
{hors d’oeuvres & appetizers} 
servings: half pan 6-8, full pan 8-12

OVEN ROASTED POTATOES

WHIPPEDN MASHED POTATOES

HOUSE MADE RUSSET POTATO CHIPS

ROASTED HEIRLOOM CARROTS 

HARICOT VERDE w/ slivered almond

COLE SLAW by the quart

$25/$40

$25/$4

$25/$4

$25/$4

$25/$4

$15

HALF PANS PORTIONED TO SERVE APPROX 4-6 GUESTS.  FULL PANS 8-10.

CHICKEN WINGS 
Choice of up to two flavors: buffalo, garlic parmesan, thai chili, sriracha dry rub
HALF PAN (3 pounds, approximately 24 wings, 1 dressing)                              $39.50
FULL (6 pounds, approximately 48 wings, 2 dressing)                                       $59.50

BUFFALO CHICKEN DIP.                                                                $39/$59
served with fried pita chips

add veggies + $8 / $15
 
CRISPY BRUSSELS SPROUTS                                                        $39/$59
bacon, balsamic glaze      

HOUSE MADE ARTICHOKE HUMMUS                                        $59
served with veggies and pita, serves 8-10

FRESH VEGETABLE CRUDITE                                                        $49
served with ranch dressing, serves 8-10

CHILLED JUMBO U-10 SHRIMP                                                   $35
by the dozen                         

CHICKEN TERIYAKI SKEWERS 24 pieces                                   $45.00

CAJUN SHRIMP SKEWERS 24 pieces                                         $45.00

STEAMED DUMPLINGS w/ dipping sauce 24 pieces            $40.00

DEVILED EGGS 24 pieces $25.00
bacon, balsamic glaze, paprika, chives

{salads}
servings: half pan 6-8, full pan 8-12

HOUSE SALAD
mixed greens, cucumber, red onion, cherry tomatoes, choice of up to 2
dressings
(balsamic, blue cheese, ranch, apple cider vinaigrette, bacon vinaigrette, honey mustard)

CAESAR SALAD
romaine lettuce, house caesar, grana padano, grated parm, 
brioche croutons

SEASONAL SALAD
inquire for rotating selection

ADD ON PROTEIN OPTIONS: 

Grilled Chicken Breast 3oz Medallions      +$18.00

 Grilled Salmon 3 oz      +$24.00

$40/$75

 $35/$60

 $40/$75

{pasta}
servings: half pan 6-8, full pan 8-12

CHICKEN + BROCCOLI ALFREDO                                                      $49/$75
penne pasta, alfredo, broccoli, grilled chicken

TRUFFLE MUSHROOM MAC AND CHEESE                                      $49/$75
penne pasta tossed in creamy truffle cheese sauce 
and sautéed mushrooms

HOMESTYLE MAC AND CHEESE                                                         $40/$60
penne pasta tossed in creamy cheddar sauce, 
topped with panko breadcrumbs

PASTA WITH MARINARA or PINK VODKA                                       $35/$49
penne pasta with house sauce          

          $59

CHICKEN PESTO
roasted chicken, pesto brie spread, arugula, tomato, pickled red
onions, ciabatta

JACK CHEESESTEAK
monterey jack cheese, caramelized onions, sauteed mushrooms, red
pepper aioli, ciabatta

CHICKEN PARMESAN
panko chicken cutlet, house marinara, mozzarella, ciabatta

PULLED PORK SLIDERS  (24 each)
house bbq pulled pork, cheddar, brioche slider bun 

FINGER SALAD SANDWICHES (24 each)
choice of chicken salad, tuna salad or egg salad 

 $80

$80

$80

  $59

{entrees}
BAKED HADDOCK
traditional breadcrumb topping

ROASTED SALMON
beurre blanc, roasted cherry tomato

CHICKEN PARMESAN
served with penne marinara   

CHICKEN MARSALA
mushroom wine sauce, oven roasted potatoes

CHICKEN PICATTA
lemon caper wine sauce, parmesan risotto

CAPRESE CHICKEN
grilled chicken, tomato, basil, fresh mozzarella, 
balsamic glaze, oven roasted potatoes

$65/$95

$65/ $95

$70/ $110

$65/ $95

$70/$110

{veggies & starch}
servings: half pan 6-8, full pan 8-12

WHOLE NY STYLE CHEESECAKE
*add seasonal fruit compote

WHOLE FLOURLESS CHOCOLATE TORTE CAKE
served with caramel sauce and chopped hazelnuts

2 DOZEN CHOCOLATE CHIP COOKIES

2 DOZEN MILK CHOCOLATE BROWNIES

$55

$45

$30

$40

{desserts}

{sandwiches}
12 pieces per order

servings: 6-8

$65/$95


