
C A T E R I N G  M E N U

Chicken Wings (50)- $85
Served with up to three sauces and choice of house made ranch or blue cheese. 

Chicken Tenders (20)- $85
Hand breaded chicken breasts. Served with up to three sauces and house made

ranch or blue cheese.

Mini Corn Links- $60
Hot links hand dipped in corn batter. Served with house made creamy honey

mustard. 

Edamame- $40
Salt, garlic sauce or Gochujang glaze. Topped with sesame seeds.

Coma Roll (20)- $70
Turkey breast, stuffing and mashed potato in an egg roll. Served with a side of

turkey gravy.

A P P E T I Z E R S

All orders must be completed at least 7 days in advance.
All serving sizes are half pans unless otherwise specified.

MANAGEMENT RESERVES ALL RIGHTS.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH OR EGGS MAY INCREASE YOUR RISK FOR FOODBORNE ILLNESS 

Philly Eggrolls (20)- $70
Shaved prime rib, bell pepper, onion and cream cheese. Served with house made

A1 aioli.

Elotes- $55
Roasted corn, garlic sauce, Cholula aioli, cilantro, cotija, Tajin and a lime wedge.

Fried Mozzarella (30)- $70
Fresh, hand cut and breaded mozzarella. Served with house made marinara

sauce

Quesadilla- $35
Pickled jalapeno, pepper jack cheese and served with sour cream and pico de

gallo. Add shredded chicken, carne asada, brisket or pork for $30.



S A L A D S

House Salad- $45
Romaine, cherry tomato, cucumber, red onion, shredded carrots, French style
croutons and our house made ranch or blue cheese. Add grilled chicken $25.

Caesar Salad- $45
Romaine, parmesan cheese and French style croutons. House made Caesar

dressing on the side. Add grilled chicken $25.

Spinach Salad With Blackened Chicken- $75
Spinach, green apples, blueberries, strawberries, feta cheese, candied pecans and

a house made blueberry vinaigrette.

S L I D E R S

*Classic (10)- $50, (20)- $85
Tri-blend ground beef, American cheese, pickles, grilled onions and not-so-secret

sauce.

Crispy Chicken (10)- $50, (20)- $85
Hand battered chicken breast with pickles, coleslaw and mayo. Choice of up to

three sauces.

Katsu (10)- $50, (20)- $85
Panko-breaded, fried chicken, Hawaiian macaroni salad and tonkatsu sauce.

Philly Cheesesteak (10)- $75, (20)- $115
Braised prime rib, grilled onion and peppers. Topped with tri-blend cheese sauce.

Prime Rib (10)- $75, (20)- $115
Braised prime rib, Swiss cheese and crispy onion strings. Topped with house

made horseradish cream sauce and a side of au jus.

BBQ (10)- $60, (20)- $100
Choice of braised brisket or braised pulled pork. Topped with coleslaw, crispy

onion strings and house made bbq sauce.

S A U C E S  &  D R E S S I N G S

Sauce (16oz)- $15
Buffalo, SCT hot, garlic parm, Tonkatsu, Gochujang glaze, honey bbq, or sweet

Thai chili. 

Dressings (16oz)- $15
Ranch, blue cheese, caesar, champagne vinaigrette and blueberry vinaigrette.



Chicken Parmesan- $90
Hand breaded chicken breast over spaghetti, topped with provolone, mozzarella

and our house made marinara.

E N T R E E S

BBQ Brisket Mac and Cheese- $100
Tri-blend cheese sauce topped with bbq braised brisket and crispy onion strings. 

Prime Rib Dinner al la carte
Half- $200

Whole- $450
Add mashed potato and asparagus for $50.

Sliced Brisket al la carte
Half- $140
Full- $275

Served with BBQ sauce.
Add two sides for $50.

D E S S E R T

Whole Fudgie Cake- $175
Chocolate ice cream, strawberry cheesecake ice cream, dark chocolate ganache,

whipped cream and chocolate sauce.

Coleslaw- $30
Fries- $35

Tater Tots- $35
Onion Rings- $35

Mashed Potato- $40
Mac and Cheese- $45

Mac Salad- $50

S I D E S

Hot Link al la carte
(10)- $30
(20)- $50

60oz Cheesecake- $130
Traditional or rotating flavor.


