
Eve��s Men�
Hor 'D'o��v�e� Pac����

4 Pas��� or Sta����ar� Hor� D’o��v�e� $50 Per Per���
Eac� Ad�i���na� Ho�r D’o��v�e� +$5 Per Per���

Din��� Pac����
Cho��� of 3 En��e�s

Cho��� of 1 Sid� Dis���
$55 Per Per��� + Tax (8.875%) + Ser���� Fe�s (20%)

For��� Din��� Pac����
3 Pas��� or Sta����ar� Hor� D’o��v�e�

Cho��� of 3 En��e�s
Cho��� of 2 Sid� Dis���

$80 Per Per��� + Tax (8.875%) + Ser���� Fe�s (20%)
Des���t Sel����on: +$10 Per Per���

Beverage Service is for 3 hours Priced Per Person + Tax (8.875%) + Service Fee (20%)
Hot Chocolate Station: StationWith HomemadeMarshmallows and Toppings (+$15 Per Person Supplement)
Specialty Cocktail: +$4 Per Person
Additional Hours: +$10 Per Person Per Hour

Beer andWine Package $40 Per Person
Soft Drinks:
Coke, Diet Coke, Pepsi, Diet Pepsi, Sprite, Ginger Ale, Unsweetened Ice Tea, Fresh Squeezed Lemonade
Beer Bottles: Mich Ultra, Presidente, Goose Island IPA, Corona
WhiteWine: Sauvignon Blanc, Pinot Grigio

RedWine: Cabernet Sauvignon, Pinot Noir

Premium Bar Package: $50 Per Person
Soft Drinks:
Coke, Diet Coke, Pepsi, Diet Pepsi, Sprite, Ginger Ale, Unsweetened Ice Tea, Fresh Squeezed Lemonade
Beer Bottles: Mich Ultra, Presidente, Goose Island IPA, Corona
WhiteWine: Sauvignon Blanc, Pinot Grigio

Rose: Whispering Angel
RedWine: Cabernet Sauvignon, Malbec, Pinot Noir
Spirits - All House Branded Spirits

Top Shelf Bar Package $60 Per Person



Soft Drinks:
Coke, Diet Coke, Pepsi, Diet Pepsi, Sprite, Ginger Ale, Unsweetened Ice Tea, Fresh Squeezed Lemonade
Beer Bottles: Mich Ultra, Presidente, Goose Island IPA, Corona
WhiteWine:Cloudy Bay Sauvignon Blanc, Sonoma-Cutrer Chardonnay

Rose: Whispering Angel
RedWine: St Francis Cabernet Sauvignon, Robert Mondavi Malbec, Sonoma - Cutrer Pinot Noir
Spirits-
Vodka: Kettle One, Gray Goose, Titos
Gin: Hendricks, Tanqueray, Bombay Sapphire

Tequila: Don Julio Blanco, Don Julio Reposado, Casamigos Blanco, Casamigos Anejo

IrishWhiskey: Jameson, Tullamore D.E.W.
AmericanWhiskey:Maker’s Mark, Jack Daniel’s, Bulleit Bourbon, Mitchers
ScottishWhiskey: Macallan 12, JohnnieWalker Black
Cognac: RemyMartin 1738, Hennessy
Rum: Bacardi Superior, Bacardi 4 Year, Meyer’s Original Dark

Fo�d Sel����on�
Hor d'o��v�e� Men� Sta����er� or Pas���:

HO�:
● Veg����le Sam���- Man�� Chu���y Dip (V�)
● Gri���d Veg����le Ske���s- Se�s��a�* (V�)
● Min� Veg����le Sp�i�g Rol�� (V�)
● Min� Spa����pi�� (Fet�, Spi���h, Puff Pas��y) (V)
● Min� Pot��� Pan����s w/ap���s�u�� + so�� c�e�� (V)
● Em�a��d� - (Chi���n, Be�f or Che���)
● Truffl� Mac + Che��� Tar� (V)
● Chi���n Ske���s - Mis� Soy Gla��
● Jum�� Chi���n Win�� or Pop���s (Kor��� B�� or Buff�l�)
● St Lo��s Smo��� B�� Rib�
● Pig� in a Bla���t-Ket���p + Mus���d Dip
● Jum�� Coc���� Pra��s - Swe�� Chi�� Dip
● Min� Cra� Cak��-Man�� Sal�� (+$5)

CO�� Sta����:



● As�o�t�� Hum��� Pla���r Cri��y Na�n Bre�� (V�)
● Gu�c��o�� (V�)
● Sal�� Tri�
● Sh�i�p Coc����l - Spi�� Coc����l, Caj�� Ai�l� Jum��
● Lob���r Ta�l� (+$8)
● Blu� Cra� Leg� (+$M��)
● Ala���n Kin� Cra� Leg� (+$M��)
● Min� Lob���r Rol�� (+$5)

To�s��� Foc����a Cro���n�:
● Wil� Mus����m, Fon����, Truffl�
● Cru���d Bur����, He�r��o� Tom���, Bal����c,
● Pro����t�o di Par��
● Go�t Che���, Fig�
● Avo����, Ro�s��� Cor�, Cru���d Tom���,

En��e�s:
Fro� t�e Gar���

● Hud��� Val��� Sal�� - Kal�, Dri�� Cra���r��e�, Wal���s, Fet�, Lem�� Vin����et�� (V)
● Ca�s�� Sal�� - Gar��� Her��� Cro����s (V)
● Ro�s��� Be�t Sal�� -Aru����, Go�t Che��� (V)
● Man�� Sal�� (Mix�� Gre���, Car���, Man��, Tom���, Avo����, Mis� Vin����et��) (V�)
● Wat����lo�, He�r��o� Tom���, He�r�� of Pal�, Min�, Se� Sal�, EV�� (V�)
● Or�o Pas�� Sal�� (Fet�, Tom���e�, Oni���, Oli���, Vin����et��)

Fro� t�e Lan�:
● Mes����e B�� Gri���d Chi���n- Sal�� Ver��
● Pan�� Par����n Cru���d Chi���n Par����an�
● Chi���n, Ar�i�h����, Lem��, Cap���, Fre�� Her��
● Gri���d New Yor� St�i� Ste�� - Chi���h���i
● Fil�� Tip� - Gar���, Mis�, Gin���
● Fil�� Mig��� (+$5)
● Be�f Wel���g��� - Fil�� Mig��� Puff Pas��y, Truffl� Mus����m Dux���� (+$10)
● Bra���� Sho�� Rib� - 8 Ho�r Bra���� Be�f Red Win� Dem� Gla�� (+$5)

Pas��:
● Rig����i Al�a Vod��- (V)



● Pas�� Pri����ra, Se�s��a� Veg����le� EV��(V�)
● Pen�� Pom����o-Ro�s��� Tom���, Gar���, Bas�� (V�)
● Gno��h� - Cho��� Pom����o, Pes��, Vod��, Al��ed�
● Rig����i al�� Rus����- Spi���h, Che��y Tom���, Oni���, Pan���t�, Sha��� Ric���� Sal���
● Ore��h����e Sa�s��e an� b�o�c��� ra��- Mix Swe�� + Hot Sa�s��e
● Lob���r Rav���i, Pin� Sa�c�, Lum� Lob���r Me�t (+$5)

Fro� t�e Se�:
● Sh�i�p Pos����o, Che��y Tom���, Fre�� Her��, Gar���, EV��
● Gri���d Sal���- Pes�� or Lem�� Whi�� Win�
● Ro�s��� Fil�� Of Bra���n�, Cap���, Gar���, EV��
● Mis� But��� Gla��� Cod
● Cla���c Fis� + Chi�� - Sal� + Vin���� F.F
● Mus���s - Cho��� of Pre����ti��
● Pan Se�r�� Se� Sca���p� (+$5)
● Who�� Ste���� or Gri���d Lob���r (+$M��)

Sid� Dis���:
● Her��� Ro�s��� Fin���l��� Pot���e�
● Gar��� Par����n Mas��� Pot���e�
● Cor� Rib Elo��
● Ro�s��� He�r��o� Car���s
● Sa�t�e� Bru���l Sp�o��s Bal����c Dri��l�
● Sa�t�e� Gar��� Spi���h
● Sa�t�e� Se�s��a� Veg����le�

ADD ONS:

Gi�n� Mix�� Se�f�o� Pa�l�� (Mus���s, Cla��, Sh�i�p, Cal����i, Cho����, Chi���n) + $7 Pre Per���
Gi�n� Se�f�o� Bo�l Hot Pot (Cra�, Lob���r, Sca���p�, Sh�i�p, Mus���s, Cor�, Ro�s��� fin�e�l���s) +$ 25 pe� pe���n
Cha���t��i� Bo�r� - Ar�i��n�� As�o�t���t of Me�t� & Che���� +$5 pe� pe���n
B�� Sta���� Fro� t�e Smo��� (+$5 pe� pe���n) (Ser��� wi�� Haw��i�� Rol��, Col����w, Cor� Bre��):

● B�� Bri���t
● B�� Pul��� Por�
● B�� Por� Rib�
● Smo��� Smo���r�� B�� Chi���n




