
EVENTS +

BREAKFAST 
Continental Breakfast    13$

house-baked goods + toasts | coffee, tea, water | fresh + preserved fruit

Breakfast Brioche Sandwich   14$

rich egg omelette, bacon/ham/sausage, aged cheddar | fresh + preserved fruit

BBR Breakfast Buffet   22$

scrambled eggs, bacon, sausage, home fries, French Toast / Pancakes,
fresh + preserved fruit, whipped cream and local maple syrup

GROUP DINING 

LUNCH
Boxed

deli sandwich, chips, bottled water/pop can         15$

 assorted wraps, salad/fries, bottled water/pop can         17$

H o t
hamburger/sausage/hot dog/pulled pork + fries/salad + dessert  24$

pulled pork/fried chicken sandwich, coleslaw + pickles + fries/salad + dessert  23$

tacos (chicken or beef) w. grilled vegetables, rice + salad  24$

PLATTERS
Cheese & Crackers  8    Charcuterie Boards  12     Veggies + Dip  6$ $ $

Chips + Dip  6    Fruit Tray  8     Stuffed Meat Balls 5     Tea Sandwiches 5$ $ $ $

Thai chicken Bites 6    Asian Dumplings 8     Hotdogs & Smores 12$ $ $

*all prices per person



DINNER Served Buffet or ‘Family’ Style

T E X - M E X

2 sides + 2 proteins + 2 sauces = 32 $

charred corn + tajin butter
refried beans

black beans and rice
rich mixed green salad

chips + guac / pico di gallo
grilled pineapple + onion

house pickles
yuca fries

3 sides + 4 proteins + 5 sauces = 39 $

sautéed taco beef
bbq chicken

smoked tofu + portobello
 grilled flank steak+$3

baja fish
spiced pork belly

chipotle mayo
sour cream
garlic mayo

tomato salsa
smoked salsa

lime crema
charred green onion

chimichurri

sweet potato wedges
BBQ creamed corn
Old Bay potatoes
grilled veggies
coconut carrot slaw
real coco bread
plantain chips

real jerk chicken

creole bbq steak

curry roasted fish

jerk tofu + portobello

creole mayo
red pepper jelly
grilled pineapple salsa
grilled green onion sauce
cucumber mint yogurt
house made hot sauce 

     not very / somewhat / rather

2 sides + 1 protein + 2 sauces = 34$
3 sides + 2 proteins + 4 sauces = 39  $

pita chips
roasted cauliflower

seared halloumi + oregano
grilled veggie skewers

lemon-rosemary potatoes
caprese salad

charred broccoli
greek kale salad

lemon+herb chicken souvlaki

seared steak souvlaki

greek tofu + portobello

  roasted seasonal catch+$3

cucumber mint yogurt
roasted red pepper

sweet onion hummus
charred eggplant

herbed onion tahini
garlic mayo

tzatziki

M E D I T E R R A N E A N

2 sides + 2 proteins + 2 dips = 32 $
3 sides + 3 proteins + 3 dips = 39 $

4 sides + 3 proteins + 5 dips = 45$

w i t h  c r i s p y  c o r n  +  
s o ft  f l o u r  t o r t i l l a s

C A R I B B E A N

w i t h
g r i l l e d  p i t a



P A S T A  P A R T Y

SPAGHETTI

PAPPARDELLE

FETTUCCINI

LASAGNA +$3

CANNELLONI +$2

MACARONI

PENNE

POMODORO

ROSE

WHITE WINE CREAM

ALFREDO

PUTTANESCA

SPINACH PESTO

+ truffle $5pp

DELI MEATBALLS

STUFFED MEATBALLS +$1pp

PULLED CHICKEN

GROUND SAUSAGE

LEAN GROUND BEEF

GROUND TURKEY

RICOTTA-STUFFED CHICKEN  +$2pp

PORTOBELLO + TOFU

garlic bread

bruschetta

cheesy garlic bread

charred radicchio salad

caesar salad

caprese salad

sauteed peas+mushrooms

panzanella salad

short grain rice

1 shape + 1 sauce + 1 protein + 2 sides = 32$
2 shapes + 2 sauces + 1 protein + 2 sides = 37$
3 shapes + 3 sauces + 2 proteins + 4 sides = 43$

add  an t ipas to  
p la t t er  +  7$

B B R  B B Q
2 sides + 2 proteins + 3 sauces = 35$

4 sides + 3 proteins + 5 sauces = 45$

6 sides + 4 proteins + 7 sauces = 50$

bbq ribs

sausage links

Brian’s brisket

beer-can chicken

smoked tofu+portobello

wonder bread
creamed corn
house pickles

cheese+garlic wonder bread
grilled veggie skewers

crunchy coleslaw
mac+cheese
potato salad
charred corn

corn bread

brian’s bbq sauce
smoked salsa

garlic mayo
dijon mustard
smoked butter

smoked ketchup
herb+garlic butter

roasted garlic butter
charred green onion
Cressy beer mustard

house made hot sauce 
      mild / medium / hot / dangerous

*we’ll happily swap any side, sauce,
bar, or platter for your dinner - just ask! 



add salad bar + 2$

add dessert bar + 3$

*please help us ensure your guests’ enjoyment by letting us 
know of any dietary restrictions or allergies in your party

 B R A S S E R I E

2 sides + 1 protein + 3 sauces = 35$

4 sides + 3 proteins + 5 sauces = 50$

3 sides + 2 proteins + 4 sauces = 43$

caesar salad
rich mixed greens salad
tomato+feta+olive salad
caprese salad
butter-stuffed bread rolls
charred broccoli
roasted cauliflower
fried cauliflower bites
seared scallops +$3

garlic roasted potatoes
classic baked potatoes
mashed potatoes
creamed corn
french fries
french onion soup

roasted/grilled seasonal catch

lemon+herb roasted chicken

herb+ricotta stuffed chicken+$3

smoked tofu+portobello

glazed pork belly

seared flank steak

seared rib eye

béarnaise
brown butter jus
béchamel:
herbed butter
garlic butter
peppercorn gravy
chimichurri
chicken gravy
caramelized onion
Brian’s BBQ
hot honey
house honey-garlic

DESSERTS
ice cream w/ caramel and fruit preserve 2$

ice cream sandwiches 4$

cinnamon things (small cinnamon rolls) 2$

bread pudding 3$

sweet dough-knots (fried dough with orange + honey) 3$

deep-fried bananas 3$

brownie sundaes 3$


