
DELI SANDWICH PLATTERS 
HAM + SWISS   
Small - $ 180  |   Large - $300

Smoked ham, Swiss cheese, 
Pilsner mustard, lettuce, 
tomato, on Wheatberry bread.

Small platters serve 8-12 guests
Medium platters serve 20-25 guests.

Large platters serve 40-45 guests.

Special event menu

buffet

pizza    
$9 .95

Pizza only buffet - various combinations. 

Pizza, Salad, Bread & Soda    
$ 16 .49

Pizzas of various combinations, house green salad 
with balsamic vinaigrette, garlic bread and soda. 

A little bit of everything    
$ 19 .95

Pizzas of various combinations and either lasagna 
(meat or vegetarian) or Quinoa Harvest* (Roasted 
Diced sweet potato, dried cranberries, green onions 
and sliced apples on quinoa with apple cider 
vinaigrette). Garlic bread, house green salad with 
balsamic vinaigrette and soda.

*Vegan

Menu prices are per person. Children under 10 are 
half price and children under 3 are free.

Party platters

CHIPS, SALSA, & CHEESE   
Small - $20/medium - $35/Large - $60

Freshly made tortilla chips served with 
roasted tomato salsa and cheese sauce.

VEGGIE PLATTER   
Small - $35/medium - $65/Large - $ 100

Cucumber, celery, broccoli,, carrot, and 
cherry tomato, with house made ranch 
dressing.

Nacho bar   
Small - $40/medium - $60/Large - $85

Corn tortilla chips, cheese sauce, diced 
tomatoes, black olives, chopped green 
onion, guacamole, salsa verde, sour 
cream and fresh jalapeño. 

+ Shredded chicken or Pulled Pork , 
+$ 10/$20/$40

CHICKEN TENDERS   
16 tenders - $50 
32 Tenders - $95 
48 tenders - $ 145

Hand-breaded white meat, 
served with ranch and 
BBQ sauces.

Candy platter  
small - $35 
Serves 8-10 
large - $70 
Serves 20-25

dessertsCHICKEN SALAD  
Small - $ 150  |   Large - $260

Homemade chicken salad, mixed 
greens, tomato, on Wheatberry bread.

Roast Beef  
Small - $ 180  |   Large - $300

Freshly carved roast beef served on 
pumpernickel bread with cheddar cheese, lettuce, 
tomatoes and our house-made Scandy sauce.

open bar  
Includes all beverages.

cash bar  
Guests pay for their own 
beverages.

BAR OPTIONS
We have three options for your bar needs. We have a $400 

minimum and 18% automatic gratuity to staff a dedicated 

bartender at your event.

drink tickets 
$6 per ticket - includes 
tap beer, house wine 
and rail drinks.

Macaron Tower  
Three t iers - 29 macarons - $72 .50

Macaroons are a french delicacy made with meringue, 
sugar, and almond flour. These bite-sized cookies have 
a crunchy exterior and a soft filling, typically made of 
ganache, buttercream, or jam. They are available in a 
variety of flavors and are naturally gluten free.

 » Additional macarons available at $2.50/each
 » Up to 10 tiers or 237 macarons.
 » Color choices available with advance notice - 

email for details 

Candy buffet  
50 Guests - $ 150 
100 Guests - $300 
150 Guests - $450 
200 Guests - $600

G F

G F

G F

G F Certain platters can be prepared Gluten Friendly.   

UFF DA PRETZEL   
$ 18 .99 - Serves 4-6 people

You won’t believe the size! 
A colossal one-and-a-half 
pound soft pretzel served 
with honey mustard and 
our house-made Dijon beer 
mustard and beer 
cheese sauce.

* Includes bulk candies and no chocolate. Special requests 
available - email for details.

Make a colorful and sweet statement at your next 
event with our Candy Buffet or Platters!

Small Platters  
24 half sandwiches 
Large Platters  
40 half sandwiches

Additional mandatory 18% gratuity and sales tax will be applied.


