
SPRING/SUMMER MENU 
 UNTIL END OF OCTOBER

 EACH PLATTER SERVES 25-30 GUESTS

WELCOME PLATTERS

traditional hummus $110 (vegan)
served with pita bread

Farmer’s Market Crudité $125 (gf, vegan without ranch)
raw vegetable medley, house made hummus and ranch

Artisanal Charcuterie and local Cheese Board $265
and good things that go with both

Fresh Spring Rolls - 30 rolls for $210 (V)
carrot, cucumber, green onion, ginger, jicama, tamarind lime dipping sauce

hot buffalo wings - 50 wings for $200
served with ranch

HOUSE MADE KETEL Chips $90 (veg)
three onion dip

LOADED Deviled Eggs - 60 halves for $180 (can be made veg)
cheddar cheese, chives, bacon, creme fraiche

SALADS

 ROMAINE CAESAR SALAD $225 - serves 30
 capers, red onion, parmesan tuile, pimenton croutons

blta salad $225 - serves 30 (can be made Veg)
spring mix, heirloom baby tomato, avocado, burrata, bacon, seasoned croutons, balsamic vinaigrette

fresh fruit salad $180 - serves 30 (gf, v)



SLIDERS, SANDWICHES AND SKEWERS

Choose your Own Adventure Sliders (select a flavor) – 30 sliders for $270

*crispy chicken
swiss cheese, cole slaw, 
piquillo red pepper aioli

*Pulled Pork
bbq sauce, pickles

*Burger Sliders
cheddar, piquillo red 

pepper aioli, caramelized 
onions

crab cake sliders – 30 sliders for $360
slaw, sriracha aioli

Cheese Empanadas - 30 empanadas for $240 (veg)
pasilla peppers, corn, cilantro, salsa roja, mozzarella

mini blta’s – 30 blta’s for $240
tomato, smoked bacon, avocado, market greens, basil aioli

Tri-Tip and Roasted Shallot Skewers – 50 skewers for $300 (gf)
chimichurri

Curry Chicken Skewers - 50 skewers for $250 (gf)
housemade zugh pesto

beyond BURGER platter (VEG, CAN BE VEGAN) - 32 pieces FOR $160

BOWLS OF BITES

White Truffle Mac N’ Cheese Bites - 40 pieces for $180 (veg)

Savory Fries $15/bowl - serves 3-5 ppl (veg)
piquillo pepper aioli

Spanish Meatballs - 40 balls for $200
soffritto sauce, parmesan, parsley 

CRISPY BRUSSELS SPROUTs $100- serves 25 (veg)
 balsamic vinegar

summer tajin popcorn $55 (gf,veg)



SEASONAL PLATTERS

TAVERN FLAUTAS – 40 FLAUTAS FOR $240 (veg)
corn, summer squash, quesco fresco, roasted piquillo peppers

CAPRESE SALAD SKEWERS – 50 SKEWERS FOR $220 (veg,gf)
mozzarella, tomato, aged balsamic, olive oil

roasted vegetable flatbread pizza - 40 pieces for $140 (veg, can be vegan or gf)
 OR add sausage- 40 pieces for $150

CHUNKY GUACAMOLE $160 – SERVES 30 (Veg)
house-made tortilla chips, pico de gallo

FISH AND CHIP CONES – 30 CONES for $240
tartar sauce

SUN-DRIED TOMATO & BASIL PINWHEELS (VEGAN) - 30 PIECES FOR $180
vegan cream cheese, spinach

buffalo cauliflower bites - 50 pieces for $160 (Veg)

FROM THE SEA

Shrimp Cocktail - 75 shrimp for $375 (gf)
house-made cocktail sauce

Tuna Poke $300 - serving size 25 people
tortilla chips, cucumber salad, avocado

Mini Crab cake - 40 crab cakes for $300
basil aioli

drake’s bay Oysters $4 each (gf)
rosé mignonette



Passed Appetizers
 PRICED PER HEAD

bruSchetta (Veg)
heirloom tomato, basil, garlic, olive oil, balsamic vinaigrette

shrimp ceviche
citrus, fennel, tortilla chips

SWEET PEPPER POPPERS (Veg)
jalapeño cream cheese, panko bread crumbs

BROCHETTES OF MELON & PROSCIUTTO (gf)
balsamic reduction

stuffed Mushrooms (gf,veg)
herbed goat cheese

coconut shrimp
sweet chili ranch

Fried Chicken and Waffle Skewers
welcome y’all, a southern classic

candy bacon grilled prawns
seasonal chutney

bbq mushroom crostini (Veg)

veggie potstickers (Veg)
soy honey ginger dip, cabbage, carrot, mushrooms

CUCUMBER BITES (gf,Veg)
tomato relish, herbed cream cheese

BLUE CHEESE & STEAK CROSTINI off the santa maria grill

SUMMER CORN ARANCINI (Veg)
roasted red pepper aioli

*$50/PERSON
SELECT 4

*$65/PERSON
SELECT 5

*$86/PERSON
SELECT 6


