
GROUP DININGmenu



Spicy Tuna Crispy Rice* sashimi grade 
tuna poke tossed with spicy garlic crunch 
atop crispy sushi rice + guacamole, 
drizzled with housemade umami sauce, 
topped with fresh jalapeño and furikake

Bacon Candy bacon baked with brown  
sugar, crushed red pepper chili flakes, 
black pepper 

Bacon Cheddar Biscuits served with 
house honey butter

Buffalo Chicken Nuggets hand-breaded chicken 
nuggets tossed in cajun spices, drizzled 
with high altitude hot sauce, celery + ranch

Crispy Deviled Eggs lightly fried, 
topped with smoked paprika + bacon candy

Togarashi Edamame Beans sea salt, 
chili flakes, orange peel,
garlic, ginger, black pepper

Wings (choice of buffalo 
or bbq sauce)

NON-ALCOHOLIC
BEVERAGES FULL BAR OPTION 

P ICK  TWO

always included by-the-hour rate

+$7 PER PERSON

BEVERAGE  PACKAGES

APPET IZER  ADD-ONS

fountain sodas, iced tea, handcrafted 
non-alcoholic beverages, coffee

 [ p l a t t e r s ] 

Minimums may apply, ask for details. Tray passed appetizers available upon request.

*Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked
meats, seafood or shellfish may increase your risk of foodborne illness.



Caesar // Mixed Greens // Chopped Wedge

Brownie Bites // Butter Cake Bites

Brownie Bites  // Butter Cake Bites

Tex-Mex // Thai Chicken // Cobb

Turkey + Havarti avocado, dijonnaise on a baguette

Ham + Cheddar pickled red onion, honey mustard in a lavash wrap

Walnut Chicken Salad curry mayo on multigrain wheat bread

Hot Italian Beef shaved ribeye, mozzarella cheese, 
spicy pickled relish, mayo, au jus on a baguette 

All-American Burger* one grilled quarter-pound 
beef patty, american cheese, shredded lettuce, 
tomato, red onion, pickles, bark + bite sauce 

Cuban Sandwich hickory-smoked beeler’s ham, pork 
shoulder, swiss cheese, pickles + our Liquid 

Blanket® IPA mustard melted between sliced sourdough

P ICK  TWO SALADS

P ICK  TWO SALADS

P ICK  TWO SANDWICHES

DESSERTS

DESSERTS

P ICK  TWO SANDWICHES

TIER 1

TIER 2

dessert + non-alchoholic beverages included

 PE$29 R PERSON

$3 7 PER PERSON

LUNCH BUFFET  /  FAM ILY-STYLE  MENU

Minimums may apply, ask for details.

*Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked
meats, seafood or shellfish may increase your risk of foodborne illness.

Choose from any of the options below or from Tier 1



Minimums may apply, ask for details.

Caesar // Mixed Greens // Chopped Wedge

Tex-Mex // Thai Chicken // Cobb

Chicken Parmesan, slow-cooked marinara

Blackened Chicken, chipotle lime cream sauce

Lemon Chicken, citrus cream sauce

Trout, lemon cream sauce, toasted almond

Pulled Pork, tangy nashville bbq

Chicken Fettuccini Alfredo

Baked Pasta with marinara sauce

Salmon, honey teriyaki

Bison Meatloaf, molasses bbq + brown gravy

Ribs, sweet + spicy korean gochugaru

P ICK  TWO SALADS

P ICK  TWO SALADS

P ICK  TWO ENTREES

P ICK  TWO ENTREES

TIER 2

TIER 1 $39 PER PERSON

$49 PER PERSON

dessert + non-alchoholic beverages included

Mashed Potatoes // Au Gratin Potatoes 
Green Beans // Roasted Brussels Sprouts  

Traditional Coleslaw // Chilled Cucumber Salad
Rice Choice (yellow, white or brown)

*Vegetarian option available upon request.

Brownie Bites // Butter Cake Bites

DESSERTS

Brownie Bites // Butter Cake Bites

DESSERTS

CHOICE OF TWO SIDES

D INNER BUFFET  /  FAM ILY-STYLE  MENU

T5_022025

Choose from any of the options below or from Tier 1


