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W E  E X I S T
T O  M A K E 
Y O U R  E V E N T 
E X T R A O R D I N A R Y
cal l  us  to  schedule  your 
consultat ion and tast ing



P R I X  F I X E
C H O O S E O N E:

Lemon Caper  Ch icken
Brusche t ta  Ch icken

Seasona l  Ch icken  Of fer ing
Pork  Marsa la
Bas i l  Ch icken

A D D O N E:
Four  Cheese  Manico t t i  w i th  Mar inara 

 Medi te r ranean  Pas ta 
House  Smoked Br i ske t 

Tender lo in  T ips  with mushroom bordelaise 
Ba l samic  Sa lmon 
Car ved  Pr ime  R ib

Car ved  Beef  Tender lo in

C H O O S E T WO:
Roas ted  Seasona l  Vege tab le  Medley

Green  Beans  and  Carro t s
Roas ted  Herb  Brocco l i  and  Cau l i f lower

Gar l i c  Whipped Po ta toes
Smashed Redsk in  Po ta toes

Penne  A l f redo ,  Mar inara ,  or  Vodka

Garden  Sa lad  with choice of dressing
S A L A D S E R V I N G O P T I O N:

Buf fe t  (no  charge)
P la ted  (+3.25)

Fami ly  S t y le  (+2 .25)

L U N C H 
can be packaged individually or on trays (for 15 or more)

 W R A P/S A N D W I C H  t wo s ides ,  beverage  +  brownie . 
W R A P/S A N D W I C H  one  s ide ,  beverage  +  brownie . 

1/2 W R A P/S A N D W I C H  one  s ide ,  beverage  +  brownie . 

W R A P O P T I O N S:
Chicken  Caesar  Wrap

BLT   Wrap
Turkey  Wrap
I ta l ian  Wrap

S A N D W I C H O P T I O N S:
T U R K E Y with lettuce, tomato, cheese & and a herb mayo on whole wheat

R OAST  B E E F  on wheat bread with cheese, lettuce, tomato & horseradish cream sauce
H A M,  cheese, lettuce & tomato with a dijonnaise mustard sauce on whole wheat

C H O O S E YO U R S I D E(S)  F R OM T H E  F O L LOW I N G:
Pas ta  Sa lad  (min imum of  10 orders )

Garden  Sa lad
Fresh  F ru i t

Po ta to  Ch ips
Sp inach  Sa lad



W E D D I N G  M E N U S  W E  LO V E
something for every season

W I N T E R  C O M F O R T
F ig  +  Arugu la  F la tbreads

Charcu ter ie  Board 
-----

Lemon Caper  Ch icken 
Beef  Tender lo in  T ips

Pork  Tender lo in  Marsa la 
-----

Seasona l  Roas ted  Vegetab le  Medley
Gar l i c  Whipped Po ta toes

-----
Mixed  Greens  cranberries, bleu cheese, walnuts and 

balsamic dressing
 -----

Choco la te  Ch ip  Cook ies
Sn icker -doodle  Cook ies
Oatmeal  Ra i s in  Cook ies

S U M M E R  E A T S
Ahi  Tuna  B i tes

Tomato  Bas i l  B rusche t ta
Caprese  Skewers

-----
Caprese  Ch icken  balsamic, tomatoes, fresh mozz

Gri l led  Mahi  with lemon, tomatoes, basil
-----

Medi te r ranean  Pas ta tomatoes, olives, caramelized 
onions, spinach, feta

Gar l i c  Whipped Po ta toes
Green  Beans  and  Carro t s

-----
Sp inach  Sa lad  berries, toasted almonds and 

poppy seed dressing
 -----

Key  L ime  Squares

F A L L  S E AS O N A L
Caramel  Apple  Br ie  Skewers

Pre tze l  B i tes
 -----

Orange  Glazed Sa lmon
Smoked Beef  Br i ske t

-----
Penne  A l f redo

Roas ted  Herb  Brocco l i  and  Cau l i f lower
Gar l i c  Whipped Po ta toes

-----
Caesar  Sa lad  with parmesan caesar dressing

-----
Cheesecake  Brownies

Pumpk in  Squares

F R E S H  S P R I N G
Shr imp Cock ta i l

Ch icken  Pes to  F la tbread
Tomato  Bas i l  F la tbread

 -----
Lemon Caper  Ch icken 

Ba l samic  Sa lmon
-----

Seasona l  Roas ted  Vegetab le  Medley
Penne  Vodka

-----
Arugu la  Sa lad  with lemon herb dressing

-----

Carro t  Cake

A L L  I N C L U S I V E
C H O I C E  OF  A P P E T I Z E R S  (U P  TO 5)
Chicken Pesto Flatbreads, Tomato Basil Flatbreads, 

Caprese Skewers, Swedish Meatballs, 
Caramel Apple Brie Skewers, Fig + Arugula Flatbreads, 

Antipasti Skewers, Teriyaki Tenderloin Skewers

+

P R I X  F I X E  M E N U

+

B E V E R AG E S
Non a lcoho l i c ,  *  Beer  +  Wine  Bar

and Champagne  Toas t

+

D E SS E R T
* Desser t  Tab le

6”  Cake
and Cake  Cu t t ing  Ser v ice

+

C H I N A ,  *  WA I T-STA F F  (up to 8 hours) 
A N D L I N E N S

* L im i t s  +  exc lus ions  app ly
based  on  gues t  coun t s  o f  150



A P P E T I Z E R S :
Shr imp Cock ta i l

Crab  S tu f fed  Mushroom Caps

Sausage  & B leu  Cheese  Mushroom Caps

Caprese  Skewers

Tomato  Bas i l  B rusche t ta

Domes t i c  Cheese  Cubes  +  F ru i t

Ar t i choke  Sp inach  D ip

Cock ta i l  Meatba l l s  (Swedi sh  or  Mar inara)

Ch icken  Pes to  F la tbread

Tomato  Bas i l  F la tbread

Shr imp Wrapped in  Bacon

Wings-Mi ld ,  Medium,  Hot  or  Tr ibe  BBQ

Caramel  Apple  Br ie  Skewers

Pre tze l  B i tes

F ig  +  Arugu la  F la tbreads

Charcu ter ie  Board

Ahi  Tuna  B i tes

Ter iyak i  Tender lo in  skewers

Ant ipas t i  Skewers 
(salami, pepperoni, tomato, olive, cheese)

À  L A  C A R T E  M E N U 
pricing is available upon request

E N T R E E S :
Bas i l  Ch icken

Lemon Caper  Ch icken 

Caprese  Ch icken  balsamic, tomatoes, fresh mozz
Marsa la  Ch icken

Bal samic  Sa lmon

Orange  Glazed Sa lmon

Gr i l led  Mahi  with lemon, tomatoes, basil
Pu l led  Pork-  P la in  or  BBQ

Pork  Tender lo in  Marsa la

Smoked Beef  Br i ske t

Beef  Tender lo in  T ips 
Car ved  Pr ime  R ib

Car ved  Beef  Tender lo in

PAS TA :
Medi ter ranean  Pas ta  tomatoes, olives, 

caramelized onions, spinach, feta
Caprese  Pas ta  tomatoes, fresh mozz, basil

Al f redo,  Mar inara  or  Vodka Penne  Pas ta

Four  Cheese  Manico t t i  w i th  Mar inara

À  L A  C A R T E  M E N U
continued

S A L A D S :
Spinach  Sa lad 

strawberries, toasted almonds, poppy seed dressing
Arugu la  Sa lad

goat cheese, craisins, candied walnuts, balsamic dressing
Romaine  Sa lad 

marinated tomatoes, cucumbers, feta, herb vinaigrette
Mesc lun  Sa lad 

tomatoes, cucumbers, sweet and sour house dressing

S I D E S :
Seasona l  Roas ted  Vegetab le  Medley

Green  Beans  and  Carro t s

Roas ted  Herb  Brocco l i  and  Cau l i f lower 

Gar l i c  Whipped Po ta toes

Smashed Redsk in  Po ta toes

B E V E R A G E S :
Lemonade 

Unsweetened  Iced  Tea
Cof fee  +  Hot  Tea  S ta t ion

bar options available

D E SS E R T S :
all of our desserts are made by our in house pastry chef

TJ ’s  Creme De  Menthe  Brownies

TJ ’s  Peanu t  Bu t te r  Brownies

Cheesecake  Brownies

Pumpk in  Squares

Key  L ime  Squares

Choco la te  Ch ip  Cook ies

Sn icker -doodle  Cook ies

Oatmeal  Ra i s in  Cook ies

Cheesecake  o f  Your  Cho ice

To l l  House  P ie

Carro t  Cake

R E N TA L S :
China
L inens

Chaf ing  D i shes
S ta f f ing



D O N ’ T  S E E 
W H AT  Y O U ’ R E 
LO O K I N G  F O R ?
cal l  or  email  us  so  we can create 
something perfect  for  you
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