STARTERS

GRILLED WINGS cr
habanero rubbed,
danish blue cheese

PER DOZEN 25

ADD CELERY & CARROTS ‘5

CORNBREAD MUFFINS vc
jalapeno,

sweet corn,

whipped butter

PER DOZEN 22

CALIFORNIA-STYLE

DEVILED EGGS cr
avocado,

smoked bacon,
tomato,

radish

PER DOZEN 36

DIP & DIP & DIP vc
pimento cheese,

house guacamole,
roasted tomato salsa,
tortilla chips

SERVES SIX *35

RANCHERO CHICKEN

QUESADILLAS
avocado crema
PER DOZEN 24

SOUP OF THE DAY
FOUR BOWLS 24

TURKEY CHILI
sour cream, cheddar-jack
FOUR BOWLS 24

SLIDERS

PER DOZEN

CORNED BEEF
Swiss,
1000 island 48

BUTTERMILK

FRIED CHICKEN
pickle,
mayo 48

SPICY BUTTERMILK
FRIED CHICKEN
pickle,

mayo *48

CHEESEBURGER
american,

ketchup,

mustard,

pickle,

red onion %48

GF = GLUTEN FRIENDLY

VG = VEGETARIAN

—— PASTA

HALF PAN SERVES 5 - FULL PAN SERVES 10

RIGTONI ALLA VODKA

mascarpone, parmigiano-reggiano
HALF PAN *40  FULL PAN °75

FIVE CHEESE MAC

cavatappi, american brie, white cheddar, mozzarella,
baby swiss, parmigiano-reggiano, herb breadcrumbs
HALF PAN *40  FULL PAN °75

ADD A PROTEIN
GRILLED CHICKEN ¢ HALF PAN 25 FULL PAN %45

GRILLED SHRIMP - HALF PAN *25 FULL PAN 45
ITALIAN SAUSAGE - HALF PAN ‘25 FULL PAN *45

ENTREES

ROASTED CHICKEN ENCHILADAS cr
ranchero sauce, pico de gallo, sour cream
FIVE PIECES °35 TEN PIECES °65

CRISPY CHICKEN TENDERS
bbq sauce & honey dijon for dipping
FIVE PIECES *30 TEN PIECES °55

CHICKEN PARMESAN
mozzarella, parmigiano-reggiano,
tomato basil sauce

FIVE PIECES *40 TEN PIECES °75

BABY BACK RIBS
house bbqg sauce
TWO SLABS °65 FOUR SLABS °120

FILET MIGNON MEDALLIONS cF
4 oz. each, served medium,

green peppercorn & cabernet sauce

FIVE PIECES *95 TEN PIECES *185

BEER BATTERED COD
tartar sauce
FIVE PIECES *35 TEN PIECES °65

FAROE ISLAND SALMON cF
lemon butter
FIVE PIECES *90 TEN PIECES *170

MINDFULLY S OURCED & HA NDCRAFTED

Saelacty + Bocw

HALF PAN SERVES 5 - FULL PAN SERVES 10

- HALF
89 CAESAR SALAD. .........cciiiiiiiiennnns 30
romaine, parmigiano-reggiano,
cornbread crouton, caesar dressing
HOUSE SALAD VG....viviviiinenannncncncnnnns 335

romaine, iceberg, cheddar, carrot, tomato, onion,
cucumber, cornbread crouton, choice of dressing

IMPORTED MOZZARELLA CAPRESE vccr.. *35
vine ripe tomato, onion, basil infused evoo,
aged balsamic, basil leaves

SONOMA COAST SALAD............ccvvunn. $35
avocado, grilled corn, blue cheese crumbles, bacon,
tomato, date, toasted almond, cornbread crouton,

green goddess dressing

FANSNAZS T E/NL/ND) Wehnoaoaoocooeoooonooanaaonaon 55
organic kale, romaine, butternut squash, red quinoa,

dried cranberry, diced apple, crumbled goat cheese,
toasted almond, citrus vinaigrette

TUWSEARN SALAD @hoocoocssocnosssoonaossoono k55
arugula, mixed greens, sun-dried tomato, red onion,
artichoke, pumpkin seed, crumbled goat cheese,

garlic crouton, sweet basil vinaigrette

SANTAFEBOWLGF..ciiiiiiiii i iiieinnnnnnns 35
organic rice, organic kale, romaine, avocado,

pico de gallo, corn & black bean salsa, cheddar-jack,
chipotle mayo

— ADD A PROTEIN

GRILLED CHICKEN -« HALF PAN *25 FULL PAN 45

CRISPY CHICKEN TENDERS * HALF PAN 30 FULL PAN 55
GRILLED SHRIMP - HALF PAN *25 FULL PAN ®45

FAROE ISLAND SALMON - HALF PAN *80 FULL PAN °I55

AVAILABLE DRESSINGS —
ADD A PINT OF ANY OF THE DRESSING BELOW FOR °15

CAESAR GREEN GODDESS

CITRUS VINAIGRETTE RANCH

CREAMY HERB VINAIGRETTE THOUSAND ISLAND
DANISH BLUE CHEESE SWEET BASIL VINAIGRETTE

FULL

*55

*65

%65

%65

%65

*65

%65



SIDES

SERVES 4

w I N E :PICK-UP ORDERS ONLY

WHIPPED POTATOES *20
JALAPENO SLAW ‘18
ASPARAGUS 29
ORGANIC RICE 18

Deddertsd
BoON CHOCOLATE CHIP COOKIES
\ PER DOZEN *18
\ COCONUT CREAM PIE
— PER PIE *50

DISPOSABLE UTENSILS

FLATWARE + NAPKIN EAcH °0.50
PREMIUM FLATWARE + NAPKIN EAcH *1.50
PLATES EACH *0.75

SERVING TONGS EAcH °2.00

HEATING KITS EAcH *9.50

WHITE SELECTIONS

SONOMA CUTRER

sonoma coast *52

Sa«ogm Blanc
OTTO’S CONSTANT DREAM
marlborough *44

V=777 Gr;gc’&

SANTA MARCHERITA

alto adige *56

RED SELECTIONS
Panet Noc

J CHRISTOPHER “JJ”
willamette valley *52
Cabernet Sawvignon
TREANA BY AUSTIN HOPE
paso robles 56

Blenal

THE WALKING FOOL BY CAYMUS
california *60

Must be 2] years or older to consume alcohol.
Please have a valid ID ready when placing your order
and again when picking-up your order

Ready to- Oraler?

SCAN THE QR CODE BELOW
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CATERING

AVAILABLE FOR PICK-UP OR DELIVERY

PLEASE ALLOW 24 HOUR ADVANCED NOTICE ON ORDERS

Food People Love —
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