
SESAME-GINGER CHICKEN TENDERS Sweet chili glaze, garlic, peanut crunch, pineapple & purple cabbage slaw Sm. 60, Lg 120  

WHIPPED FETA DIP [v] Creamy warm feta, dukkha spice, fresh herbs, aleppo pepper, hot honey, warm bread, garden vegetables 
Sm. 90, Lg. 180 

CREAMY ARTICHOKE DIP [v] Sweet onion, 2-year aged parmesan, spinach, house made focaccia, garden vegetables Sm. 90, Lg. 180 

BUFFALO RANGOONS Spicy braised chicken, parmesan, cream cheese, tiger salad, bleu cheese dressing Sm. 80, Lg. 160  

CRISPY MOZZARELLA [v] Fresh mozzarella curds, zesty tomato Tito’s sauce Sm. 70, Lg. 140

SHORT RIB TURNOVERS White cheddar, fig jam, cherry pepper ranch dipper Sm. 80, Lg. 160 

WAGYU BEEF SLIDERS American cheese, red onion tomato jam, shredded lettuce  Sm. 110, Lg. 220 

SHORT RIB SLIDERS Slow braised short ribs, pickled carrot slaw, white cheddar, crispy fried shallots, Guinness stout BBQ Sm. 120, Lg. 240

CHICKEN & BISCUIT SLIDERS Buttermilk fried chicken, buffalo sauce, cabbage slaw, bread & butter pickles, garlic baked biscuit  
Sm. 100, Lg. 200 

JAMAICAN JERK WINGS Dry rub, pineapple salsa, scallions, avocado-lime ranch Sm.120, Lg. 240  

SPICY GARLIC WINGS Fried garlic, celery, blue cheese dip Sm. 120, Lg. 240 

CHIPOTLE BBQ WINGS Jalapeno salsa, carrots, ranch Sm. 120, Lg. 240 

CHIMICHURRI FLANK STEAK [gf] Roasted shallots, charred peppers  Sm. 255, Lg.510

BAKED MAC & CHEESE [v] Four cheese sauce, herb breadcrumb  Sm. 170, Lg. 340

CAJUN CHICKEN RIGATONI Blackened Chicken, Confit Tomatoes, Fire Roasted Corn, Bacon, Parmesan Cream Sm. 
200, Lg. 400 

ROSEMARY ROASTED CHICKEN [gf] Charred lemon pan sauce   Sm. 180, Lg. 360

HERB CRUSTED SALMON nut-free pesto  Sm. 180, Lg. 360

A P P E T I Z E R S

Private Event Menu

B O A R D S

S I D E S

S A L A D S

D E S S E R T S

SMALL SERVES 10-15,  LARGE SERVES 20-25

SMALL SERVES 10-15,  LARGE SERVES 20-25

SMALL SERVES 10-15,  LARGE SERVES 20-25

SMALL SERVES 10-15,  LARGE SERVES 20-25

PRICED PER BOWL, SERVES 10-15 PEOPLE

PRICED PER PLATTER,  SERVES 15-20

CHEESE BOARD 
Local Cheese Selection, Accoutrements  Sm. 130 Lg. 260 

CHARCUTERIE BOARD
 Assorted Cured Meats, Accoutrements  Sm. 150 Lg. 300 

STEAMED QUINOA [gf/v] Sm. 40, Lg. 80 
CREAMY WHIPPED POTATOES [gf/v] Sm. 45, Lg. 90
HOUSE FRIES [gf/v] Sm. 40, Lg. 80
MAPLE ROASTED CARROTS [gf/v] Sm. 60, Lg. 120 

PW WEDGE 
[gf] Baby gem lettuce, crispy bacon, red onion, cherry tomatoes, 
english cucumbers, Great Hill blue cheese crumbles 80 

KALE & ROMAINE CAESAR 
Lacinato kale, chopped romaine, parmesan, everything spice, 
toasted breadcrumbs 70 

ASSORTED BROWNIE PLATTER [v] 60 
ASSORTED COOKIE PLATTER [v] 60 

M A I N S

*Food is cooked to order. Reminder: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk 
of foodborne illness, especially with certain medical conditions. Before placing your order, please inform your server if a person in your 
party has a food allergy.


