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15.00pp

Mini Doughnuts
Popcorn

Bavarian Pretzel Bites

with Beecher’s Cheese Sauce

it Rl

Local Cheese & Meat Display
Prime Rib Skewers
Crispy Potato Croquette
Mini Crab Cakes

Assorted Sliders (choice of three)

Fried Chicken
Blackened Salmon
Grass Fed Beef Burger

Black Bean & Quinoa

W Dy

25.00pp

Prime Rib Skewer
Winter Bruschetta
Cranberry Goat Cheese Tart
Smoked Salmon Crostini

Mediterranean Mezze Platter
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prlce per person

Chicken & Waffle Bites - black pepper honey
Assorted Sliders

. FEri . ) . T 7
Prime Rib Skewer - molasses glazed yam chimichurri (GF) 4 Fried Chicken - kale, cilantro aioll
o Blackened Salmon - pickled shallots, lemon aioli 8
° - - i 7
Braised Short Rib - rosemary pomegranate demi, crispy polenta (GF) 4 Grass-Fed Beef Burger - cheddar, bacon jam

« Black Bean & Quinoa - arugula, mint aioli (Vegan) 7

Charcuterie Cups - cheeses, charcuterie, nuts, dried fruit, crackers 9
Roasted Heirloom Tomato & Hummus Crostini 4

. served on Gluten Free Sourdough (vegan, GF)
Mediterranean Mezze Platter - fresh vegetables, hummus, 6

babaganoush, mini naan (vegan) Roasted Vegetable Skewer Shooters with beet 4

hummus (vegan, GF)
Mini Crab Cakes - fennel apple slaw, lemongrass aioli 8

Cambazola Stuffed Dates (V, GF) 3
Mediterranean Chicken Skewer - garlic yogurt spread (GF) 4
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price per person
Winter Bruschetta - maple, shallot, butternut squash, thyme,
marcona almond (Vegan)
Smoked Salmon Crostini - herbed boursin cheese
Fried Cauliflower Cups - harissa cream, microgreens (Vegan)
Crispy Croquette - potato, roasted garlic & kale pesto (Vegan)

Cranberry Goat Cheese Tart - thyme & wildflower honey (V)

Spanakopita - kabocha squash, winter greens, mint tzatziki (V)

4

V - vegetarian

GF - gluten free
Wpemon

Snowman Vanilla Pudding Cups (V) 7

vanilla pudding topped with Oreo crumbles

Reindeer Chocolate Pudding Cups (V) 7

chocolate pudding topped with Oreo crumbles and pretzel antlers

5
Popcorn - butter or kettle (V, GF)
Individual House Made Churros (V) 6
choice of M&M’s, Toasted Hazelnuts, Cocoa Nibs or Toasted Coconut
Roast your own S’mores (V) 7
Assorted Cookies & Brownies (V) 4

(GF cookies available for an additional charge)



1899 GROVE RENTAL ONLY
65.00 pp

f

select one

Arugula (V, GF)
fennel, valencia orange, radish,

goat cheese, lemon vinaigrette

Spring Mix Greens (Vv, GF)
cucumber, tomato, carrot,

herb vinaigrette

Romaine (V, GF)
shaved parmesan, garlic

croutons, lemon caesar dressing

Bibb Lettuce (V, GF)
goat cheese, dried cranberry,

pecans, maple vinaigrette

ol DA Dover

we

select two

Spanish Beef Short Rib (GF)

sherry garlic sauce Potato & Ricotta Gnocchi (V)

wild mushroom, asparagus,

wild Local Sockeye Salmon (GF) sun-dried tomato, basil broth

chimichurri, swiss chard,

lemon vinaigrette Vegetable Chickpea Coconut Curry (Vv, GF)

market vegetables, basmati rice
Sweet & Spicy Charred Flank Steak

spiced honey glaze Portobello Wellington (V)

mashed sweet potatoes & seasonal greens

Pork Tenderloin (GF)
raspberry chipotle sauce
V - vegetarian
Vv - vegan
GF - gluten free

“%

select two

dinner rolls included

Chive Mashed Potatoes (V, GF)

Roasted Fingerling Potatoes (V, GF)

parmesan cheese

Grilled Asparagus (Vv, GF)

lemon zest

Roasted Rainbow Carrots (Vv, GF)

with sugar snap peas

Pan-Seared Brussels Sprouts (Vv, GF)

Roasted Garlic Broccolini (Vv, GF)
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Be WOWED by this amazing dessert experience.

This chef attended action station is torched by

hand with your choice of the following toppings
14.00 PER PERSON

Giant S’more Marshmallow
Graham Crackers
Pretzel Sticks
Assorted Chocolates
Fruit
Cookies
sauce choices:
whipped cream
chocolate sauce

caramel sauce

Cpee s Gt lsfipece

Have our chef dress up your churro
with the following options
14.00 PER PERSON

toasted coconut
mini M&M’s
coco nibs
toasted hazelnuts
sauce choices:
Mexican chocolate
caramel sauce

whipped cream

't
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All the fun of roasting your own s’mores over the
firepits provided in your venvue.
NO CHEF ATTENDANT FEE REQUIRED
7.00 PER PERSON

Graham Crackers
Hershey’s Chocolate

Marshmallows

$200 chef attendant fee required for

Giant S’more & Churro Masterpiece



16 oz Craft Beer 12 ; WW Hot Chocolate

16 oz Hard Cider 12 Straiaht c 4 Cocktail Apple Cider
ra away Canned Cocktails
16 oz Hard Seltzer 12 'g .w J _ o ! Assorted Sodas
. Margarita, Old Fashioned, Gin Fizz
Red Wine n 14 Coffee & Tea
White Wine n Service
Rose Wine n Add On
Prosecco n Baileys or Jameson
(available upon request) for hot chocolate or coffee
6

All Events are Subject to a 22% Admin Fee, 10.35% Sales Tax &
Staffing Fees Based on Group Size
We look forward to creating a memorable experience for you and your guests.

all alcoholic beverages need to stay within the venue footprint
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