Banquet Menu
Cocktail Reception Hors D’ Oeuvres
Vegetable Crudités Display
Serves 15-20 guests
An assortment of crisp, fresh vegetables, served with
a creamy ranch dipping sauce.
$ 42.99

Fresh Fruit Display
Serves 15-20 guests
A colorful display of fresh-cut melons, berries and
assorted fruits
$ 45.99

Cheese and Cracker Display
Serves 15-20 guests
A beautiful arrangement of domestic cheeses, fresh
grapes, and sesame flatbread crackers

Spinach Dip
Serves 15-20 guests
A creamy blend of spinach and artichoke hearts,
topped with parmesan cheese, and served with
crispy tortilla chips.
$ 39.99

Tavern Chips
Serves 15-20 guests
A basket of our crispy potato chips, served with
roasted garlic sauce.
$ 19.99

Hummus Platter
Serves 15-20 guests

$ 59.99

Creamy hummus topped with diced tomatoes and
served with warm pita bread, fresh vegetables and a
cool cucumber dipping sauce.

Buffalo Chicken Wings

$ 45.99

Serves 15-20 guests

Pretzel Bites

5 lbs. or approximately five dozen crispy fried
chicken wings, tossed in our special buffalo sauce
and served with celery and bleu cheese dressing

Serves 15-20 guests

$ 49.99

Warm and soft Bavarian-style pretzels, dusted with
sea salt and served with roasted garlic sauce and ale
mustard sauce.

Crispy Chicken Tenders

$ 29.99

Served 15-20 guests

Shrimp Cocktail

5 lbs. or three dozen boneless chicken breast
tenderloins fried in a crispy batter, served with ale
mustard and barbecue sauces

One full pound of sweet shrimp cocktail served with
zesty cocktail sauce and lemons

$ 49.99

Matt’s Sliders
20 slider burgers topped with crumbled bleu cheese
and red onion marmalade, and served on toasted
brioche buns.
$ 49.99

$ 39.99

Assorted Flatbread Display
Any combination of our signature flatbreads, cut into
bite size pieces for all to enjoy
Priced per flatbread

Salads and Sandwiches
House Salad
Serves 10-12 guests
Our signature mixed greens salad served with maple mustard vinaigrette, white cheddar, spiced walnuts and dried
apricots.
$ 24.99

Balsamic Salad
Serves 10-12 guests
Our variety of field greens served with basil balsamic dressing, grape tomatoes, crispy cucumbers, red peppers and
crumbled bleu cheese.
$ 24.99

Chopped Salad
Serves 10-12 guests
Chopped mixed greens tossed with red champagne vinaigrette, tomatoes, edamame, cucumbers, bacon, crumbled
goat cheese and topped with pomme frites
$ 29.99

Chicken Salad Display
Serves 10-12 guests
Our creamy chicken salad served with croissants, lettuce, tomato, sprouts, and an array of toppings, accompanied
by fresh cut fruit
$ 59.99

Assorted Sandwich Platter
Serves 10-12 guests
A beautiful arrangement of oven roasted turkey breast, honey cured ham, and an assortment of cheeses,
accompanied by an array of breads, condiments, and toppings
$ 79.99

Buffet Style Entrees
All buffet style entrees are provided ala carte and serve approximately 12-15 guests

Spicy Chicken Rigatoni
Blackened chicken breast, tasso ham, peppers and onions tossed in a creamy Cajun sauce
$ 64.99

Jamaican Jerk Chicken Breasts
Oven Roasted with a zesty Jamaican Jerk seasoning, and finished with a sweet and spicy mango glaze.
$ 89.99

Pork Tenderloin
Pork tenderloin grilled with our special blend of seasonings, and served with apple whiskey sauce.
$ 99.99

Asian Seared Salmon
Pan seared salmon filets, finished with soy-honey glaze.
$ 149.99

Shrimp and Grits
White corn and cheddar grits cakes topped with sautéed shrimp, tasso ham, peppers, onions and a creamy Cajun
sauce
$ 139.99

Ala Carte Side Dishes
All Side Dishes serve 10-12

Horseradish Mashed Potatoes

Braised Cremini Mushrooms

$ 12.99

$ 22.99

Scalloped Potatoes

Coconut Edamame Rice

$ 12.99

$ 28.99

Mixed Vegetables

Steamed Asparagus

$ 10.99

$ 35.99

Macaroni and Cheese
$ 18.99

Desserts
Assorted Cookies and Brownie Display
Serves 10-12
$ 29.99

Assorted Cakes and Cheesecakes
Priced per cake. See your catering representative for details

