
E V E N T S  PA S S E D  A P P S  &  P L AT T E R  M E N U
Each passed and dessert item is a minimum of 40 pieces. Additional quantities purchased in 
increments of 10. A minimum of 2 unique items to book a passed event.

Chicken & Red Velvet Waffle v | 6 
deconstructed red velvet waffles and buttermilk fried chicken served with 
sweet cream cheese & spicy bacon maple syrup 

Impossible Burger Sliders | 6 
Impossible patty, American cheese, bibb lettuce, tomato, onion, pickle, 
secret sauce

Angus Burger Sliders* | 6
ground beef, American cheese, caramelized red onion, special sauce, pickle, 
lettuce, tomato, brioche bun

Green Goddess Turkey Sliders | 6
avocado, smoked gouda spread, arugula, cucumber, green goddess aioli, 
garlic toasted brioche bun

Spicy Tuna on Crispy Rice* | 5
seared tuna rice, spicy aioli, jalapeño, scallion, tobiko, wasabi, low-sodium 
soy sauce, teriyaki glaze

Spicy Tuna Lettuce Cups* | 5
bibb lettuce, avocado, spicy aioli, jalapeños, scallions, tobiko, wasabi, low-
sodium soy sauce

Blackened Shrimp Cucumber Bite | 5
shrimp, cajun seasoning, garlic aioli, caramelized red onion, chive

Caprese Skewers v | 4
fresh mozzarella, cherry tomato, basil, balsamic glaze

Guacamole Cotija Crostini v | 3
guacamole, roasted red pepper relish, cotija, cilantro, parmesan crostini

Tandoori Chicken Skewers | 4 
cumin-yogurt marinade, seasonal vegetables, served with cilantro-lime 
crema

Mini Margherita Pizza v | 3
shredded mozzarella, marinara sauce, sliced roma tomatoes, basil

Cucumber Hummus Bites v | 3
hummus, roasted red pepper relish, extra virgin olive oil, basil, cucumber

Buffalo Chicken Spring Rolls | 4
chicken, buffalo sauce, crumbled blue cheese, wrapped in a crispy wonton 
with blue cheese dipping sauce, served with carrot and celery

Shrimp Mascarpone Deviled Eggs | 4
shrimp mascarpone mousse, paprika, scallion, tobiko, jalapeno

Classic Deviled Eggs | 3
mayonnaise, mustard, paprika

PA S S E D  A P P E T I Z E R S  Prices are per piece

Charcuterie | 130
prosciutto, genoa, soppressata, mortadella, whole grain mustard, pickles, 
assorted olives, candied walnut, parmesan crostini

Meat & Cheese | 120 
prosciutto, soppressata, genoa, cheddar, boursin, parmesan, manchego, 
candied walnuts, grapes, whole grain mustard

Cheese | 110
white cheddar, boursin, manchego, cheddar, parmesan, smoked gouda, 
grapes, assorted olives, candied walnut, honey, parmesan crostini

Fruit v | 85
pineapple, blueberry, blackberry, cantaloupe, strawberry, grapes, 
honeydew, kiwi
choice of 2: crème fraiche, honey, caramel, chocolate sauce

Crudité | 70
carrot, celery, cucumber, green beans, asparagus, cauliflower, cherry 
tomato
choice of 2: cilantro lime sauce, green goddess dressing, ranch, blue cheese 
dip, garlic aioli

P L AT T E R S  Serves ± 15

Mini Chocolate Chip Toffee Cookies v | 3
chocolate chip, heath toffee bits

Assorted Bars v | 3
location and seasonally dependent. lemon, chocolate chunk, raspberry 
cream, blondie, brownie etc.

D E S S E R T S  Prices are per piece

v - vegetarian. 

*These items may be served raw/undercooked or will be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness. While we take steps to minimize the risk of cross contamination, we cannot guarantee that any of our products are safe to consume for 
people with peanut, tree nut, soy, milk, egg or wheat allergies. Price does not include sales tax.



Wine:
one white + one red sommelier selection

Hard Seltzer:
High Noon Sun Sips™

Beer:
select bottles & 16oz drafts

Unlimited Non-Alcoholic Beverages: 
iced tea, fountain drinks, coffee + tea service

C L A S S I C  PA C K A G E  (Per Hour: $25 per person)

Wine:
two white + two red sommelier selection

Hard Seltzer:
High Noon Sun Sips™

Cocktails:
Norma Jeane, Pursuit of Happiness, Strawberry Fields, Margarita, 
Old Fashioned

Spirits: 
New Amsterdam Vodka and Gin, Camarena Tequila, Don Q Rum, Evan 
Williams Bourbon, Dewar’s Scotch

Beer:
select bottles & 16oz drafts

Unlimited Non-Alcoholic Beverages: 
iced tea, fountain drinks, coffee + tea service

S I G N AT U R E  PA C K A G E  (Per Hour: $30 per person)

Wine:
two white + two red sommelier selection

Hard Seltzer:
High Noon Sun Sips™

Cocktails:
Norma Jeane, Pursuit of Happiness, Strawberry Fields, Margarita, 
Old Fashioned

Spirits: 
Grey Goose Vodka, Tito’s Vodka, Bombay Sapphire Gin, JW Black Scotch, 
Don Q Rum, Casamigos Blanco and Reposado

Beer:
any from draft or bottled beer selection

Unlimited Non-Alcoholic Beverages: 
iced tea, fountain drinks, coffee + tea service

L U X E  PA C K A G E  (Per Hour: $35 per person)

Classic:
$12 per ticket

Signature:
$15 per ticket

T I C K E T E D  B E V E R A G E  O P T I O N

iced tea, fountain drinks, coffee + tea service

U N L I M I T E D  N O N - A L C O H O L I C 
(Per Hour: $5 per person)

Evian 330ml $5 per bottle
Evian 750ml $9 per bottle

B O T T L E D  WAT E R  (still or sparkling)

B E V E R A G E  PA C K A G E S
Does not include doubles, martinis or energy drinks.


