
 

 
 

Each menu item listed is portioned to feed 10 people 

Starts 
Bread Service-$ 20 

rolls, butter 
Simple Seasonal Salad-$ 35 

greens, seasonal vegetables, champagne vinaigrette 
Honey Lime Simple Salad-$ 35 

seasonal vegetables, roasted pepitas, cotija, honey lime vinaigrette 
Brussel Sprouts-$ 60 

bacon, blue cheese, pecans, balsamic glaze 
Roasted Cauliflower-$ 60 

brown butter, Beecher's cheese fondue, Old Bay seasoning  
 

Whipped Red Potatoes-$ 60 
buttered with buttery herb blend  
Soft Pretzel Bites-$ 30 

Beecher's cheese fondue 
Loaded Tot Bar-$ 70 

Beecher's cheese sauce and Mama Lil’s sweet peppers 
 

Mains 
Honey Lime Chicken Salad-$ 70 

roasted chicken, season vegetables, roasted pepitas, cotija cheese, honey lime vinaigrette 
Bacon Mac & Cheese-$ 90 

Beecher's Cheddar, center cut bacon, fontina  
Chicken Scaloppini-$ 90 

artichokes, mushrooms, capers, lemon butter sauce 
 

Fried Chicken Sliders-$ 105 
zesty slaw, dill pickle, garlic aioli 

  
Smoked Pork Sliders-$ 105 

slaw, zesty peppers, garlic aioli 
  

Prime Rib Dip Sliders-$ 128 
carnalized onion, provolone cheese, garlic aioli 

 

Portabella Mushroom Sliders-$ 105 
pickled red onion, arugula, goat cheese, balsamic glaze, garlic aioli 

Dessert 
Bourbon Caramel Bread Pudding-$ 60 

bourbon bread pudding, caramel, pecan brittle, powdered sugar 
 

Brownie Bites-$ 30 
gooey dark chocolate, chocolate chips 



 
 

 
 

Each menu item listed is portioned to feed 10 people 

 
 

Starts & Sides 
 

Honey Lime Cilantro Salad-$ 35 
season vegetables, roasted pepitas, cotija cheese 

Cilantro Rice-$ 30 
cilantro, lime 

 

Black Beans- $ 30 
 
 
 
 

 

Main 
 

Tapped Street Taco Bar 
Your choice of: 

 

Roasted Chicken-$ 80 
 

Pulled Pork-$ 80 
 

Veggie-$ 80 
Black beans, roasted corn,seasonal sauteed vegetables 

 
Included with Taco Bar Order 

chips & salsa, sour cream, guacamole, honey lime slaw, pickled red onion, cotija cheese 
 

 
 

 
 

Dessert 
 

Bourbon Caramel Bread Pudding-$ 60 
bourbon bread pudding, salted caramel, pecan brittle, powdered sugar 

 

Brownie Bites-$ 30 
gooey dark chocolate, chocolate chips 

 
 

 
 

 



 

 
 

Each menu item listed is portioned to feed 10 people 

 
Starts & Sides 

 

Bread Service-$ 20 
rolls, butter 

  

Potato Salad-$ 40 
garlic aioli, yellow mustard, dill pickle 

 

Mamas Slaw-$ 35 
cabbage, zesty dressing 

 

Baked Beans-$ 60 
local beef, bacon  

 
 

Mains 
 

Mac & Cheese-$ 70 
Beecher’s Cheddar, fontina 

 

Bacon Mac & Cheese-$ 90 
Beecher's Cheddar, center cut bacon, fontina  

 

Crab Mac & Cheese-$ 150 
Dungeness crab, Beecher’s Cheddar, fontina 

  
Baby Back Pork Ribs-$ 105 

your choice of dry or sauced 
 

Fried Chicken Sliders-$ 105 
zesty slaw, dill pickle, garlic aioli 

 

Smoked Pork Sliders-$ 105 
zesty slaw, peppers, garlic aioli    

Dessert 
 

Bourbon Caramel Bread Pudding-$ 60 
bourbon bread pudding, salted caramel, pecan brittle, powdered sugar 

 

Brownie Bites-$ 30 
gooey dark chocolate, chocolate chips 

 
 



 

 
Each menu item listed is portioned to feed 10 people 

 

Mains 
 

Charcuterie Plate-$ 80 
meats, cheeses, nuts, crackers 

 

Hummus & Veggies-$ 60 
seasonal veggies, pita 

  
Smoked Salmon Crostini-$ 70 

smoked wild Alaskan salmon, lemon dill crème fraiche 
 

Warm Fire Roasted Vegetables-$ 70 
seasonal vegetables 

 
Chilled Vegetable Platter-$ 70 

seasonal vegetables including both marinated and pickled 
 
  

Mushroom & Goat Cheese Crostini-$ 60 
portabella, caramelized onion & garlic goat cheese 

  
Caprese Skewers-$ 60 

cherry tomatoes, basil, fresh mozzarella, balsamic glaze 
  

Mini Crab Cakes-$ 100 
lemon garlic glaze 

  
Prime Rib Crostini-$ 70 

caramelized onions, blue cheese drizzle 
  

Roasted Cauliflower-$ 60 
Beecher’s Flagship Cheddar cheese sauce, Old Bay seasoning 

  
Pretzel Bites-$ 30 

Beecher’s Flagship Cheddar cheese sauce  
 
 

Dessert 
Bourbon Caramel Bread Pudding-$ 60 

bourbon bread pudding, salted caramel, pecan brittle, powdered sugar 
 

Brownie Bites-$ 30 
gooey dark chocolate, chocolate chips 

 

 


