
family style  menus

Menu 1  $ 3 0 / g u e s t

salad
~ choose 1 ~

C a e s a r
Romaine, anchovy dressing, parmesan, croutons

h o u s e  s a l a d
Greens, red onion, grape tomatoes, cucumber

protein
~ choose 2 ~

C e r t i f i e d  a n g u s  R o a s t  B e e f
Upgrade to Prime Rib for $5/guest

R o t i s s e r i e  C h i c k e n

P ORCHETTA     
With select sauces & accompaniments

sides
~ choose 3 ~

GARLIC       M ASHED      P o tat o e s ,  S e a s o n a l  V e g e ta b l e s , 
J a l a p e n o  C o r n  B r e a d ,  H o u s e  s l aw

Sweets
C r u mb  l e

Fresh, locally sourced seasonal fruit, 
 golden oat & honey crumble

Menu 2  $ 4 0 / g u e s t

Salad
C a e s a r

Romaine, anchovy dressing, parmesan, croutons

h o u s e  s a l a d
Greens, red onion, grape tomatoes, cucumber

Protein
C e r t i f i e d  a n g u s  R o a s t  B e e f
Upgrade to Prime Rib for $5/guest

R o t i s s e r i e  C h i c k e n

p o r c h e t ta
With select sauces & accompaniments

Sides
GARLIC       M ASHED      P o tat o e s  or M a c  &  C h e e s e , 

S e a s o n a l  V e g e ta b l e s ,  J a l a p e n o  C o r n  B r e a d ,  H o u s e  s l aw

Sweets
C r u mb  l e

Fresh, locally sourced seasonal fruit, 
 golden oat & honey crumble

Taco Bar  $ 2 5 / g u e s t
—  p r i c e d  a t  4 - 6  t a c o s  p e r  p e r s o n  —

protein
S E A R E D  A N C H O  M A R I N AT E D  C A B  S I R L O I N

B E E R  B R I N E D ,  C H I L I  L I M E  R O T I S S E R I E  C H I C K E N

CONDIMENTS
P I C K L E D  R E D  O N I O N ,  P I C O  D I  G A L L O ,  

G U A C A M O L E ,  F R E S H  C I L A N T R O ,  VA L E N T I N A ’ S  H O T  S A U C E , 
L I M E S ,  G R AT E D  C H E D D A R ,  S A L S A  V E R D E ,  
S L I C E D  L E T T U C E ,  S L I C E D  N A P A  C A B B A G E ,  

W A R M E D  S O F T  F L O U R  T O R T I L L A

Seafood Options  M / P / g u e s t

F resh     o y ster     station   
Select minognettes, Tabasco, horseradish, lemon

P rawn     cocktail     
Sambuca cocktail sauce

H ouse     smoked       atlantic        salmon    
Lemon caper crème fraiche, crostini

S teamed       seasonal         shellfish       
Mussels & clams steamed in chef select broths,  

served with warm bread

Ask for any seasonal options that may  
be available at the time of your party

Reception Items
—  p r i c e  p e r  p e r s o n  —

M eat   &  C heese      B oard     8
Assorted cured meats,  

imported & domestic cheeses, pickles,  
mustards, jam, honey, olives, bread

C heese      B oard     4
Assorted premium imported & domestic cheeses,  

honey, olives, bread

C rudit     é s   2½
Assorted veggies & dips 

P opcorn       2½
Chef’s choice

Family style service up to 60 guests — Over 60 guests served buffet style


