D  L E T T U C E  

F I E S T A  V E G E T A B L E S  

J A L A P E N O S  

S H R E D D E D  C H E E S E  

R O A S T E D  T O M A T I L L O  S A L S A  

P I C O  D E  G A L L O  

S O U R  C R E A M  

G U A C A M O L E  

F L O U R  T O R T I L L A S  

T R A D I T I O N A L  S I D E S  

C R I S P  C O R N  T O R T I L L A  C H I P S  

B L A C K  B E A N S  

O R G A N I C  R I C E  

D E S S E R T S  

F R E S H  B A K E D  C O O KI E S  

C H O C O L A T E  B R O W N I E S  



$60.00 per person                                                                                    
plus applicable fees & taxes                                                                                                                             

a l l  p r i c e s  a r e  s u b j e c t  t o  c h a n g e  

Coach ’s Buffet                         
////////////////////////////////////////////////////////////////////////////////////////////////////////////////////////

S AL AD SELECT  ONE  

HA R VE ST  SA LA D                                                                                                                              
ORGANIC KALE, ROMAINE, BUTTERNUT SQUASH, CRANBERRY, RED QUINOA, ALMOND, GRANNY SMITH APPLE,                                                         

GOAT CHEESE, CITRUS VINAIGRETTE 

H O USE  SALA D                                                                                                                              
ROMAINE, ICEBERG, CARROT, TOMATO, ONION, CUCUMBER, CORNBREAD CROUTONS VG                                                                                                           

SELECT ONE DRESSING : RANCH, GREEN GODDESS OR CITRUS VINAIGRETTE 

WE DG E SA LA D                                                                                                                              
BABY ICEBERG, DANISH BLUE CHEESE, BACON, ONION, TOMATO, CUCUMBER, BLUE CHEESE DRESSING                                  

MAI N S  SELECT  THREE  

F AR OE  I SLA N D SA LM ON                                                                                                
DILL BEURRE BLANC 

DI TKA ’S PO RK  CH OP                                                                                                    
CHERRY JUS GF 

F I L ET  M IG NO N ME DAL L ION S                                                                                           
GREEN PEPPERCORN & CABERNET SAUCE 

CH IC KE N PAR MESA N                                                                                                       
TOMATO BASIL SAUCE 

P AR ME SA N C RUST E D C O D    
MANGO LEMON BUTTER 

S I DES  SELECT  TWO  

 

 

 

DES S ER T  SELECT  ONE  

F R E SH  BAK E D CO OK IE S  & CH OCO LAT E BRO WN IES  

T RA DI TI ONA L  T IR AM I SU  

M A SHE D P OTATO E S  F R E SH  A SPA RAGUS  

M AC N C HE E SE  JA LA PE NO  SLA W  

R I GAT ON I  W IT H V O D KA SA UC E  
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