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Private Events
Menu

Please choose one from each category for your menu; if you cannot find anything you like please contact
us and we will work together to pick the best menu for you party.
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*Dietary restrictions: We do our best to offer a wide variety of menus that cater to different dietary needs and restrictions from
vegetarian to vegan, gluten-free, dairy-free, and/or egg-free. If you've selected an allergy-free menu, it is important to note that
while the recipes are free of those ingredients, we are not an allergy-free facility. Recipes are cooked at group tables, and for
your safety individual adjustments cannot be made. Please reach out with any questions before attending
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Appetizers

* Baba Ganoush

* Cranberry Brie Bites

* Shaved Fennel Arugula Salad with Parmesan, Hazelnuts, and Sherry Vinaigrette
* Caesar Salad

* Caprese Salad

* Waldorf Salad

* [talian Chopped Salad

* Homemade Egg Rolls

* Strawberry Spinach Salad

* Green Pea Curry Hummus

* Arugula Shaved Parmesan Salad

* Tomato and Mozzarella Bruschetta

* Fig and Goat Cheese Bruschetta

* Avocado Mint Bruschetta

* Mixed Greens with Goat Cheese, Cranberries and Walnuts
* Mint and Melon Salad

* Caesar Lemon Vinaigrette Salad

* Scones

* Sunburst Salad (Creole)

* Arugula-Prosciutto Flatbread Pizzas

* Cranberry Cream Cheese Pinwheels

* Broccoli Salad

* Caprese Salad Skewers with Pesto & Bacon
* Dilly Cucumber Bites

* Fig and Goat Cheese Crostini
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* Radicchio and Citrus Salad with Burrata

* Chopped Salad

* Lettuce Salad with Tomato and Cucumber

* Broccoli & White Cheddar Mac & Cheese

* Classic Wedge Salad

* Crostini with Butternut Squash, Kale Pesto and Ricotta
* Autumn Kale Salad

* Mediterranean broccoli salad

* Tomato Toast with Peaches, Mozzarella and Mint

* Salad with Oranges, Pomegranate Seeds and Goat Cheese
* Apple, Blue Cheese and Candied Walnut Salad

* French Country Salad with Lemon Dijon Vinaigrette

* Sunshine Salad

* Arugula Salad with White-Wine

* Southwest kale salad with Chile- Lime Vinaigrette

Sides

* Lemon and Herb Couscous Salad

* Sweet Potatoes with Orange Bitters
* Prosciutto-Wrapped Asparagus

* Pizza Dough Pretzel Bites

* Thai Pineapple Fried Rice

* Zoodles with Pesto

* Homemade Mozzarella Cheese

* Almost-Famous Breadsticks

* Gnocchi Potatoes with Creamy Sauce
* Garlic Knots

* Seeds Black and Green Olive Tapenade
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*

Jalapefio Popper Macaroni and Cheese Bites

* Chicken Salad

*

*

Cornbread Muffins

Bolognese Sauce

Fire Roasted Salsa

Ratatouille

Fried Rice

Elote

Mexican street corn

Italian Cheese Pull Apart Bread
Roasted Meatballs with Garlic Bread
Macaroni Salad with Ham and Cheese
Hand-Cut French Fries

Strawberry Avocado Salsa

Roasted Root Vegetables

Hand-Tied Garlic Knots

Healthy Maple Dijon Apple Coleslaw without Mayo
Candied Bacon

Cilantro Lime Cauliflower “Rice”
Roasted Asparagus

Haricots Verts with Herb Butter
Queso

Authentic Mexican Rice

Fried Sweet Plantain Slices (Platanos Maduros Fritos)
Mango Pomegranate Guacamole
Baked Macaroni and Cheese

Zucchini Noodle Pesto
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* Sweet Potatoes with Orange Bitters

* Swabian Potato Salad

* Quick Braised Red Cabbage and Apple Slaw
* Tuscan spaghetti squash

* Shrimp Ceviche Peruano

* Cilantro Chimichurri

* Morton’s Steakhouse Creamed Spinach
* Baked Potatoes

* Cheesy scalloped potatoes

* Peas and Pancetta

* Low Carb Taco Bites

* Jamaican Red Bean and Rice

* Shaved Parmesan Drunken Cheesy Bread
* Cheesy Grits

* Home Fries

* Baked Oatmeal

Main Dish

* Mediterranean Chicken

* Homemade Potato Gnocchi

* Gnocchi with Butternut Squash, Kale & Sage
* Steak with Cherry-Red Wine Sauce

* Creamy Tuscan Garlic Chicken

* Chicken Satay with Peanut Sauce

* Pad Thai

* Breakfast Pizza with Hash Brown Crust

* Calzone

* Pasta Primavera
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* Italian Pizza Omelet

* Margarita Pizza

* Eggs Benedict

* Cube Steak with Onion Gravy

* Homemade Pizza

* Shrimp and Grits

* Fresh Pasta

* No-Stir Creamy Cheese Risotto

* Chicken Stir Fry

* Roasted Chicken Verde Taquitos

* Stuffed Shells

* Nouvelle Chicken Veronique

* Chicken Stir Fry

* Lasagna ll

* Chicken Alfredo

* Strawberry Basil Chicken

* Primavera with Prosciutto, Asparagus and Carrots
* Parmesan Crusted Chicken Alfredo Pizza
* Butternut Squash Risotto with Sage and Sausage
* Chicken Piccata

* Garlic Butter Shrimp Scampi

* Salmon en papillote

* Spinach Cheese Stuffed Flank

* Baked Lemon Butter Tilapia

* Shrimp Grits

* Chicken and Waffle Tacos

* Christmas Tree Pizza
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* Individual Pizzas with Homemade Crust

*  Manicotti

* Sausage Egg and Cheese Breakfast Spaghetti

* Chicken n Corn Pizza

* Breakfast Croissants

* Spaghetti and Meatballs

* Cream Cheese Spinach Stuffed Chicken
* Keto Parmesan Chicken

* Pastitsio

* Stuffed Peppers

* Honey Garlic Shrimp

* Chicken en Papillote

* Creamy Tuscany Garlic Chicken

* Herb-Crusted Cauliflower Steaks with Beans and Tomatoes

* Pretzel Crusted Pork Chops with Orange Mustard Sauce

* Fish en Papillote, Mediterranean Style
* Creamy Lemon Chicken with Garlic

* Fish piccata

* Pan Seared Steak

* Chicken and Root Vegetable Pot Pie

* Chicken satay recipe with peanut sauce
* Steak Diane

* Chicken Thighs Braised in White Wine
* Classic Italian Meatballs

* Panini Sandwiches

* Mexican Shredded Chicken

* General Tso's Chicken
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* Chicken Lettuce Wraps

* Pizza with Caramelized Fennel, Onion, and Olives

Desserts

* Spiralized Apple Crisp

* Pumpkin Bread Pudding with Caramel Sauce
* Pumpkin Ginger Cupcakes

* Maple Cream Cheese Frosting

* Red Velvet Cinnamon Rolls with Cream Cheese Frosting
* Brownies

* Greek Baklava

* Bread Pudding

* Pumpkin Mini Muffins

* Cannoli

* Summer Berry Pizza

* Crepes

* Granita

* Strawberry Tiramisu

* Vanilla Glazed Baked Donuts

* Easy Brownies

* Apple Pies

* Summer Dessert Pizza

* Braised and Briléed Apples with Ice Cream
* Créme Brilée

* Apple Crumble Flatbread

* Mexican Brownies
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* Chocolate, Hazelnut, and Banana Pizza
* Baked Cinnamon Sugar Tortilla Chips

* Homemade Baked Churros

* Strawberry Parfait Dessert Cups

* Summer Dessert Pizza

* S’mores Dessert Pizza

* No Bake Blueberry Cheesecake

* Strawberries and Cream Crepes

* Cherries Poached in Red Wine with Mascarpone Cream

* No bake strawberry cheesecake

* Dark chocolate risotto

* No-Bake Chocolate Cheesecake

* Chocolate-Espresso Lava Cakes with Whipped Cream
* Molasses Cookies

* Banana Foster

* S'mores Mac & Cheese

* Loaded Christmas Bark

* Brownie Dessert Pizza

* Chocolate Chip Dessert Pizza

* Tempura Fried Ice Cream

* Apple Strudel

* Rum Balls

* Red Velvet Cupcakes

* Bacon Wrapped Cheese Stuffed Figs

* Strawberry Salad with Lemon Dijon Vinaigrette

* Fresh Pear En Papillote with Vanilla And Cardamom
* Chocolate Mousse Pie
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* Key Lime Bars

* Mini Chocolate Souffles

* Vanilla Meringue Cookies

* Fruit Smoothies

* Banana Muffins

* Fudgy Waffle Brownies

* Baked Donuts

* Bakery style chocolate chip muffins
* Cinnamon Pancakes with apple topping
* Bourbon Apple Blondies

* No Bake Oreo Cheesecake

* A Mystery Flaming Dessert.
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