
KOREAN BBQ PORK BAO BUNS N FEEDS 12  

Steamed Asian buns, sriracha mayo, radish & fennel slaw, 
tarragon aoli, sesame seeds

ATLANTA HOT CHICKEN SLIDERS FEEDS 12  

Cayenne brushed house fried chicken, chipotle aoili, rainbow 
slaw, NorthStar pickles, toasted brioche buns

CHEESEBURGER SLIDERS* FEEDS 12  

Angus beef patties, American cheese, signature sauce, 
toasted brioche buns

BBQ BACON CHEESEBURGER SLIDERS* FEEDS 12    

Angus beef patties, cheddar cheese, pecanwood bacon, BBQ 
sauce, toasted brioche buns

CRISPY BATTERED JUMBO 
CHICKEN TENDERS FEEDS 6  

House marinated juicy chicken breast tenders, BBQ & 
buttermilk ranch dipping sauces

BACON JALAPENO TATER TOTS GF FEEDS 6  

Jalapeño & poblano cheese sauce topped tater tots, 
pecanwood smoked bacon, buttermilk ranch

BANG BANG SHRIMP* N FEEDS 12  

Lightly breaded popcorn shrimp, spicy Asian glaze, toasted 
sesame seeds

CLASSIC CAESAR SALAD FEEDS 12  

Romaine, house made Caesar dressing, garlic croutons, fresh 
parmesan

MARYLAND CRAB DIP FEEDS 12   

Hot crab, spinach & artichoke dip, house chip medley

CHORIZO & CHEESE EMPANADAS FEEDS 12  

Puff pastry, spicy chorizo, bell peppers, roasted corn, black 
beans & Chihuahua cheese, fresh chimichurri

SOUTHWEST CHICKEN QUESADILLAS FEEDS 12  
Fire braised chicken, roasted corn, black beans, Chihuahua 
cheese, flour tortillas, fresh chimichurri

COCONUT BREADED SHRIMP* FEEDS 12  

Butterflied panko shrimp, sweet chili dipping sauce

THAI FRIED CHICKEN N FEEDS 12  
Green curry & coconut fried chicken bites, Thai sesame 
peanut sauce

MEDITERRANEAN LAMB SKEWERS* GF FEEDS 12  

Seven-spiced lamb skewers, peri-peri drizzle, minted yogurt 
dipping sauce

PERSIAN CHICKEN SKEWERS GF FEEDS 12  

Grilled saffron marinated chicken, spicy cilantro yogurt

BUFFALO CHICKEN DIP GF FEEDS 12  

Cayenne hot cream cheese & fire braised chicken dip,    
house chip medley

PLUS UP PLATTERS

PLATTERS

V = VEGETARIAN  |  VG = VEGAN  |  N = NUTS/SEEDS | GF = GLUTEN FRIENDLY

Please inform your server if a person in your party has a food allergy. 

We prepare & serve products that contain peanuts, tree nuts, fish, shellfish, eggs, milk, soy & wheat. Regular kitchen operations involve shared cooking and preparation areas & food variation may 
occur. For these reasons we cannot guarantee that any menu item will be completely free of allergens. 

*These items can be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Our platters are designed to complement your packages, and not available a la carte. Pricing is 
per item and does not include replenishments.


