
   2020 Menu *prices subject to change based on market adjustments* 

 

 

 Per 50 people - $125 attendant fee 

Mash-Tini Bar (L)(GF) 285 
Silky Mashed Potatoes in Petite glasses 
Toppings: Gravy/Smoked Bacon/Butter/ 
Cheddar Cheese/Parmesan Cheese/Sour Cream/ 
Chives/Broccoli 

 
Mac ‘N Cheese Supreme Bar 325 
Creamy Macaroni & Cheese in Petite Glasses 
Toppings: Sun-Dried Tomatoes/Caramelized Onions/ 
Smoked Bacon/Parmesan/  
Asparagus/Sweet Peas/Herb Bread Crumbs 

 
 

Mexican Street Tacos 320 
Chopped Grilled Beef/Flour Tortillas/ 
House Salsa-Pico De Gallo/Guacamole/Lime Wedges/Grilled Green Onions/Roasted Corn/Shredded Cheddar Jack 
Cheese/Sour Cream 

 
 
Roasted Turkey Breast (GF) 300 
Fresh Sage /Cranberry Coulis 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

SAVORY STATIONS 

 

Roasted Pork Loin (GF) 300 
Herb-Crusted Pork Loin/Bourbon 
Demi 

Certified Hereford Prime Rib 700 
Au Jus/Horseradish Sauce 

CARVING STATIONS 

 


