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Party Trays 
Party Trays are available for Private Room Events  

 (Minimums apply) 

 Party Trays are available for Cocktail Parties in the Bar Lounge with no requirements. 

 

Cold Trays 
 

Hummus & Pita (16” tray)           $60 

Tortilla Chips & Homemade Fire Roasted Salsa (16” tray)      $45 

Grilled Vegetables- (16” tray)- Zucchini, yellow squash, carrots, red pepper and asparagus    $85 

Fresh Vegetables (16” tray)- Broccoli, cauliflower, tomatoes, celery, red peppers, and ranch dressing.   $65 

Fresh Fruit & Cheese (16” tray)- Cantaloupe, honey dew, grapes and aged cheddar cheese cubes.   $75 

Bruschetta w/Toasted Crostini-(16” tray) Fresh Roma tomatoes, garlic,herbs and balsamic vinaigrette.   $70 

Jumbo Shrimp Cocktail- (2 lbs 36 shrimp) With lemon wedges and a zesty cocktail sauce.   $95 

California Pinwheels-(24 ea) Oven roasted turkey, Romaine lettuce, red pepper aioli, white tortilla.   $60 

Mini Sandwiches- (24 ea) Fresh roasted turkey breast hand-carved, lettuce, tomato, swiss & mayo   $75 

 

Hot Trays 
All Trays Contain 24 pieces unless specified 

 

Chicken Quesadillas with Homemade Fire Roasted Salsa       $85 

Hot Spinach & Artichoke Dip (4 lbs. serves approx. 15-20 people) - Served with rainbow tortilla chips.  $80 

Meatballs- Your choice of: Marinara or BBQ         $40 

Breaded Jumbo Fried Shrimp – Lightly breaded and fried to golden brown w/zesty cocktail sauce   $75 

Bavarian Pretzel Sticks- Served with spicy mustard.        $55 

Grecian Chicken Skewers- marinated in olive oil, lemon, oregano and garlic     $90 

Chicken Wings- Tossed in your favorite sauce and served with bleu cheese or ranch dressing.    $65 

Potato Skins- With cheddar cheese and bacon and served with sour cream and chives.     $85 

Southwest Egg Rolls- Filled with chicken, peppers, onions, corn, black beans and cheese with chipotle ranch.  $70 
BBQ Ribs- Baby back ribs basted in our sweet BBQ sauce. (4 slabs)       $120 

Crispy Chicken Tenders- Cap’n Crunch & Corn Flake Breading. Served with ranch dressing   $75 

Mozzarella Sticks – Homemade crispy fried & served with marinara sauce                                                                           $65 

 

Sliders 
  24 each 

 

Cheeseburger-   Topped with melted cheddar cheese and pickles       $90 

Bacon Burger-   Applewood smoked Bacon, cheddar cheese and pickles      $105 

Cap’n Crunch – Crispy Chicken w/honey mustard and pickles        $85  

Pulled Pork - Served with Sweet BBQ Sauce, Onion Strings and Pickles      $95 

Smoked Brisket – Slow smoked topped with sweet BBQ sauce, onion strings and pickles      $110 

Nashville Hot – Hand breaded fried chicken breast tossed in Nashville Hot Sauce and pickles    $95 


