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Spring & Summer Hors D’Oeuvres, Minimum of 10 each 
Seafood	
Cajun	Crispy	Shrimp	$2.95	
on rice cake, remoulade 
	

Crab	Salad	$2.75	
fresno chile, Bibb lettuce bundle 
	
Chicken	
Coconut	Chicken	Tender	$3.75	
on fresno chile biscuit 
	

Chicken	Tinga	Flatbread	$2.75	
braised, pico de gallo, cheddar, lime 
sour cream 
 

Chicken	Bacon	Ranch	Slider	$3.95	
crispy chicken, on brioche silver dollar 
roll 
 

Grilled	Chicken	Cake	$2.95	
quinoa, grilled pineapple, fresno 
pepper, microgreens 
 
Beef	
Grilled	Mango	&	Steak	Skewer	$2.95	
lime & chipotle (GF) 
 
 
	
	

Veggie	
Buffalo	Deviled	Egg	$2.25	
blue cheese (V) 
	

Watermelon	&	Feta	Skewer	$2.25	
mint & basil (V)(GF) 
	

Kale	Superfruit	Salad	$3.95	
Blueberries, strawberries, cranberries, 
grapefruit, manchego, mint lime 
dressing in an individual take out box 
(V)(GF) 
 

Swiss	Chard	Tart	$2.75	
with feta & Manchego (V) 
 

Compressed	Melon	Skewer	$2.75	
watermelon & honeydew, local honey 
(V) (GF) 
 
Display	Platter	
Summer	Sliders	$3.50	
on silver dollar rolls: grilled zucchini & 
cheddar (V), ham & grilled pineapple, 
roast beef & blue cheese; ordered in 
multiples of 12	
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Spring & Summer Entrees, Minimum of 10 people 

Tahini	Grilled	Kebabs	$14.95	
steak & chicken skewered with seasonal veggies with orzo salad, Greek salad,  and 
dinner rolls with butter 
	

Summer	Grilled	Chicken	$13.95	
roasted red peppers, feta, chickpeas, natural sauce with Yukon gold potato salad, 
garden salad, and dinner rolls with butter 
	

Grain	&	Salad	Bowls	$18.95	
farro & spring mix salad bar with grilled chicken, steamed shrimp, avocado, radish, 
grapefruit, caramelized nut, goat cheese, strawberries, cranberries, grape tomatoes, 
cucumbers, carrots with balsamic & Italian vinaigrettes 
	

Cookout	Sliders	$16.95	
burger sliders, all beef hot dog sliders, crispy chicken sliders with house chips, house 
slaw, garden salad with fixings on the side 
	

Memphis	BBQ	Sandwiches	$13.95	
shredded pork & chicken with brioche buns, house slaw, Yukon gold potato salad, and 
cornbread muffins 
	

Grilled	Sockeye	Salmon	$16.50	
basil kalamata vinaigrette with orzo salad, Greek salad, and dinner rolls with butter 
 
Black	Bean	Burger	$12.95	
cilantro, bell peppers, fajita style seasoning with house chips, garden salad, and fixings 
on the side (V) 
 

Vegan	Skewer	$12.95	
grilled zucchini, bell peppers, shallots, tomato over romesco with basmati rice, Greek 
salad, and grilled flatbread (V) 
	

Zucchini	Cake	$12.95	
summer squash, bell peppers with herb aioli with orzo salad, garden salad, and dinner 
rolls with butter (V) 
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Berries	&	Granola	Garden	Salad	$3.50	
Organic spring mix lettuce, seasonal berries, house 
granola with cranberry citrus & balsamic vinaigrette 
	

Garden	Roasted	Veggie	Orzo	Salad	$4	
shallots, bell peppers, feta, & basil 
	

Grilled	Pineapple	&	Cucumber	Salad	$4	
Bell & fresno pepper, herb vinaigrette 
	

Kale	Superfood	Salad	$4.25	
kale with avocado, grapefruit, blueberries, 
strawberries, cranberries, goat cheese, walnuts with 
cranberry citrus and balsamic vinaigrette 

Summer	Farro	Salad	$4.25	
greens, tomato, cucumber, radish, mint, and basil 
	

Elote	$4.25	
Grilled corn, lime, cilantro, & chile 
 

Grilled	Asparagus	Salad	$4.25	
Lemon vinaigrette 
 

Baby	Heirloom	Tomato	Salad	$6.95	
fresh mozzarella, basil, greens, kalamata olives 

	

Spring & Summer Sides, Minimum of 10 people 

Spring & Summer Beverages, Minimum of 10 people 
Southern	Sweet	Tea	by	the	Gallon	$20	
with cold cups, lemon wedges; each serves 10-12 
 

Strawberry	Basil	Lemonade	by	the	Gallon	$28	
with cold cups, each serves 10-12 
 

Mocha	Iced	Coffee	$3.25	
with cold cups, ordered in multiples of 8* 


