STARTE RS $3 per person

- “ select from a wide variety of soups! $3 per person

Wood Chips & Dip house seasoned tortilla chips withyour choice of: approx. 20srv/$36
corn salsa, hummus, red pepper hummus pprox.

Veggies & Dip

assorted veggies with house ranch for dipping

Fresh Fruit assorted seasonal

Breadtzels

Cheesy
Breadsticks

Mini Caprese
Skewers

fresh mozz pearl, fresh basil, tomato, balsamic drizzle

Charcuterie assortment of meats, cheeses, accompaniments

: pizza - cheese & pepperoni rolled in our fresh dough
ezl pickle - hold the pepp, add pickle chips dozen/$30

Housemade dressing: ranch, pink Greek, Caesar
SALADS Not made in house: Italian

Garden Salad Garden - romaine, fomatoes, carrots, red onion, cucumber
OR . approx. 20srv/$42
Caesar Salad Caesar - romaine, croutons, shredded parmesan
Sherwood Salad
: OR approx. 20srv/$48
, Mediterranean Salad

Serving size for starters and salads is estimated and based on 3-4 oz per person. Please consider larger quantities
if using these items as a main or larger part of the meal. Prices are subject to change without notice.

Add grilled chicken $3 per srv.

Sherwood - mixed greens, cashews, red onion, feta

Mediterranean - mixed greens, feta, onion, cucumber, chickpeas, olives

Looking for something that’s not listed? Ask us!



Our signature cheese sauce is folded into cavatappi noodles, rox. 20srv/$65
topped with panko breadcrumbs, and baked fil it bubbles. approx. £us

Specialty Pulled Pork -topped with pulled pork and BeerBQ sauce

approx. 20 srv/$80
RucEl Buffalo -topped with crispy chicken, butfalo sauce, and blue cheese crumbles.

ol LY, Piclélglzgsia pasta, cheddar, onion, pickles, fresh dill approx. 20 srv/$50
J " ; Greek O orzo, kalamata olives, feta, red onion,
‘ 1 cucumbers, tomatoes, fresh parsley approx. 20 srv/$40

Camping
Beans

Pork and beans simmered with brown sugar, bacon, and onions. approx. 20 srv/$40

Antipasto Noodles with mozzarella, black olives, salami, tomatoes,

Pasta Salad mild pepper rings, onions, tossed in Itaslian dressing. approx. 20 srv/$60

Dill Pickle

Slaw Tri color slaw with pickles and fresh dill. approx. 20 srv/$40

I?:;;ikeigs roasted redskin potatoes with herbs approx. 20 srv/$45

I\zloe(;sgfﬁ:ls wide variety available approx. 20 srv/$45

m Noodles with house marinara. $05p5p\:$:5 Enoezr:éfjfe

Serving size for sides is estimated and based on 3-4 oz per person. Please consider larger quantities if
using these items as a main or larger part of the meal. Prices are subject to change without notice.

Available with tomato basil or bold & spicy beer pizza sauce.
Standard Toppings
XL 16" pizzas =12 slices = $18 + toppings. pepperoni, mushrooms, mild peppers,
Standard Toppings $2.50 Premium Toppings $3.50 pickles, garlic, tomarto, pineapp‘oe,
jalapeno, black olives, red onion
Gluten Free 9" pizzas - 4 slices = $15 + toppings

Standard Toppings $2  Premium toppings $2.5 Premium Toppings
feta, bacon, fresh bosirground beef,

Dill Pickle Pizza-garlic pesto sauce, cheese blend, pickle slices, dill. chicken, Italian sausage
$24.99 12 slices 16"




Cranberry Chicken-chicken, feta, cranberries, lettuce, mayo, jalapeno mustard

24 wrap halves/$110
Turkey & Swiss-field greens, onion, tomato : P 4 /
variety per dozen
Wrap Halves Veggie- hummus, mixed greens, carrots, cucumber, parsley, onion, red bell peppers
*Condiments on the side.

Italian- salami, pepperoni, Swiss, mild peppers, lettuce, tomato, red onion

Turkey & Swiss-field greens, onion, tomato 12 (4") sub sections/$55

ltalian-h lami i G d ot tomato. red on 1 variety per dozen
alian-ham, salami, pepperoni, Swiss, mild peppers, lettuce, tomato, red onion Condiments on the side.

Cranberry Chicken-chicken, feta, cranberries, lettuce, mayo, jalapeno mustard 12 croissanwiches/$110
Turkey & Swiss-field greens, onion, tomato

Croissant
Sandwiches Veggie- hummus, mixed greens, carrots, cucumber, parsley, onion, red bell peppers

1 variety per dozen

. Condiments on the side.
Italian- salami, pepperoni, Swiss, mild peppers, lettuce, tomato, red onion ondiments on The siae

MINI Turkey & Swiss-field greens, onion, tomato 20 mini croissants/$60

Croissant Italian-salami, pepperoni, Swiss, mild peppers, lettuce, tomato, red onion 1 variety per 10
Sandwiches

Chicken Salad-chicken, cashews, cranberries, celery Condiments on the side.

> WS/T’Z:::)%?'S ltalian sausage, sauteed with peppers and onions. Gpgé:lxbgs TSJV %55
Schnitzel Topped with Jagersauce, and served with braised red cabbage, spaetzle, and dinner rolls. mﬁfg&? rﬁ?nr?rggm

Meatloaf made from a blend of savory ground beef and pork topped with Jagersauce. $20 per person
Served with braised red cabbage, spaetzle, and dinner rolls. 12 person minimum

Hackbraten

Marsala-with fresh mushrooms in a rich Marsala wine sauce. d%g{f::ﬁﬁlgﬁm

Specialty , , .
hicken Parmesan-breaded chicken breast covered in marinara, mozzarella, and parmesan. Comes w/12 servings of
angel hair pasta tossed in

same sauce as chicken.

Pulled Pork Pulled pork drizzled with our BeerBQ sauce. $80
Sandwich Served with brioche buns - 12 buns for every 4# of pork. per dzn sandwiches

Our catering menu is designed to let you mix and match your favorites into a buffet curated specifically
for your event. This flexible approach gives guests more variety, allows you to include everything you want,
and is often the most cost-effective way to serve a crowd.

Creamy Garlic-a creamy basil garlic sauce.




FOOD BARS

Build your perfect taco with your choice of seasoned chicken, ground beef, or
half & half. Includes flour tortillas, shredded cheddar, fresh cilantro, diced onion,
jolapefios, lettuce, sour cream, and pico de gallo.

Includes ingredients to build 3 tacos per guest as an entrée station and 2 per
guest as a side station. Entree package includes tortilla chips or
Wood chips (our house seasoned tortilla chips).

guacamole +$2/pp corn salsa +$1.75/pp
Mexican rice +$1.50/pp  refried Beans +$1.50/person
nacho cheese +$2.25/pp  black beans +$1.50/person

A crispy, comfort-food favorite with bacon crumbles, green onions,
sour cream, fresh jalapeno slices, and nacho cheese.
Tater Tots

pulled pork +$3/pp  Coney chili +$3/pp

All-beef hot dogs with classic and bold toppings including yellow mustard,
spicy mustard, ketchup, relish, diced onions, Coney chili,
sauerkraut or dill pickle slaw, and fresh jalapefio slices.

Includes ingredients to build approximately 2 hot dogs per guest as an entrée
station and 1 per guest as a side station. Entree package includes potato chips
or Wood chips (our house seasoned tortilla chips).

Hot Dogs

sauerkraut or pickle slaw +$1.50/pp
bacon bits +$1.50/pp

nacho cheese +$2.25/pp
hot peppers +$1.50/pp

Customize your perfect stack with endless sweet combinations. Includes warm
pancakes, maple syrup, fresh blueberry syrup, cinnamon apple compote,
chocolate chips, Nutella, granola, whipped cream, and powdered sugar.

senslo Includes ingredients to build approximately 4 pancakes per guest
as an entrée station and 2 per guest as a side station.
whipped butter +$10

strawberry syrup +$10 caramel syrup +$10

Featuring fresh mini donuts served with a variety of sweet finishing options for a
fun, crowd-pleasing treat. Includes chocolate and vanilla frosting (can add
coloring to match a theme), coconut, a variety of cereal toppings, mini
chocolate chips, crushed cookie pieces, and sprinkles.

Includes ingredients to build approximately 2 donuts per guest.

Looking for something that’s not listed? Ask us!

$9 pp as a side station
to a larger buffet

$15 pp as an entrée

12 person minimum

$8 pp as a side station
to a larger buffet

$14 pp as an entrée

12 person minimum

$8 pp as a side station
$14pp as an entrée

12 person minimum

$8 pp as a side station
to a larger buffet

$14 pp as an entrée

12 person minimum

$7 per person

12 person minimum




BRUNCH

approx. 20 srv/$85

The Denver i ~
Seramble Scrambled eggs with mushrooms, green pepper, onions, cheddar, and sausage.

The Tuscan
Scramble

Scrambled eggs with spinach, feta, and sun dried tomatoes. approx. 24 srv/$95

Ham, Swiss, and honey mustard grilled sliders dusted with powdered sugar,
and served with berry compote for dipping.

Monte Cristo

Sliders 24 sliders/$105

Biscuits & Gravy Fluffy buttermilk biscuits with house sausage gravy. 24 biscuits/$120

A hearty skillet-style hash featuring diced potatoes cooked with sausage,
onions, green peppers, and mushrooms.

Breakfast Hash approx. 20 srv/$85

Sausage Links Classic breakfast sausage links. 50 links/$45

Loaded Potato

Thick potato slices topped with scrambled eggs, bacon, cheddar,
Planks

and green onions. Served with sour cream & salsa epsferiez 2L e e

Ke siand Pizza crust topped with sausage gravy, scrambled eggs,
Breu asi Pizza green peppers, onions, and cheddar

\ ‘ m Quiche (Spinach/Feta/Sundried Tomato) 8 srv/$45
Greek Garden Flatbread topped with hummus, sundried tomatoes, chickpeas, mild peppers, .
) ] Flatbread feta, mixed greens, and balsamic glaze approx. 24 pieces/$55
" . F BELT Wrap Halves Bacon, scrambled eggs, lettuce, tomato, and garlic aioli wrap halves. 24 halves $115
BéepapcllePﬁzz?:g Bread pudding with apples, toasted pecans, and vanilla glaze. approx. 20 srv/$55

E DESSERTS
Choose from a wide variety of flavor combos! $36-$42 /dozen

Cho%’l‘;“ieihu“k From scratch and filled with decadent milk and dark chocolate chunks. $30/dozen
A variety of bite sized desserts.

12 slices/$28

$6 per person
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