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Menu

Stationary Appetizers
(Select Four)

Giant, Soft Bavarian Pretzels
Served with Warm Cheddar Ale Dip & Spicy Honey
Mustard

3 Cheese Mini Grilled Cheese Sandwiches
Aged Gruyere, Cheddar & Pepper Jack on
Sourdough Pullman Bread

Taco Salad
Pico de Gallo, Avocado, Cheddar Cheese,
Tortilla Strips, Black Beans, Iceberg Lettuce
with Chili Ranch Dressing.
Add Chicken $20

Two Homemade Pizza Pies
Choice of Cheese, Pepperoni or Mushroom

Hummus Platter
with Pita

Hurricane Wings
Choice of: Sesame Chili Sauce or Buffalo

Black Angus Beef Sliders
with Chopped Onions & Pickles

Herb Crusted Chicken Tenders
with Chipotle Honey Mustard

Southern Fried Dill Pickle Spears
McClure's Dill Pickles served with cool ranch sauce

Vegetarian Quesadilla Grilled
Mixed Veggies, Pepper Jack Cheese, Cilantro,
Black Beans, Sour Cream and Pico de Gallo.
Add Chicken $20

Empanadas
Your choice of Beef Picadillo, Chicken Sofrito,
and 3-Cheese with a classic Mayo-Ketchup
Dipping Sauce

Idaho Cheese Fries
Bacon, Sour Cream & Chives

Vegetable Crudité
with Ranch Dressing

Southern Fried Chicken Sandwich Buttermilk
Marinated Chicken Breasts, Pepper Herb
Mayo, Shredded Lettuce,

Tomatoes and Spicy McClure’s Pickles

Spinach and Artichoke Dip
with Tortilla Chips

Add-on: Cheese Board - $8 Per Person

Beverage Options & Pricing

Happy Hour with Beer, Wine & Soda -$122 Per Person

Happy Hour with Premium Open Bar- $152 Per Person
Premium Open Bar Includes: Grey Goose, Ketel One, Absolut, Bacardi, Captain Morgan Spiced Original, Patron,
Casamigos Blanco, Hendricks, Tanqueray, Bulleit, Maker’s Mark, Jameson, Jack Daniels, Johnny Walker Black
and Dewar’s

Gluten Free Vegetarian Dietary Changes Available

EVENTS ARE PRCINED FOR A MINIMUM OF 2 HOURS.

THERE IS AN ADDITIONAL PER PERSON CHARGE PER HOUR
Exclusive of 8.875% NY State Sales Tax & 20% Gratuity




