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Minimum of 15 to order
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Minimum of 15 to order
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ADD

Chicken & Waffles 

Biscuits & Gravy

Cheesy Grits

Bagel with Cream Cheese

Assorted Muffins

Assorted Pastries

Individual Fruit Bowls





Caesar Salad
Romaine, Parmesan Fresh Cracked Pepper 
and house made croutons

Garden Salad
Spring Mix, Carrots, Cherry Tomatoes, Cucumber, 
and Shaved Red Onion With Choice of Creamy Herbed Dressing or 
House Vinaigrette 

Seasonal Little Gem Salad
See Restaurant Menu for seasonal changes

ADD
Chicken
Shrimp

Assorted Deli Sandwiches 
(Chicken Salad available upon request) on locally made artisan breads. 
All sandwiches are served with your choice of a side of fresh fruit or kettle chips.

ADD
Bacon 

All packages include water, iced tea, and drip coffee. 

Soda is available for an additional $2 per person.

Pricing is based on a per person rate for hourly replenishment.

*Individual boxed lunches available upon request and subject to a fee.



Mexican style buffet with choice of Spanish or cilantro lime rice and refried or black beans,

choice of fiery chicken breasts, fajita vegetables or classic ground beef. 

Includes sour cream, shredded cheese, shredded lettuce, and pico de gallo. 

Served with churros.

ADD

Guacamole and queso 

Shrimp or Cilantro Lime Steak

Corn or Flour Tortillas 

All packages include water, iced tea, and drip coffee. 

Soda is available for an additional $2 per person.

Pricing is based on a per person rate for hourly replenishment.

*Individual boxed lunches available upon request and subject to a fee.



House made Marinara Pasta (make it Bolognese $5 per person) as well as Fettuccini

Alfredo served with Caesar salad and Tiramisu.

ADD

Chicken Parmesan

Grilled Garlic Shrimp 

ELEVATED PASTA OFFERINGS

Seafood Creamy Pesto Pasta

Ricotta and Spinach Stuffed Shells

All packages include water, iced tea, and drip coffee. 

Soda is available for an additional $2 per person.

Pricing is based on a per person rate for hourly replenishment.

*Individual boxed lunches available upon request and subject to a fee.



Choice of Idaho or Sweet Potato

Toppings include melted clarified butter, honey butter, shredded cheddar cheese, bacon bits, 

sour cream, green onions, salt and pepper and brown sugar.

Served with a Garden Salad and assorted cookies.

ADD

Shredded Chicken or Pulled Pork 

All packages include water, iced tea, and drip coffee. 

Soda is available for an additional $2 per person.

Pricing is based on a per person rate for hourly replenishment.

*Individual boxed lunches available upon request and subject to a fee.

Assorted gourmet cookies

Assorted Cheesecakes

Banana Pudding or Chocolate Mousse (mini mason jars)





Minimum of 25

Chef’s selection of specialty: 

Cheeses cured meats

Pickled vegetables

Seasonal dips

House crackers

Bread 

House made preserves

Minimum of 50

Live action shucking display.

Served with seasonal mignonette, mini tobacco bottles, 

Lemon wedge and saltine crackers

Seasonal hummus topped with tapenade 
and served with toast points.

Bruschetta toast points topped with balsamic 
glaze and fresh basil

Pimento cheese on homemade crackers

Fried Crab Cakes topped with spicy remoulade 
sauce

Fried Oysters with dill aioli

Mini Pork Belly sliders with pepper jelly and hot 
honey



Airline Chicken Breasts

Steak Medallions

Salmon

ADD ONS

Prime Rib, seasonal white fish

Whole chicken

Baked Mac and cheese with a bread crumb topping

Oven roasted seasonal vegetables

Garlic whipped potatoes

Southern style collard greens

Herb roasted fingerling potatoes

Butter herbed rice pilaf

Caesar Salad

Romaine, Parmesan, fresh cracked pepper and house made croutons

Garden Salad

Spring mix, carrots, cherry tomatoes, cucumber, and shaved red 
onion

with choice of creamy herbed dressing or house vinaigrette

Seasonal Little Gem Salad

See Restaurant menu for seasonal changes





Cauliflower Steak served with an 
herb rice pilaf sautéed oyster 

mushrooms and romesco sauce



Fresh Fruit Cobbler topped with vanilla ice 
cream

Cheesecake topped with house made 
whipped cream

Tiramusu

Flourless Chocolate Cake topped with 
ganache and resh berries





All pricing is based on a Per Person basis for an hour replenishment

Water
Sodas
Sweet 
Unsweetened Tea

House Brewed Drip Coffee
Tea (your choice of Hot Tea or Iced), 
Energy Drinks
Soda and Water

House Brewed Drip Coffee
House Crewed Cold Brew
Milk Options includes Oat Milk and Almond Milk
Three (3) House Made Flavor Syrup Options:
(your choice of hot or iced)
Water



All pricing is based on a Per Person basis for an hour replenishment

Craft Beers selected from local breweries
Specialty Wines hand selected for your event (4 different varietals.) 

Call liquor brands and Mixers
Tito’s
Bacardi
Jack Daniels
Horinitos



LIQUID COURAGE

All pricing is based on a Per Person basis for an hour replenishment
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