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Our chef curated
selections of meat,
cheeses, fruits,
veggies, jams, and
spreads artistically
displayed as a
centerpiece to your
event. 

MENU 

Take our classic
parmesan risotto and
mix in your favorite
vegetables, meats, and
cheeses. Chef manned
for the freshest product
possible. 

Pick your favorite
burgers, sausages,
sandwiches, and
more. Work to craft
mini sliders for big
appetites. 

W
AL

KI
N

G
 T

AC
O A classic favorite with

an elegant twist.
Tricolored tortilla chips,
proteins of your
choosing, with fresh
toppings to create a
mobile feel with
authentic flavors.

G
RI

LL
ED

 C
H

EE
SE Pick your favorite

breads, cheeses,
and toppings.
Grilled on site for
that ooey-gooey
goodness. 

G
RI

TS

W
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SC
U

IT
S Handcrafted biscuits

filled with fantastic
flavors served with
local toppings, jams,
and jellies.
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A Pasta sautéed fresh
with your favorite
toppings. Add a
parmesan cheese
wheel to take your
dish to the next level.

An elevated display
of your favorite
crostini. Work with
our chefs to find
the combinations
that fit your event. RA

W
 B

AR

A modern take on
an old classic.
Shrimp, oysters,
crab claws, and
more. 

A southern classic.
Stone-ground grits
mixed with your
favorite cheese,
sautéed with
artisan toppings
and oils. 

Sweet or savory,
our waffles make
the perfect
addition to any
evening.

Chocolate or
cheese, don’t mind
if we fon-do. Served
with a variety of
dippers.

SL
ID

ER
S

HORS D'EOUVRES STARTING AT $6 PER PERSON
FULL MEAL STARTING AT $28 PER PERSON - CUSTOM STATIONS AVAILABLE
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FR
IE

D
 R

IC
E A chef attended

wok station. Mix in
your favorite
toppings to make
a perfect fried
rice. 

Looking for a
healthy option
to include?
Build your own
salad bar! PO

TA
TO

 B
AR Start with your

favorite potato
base and add
popular toppings
for this perfect late
night snack.


