
LEMON POACHED 
SHRIMP COCKTAIL 

horseradish cocktail sauce, 
tabasco, lemon.

CHARCUTERIE & 
CHEESE BOARDS

crostini, crackers, lavosh.

HEIRLOOM BEET 
SALAD 
baby greens, 

red and golden beets, 
slivered almonds, 

balsamic vinaigrette.

CUCUMBER CELERY & 
OLIVE SALAD 

herb vinaigrette.

STEAKHOUSE CHILI
shredded cheese, onions, 
sour chream, jalapeños.

WARM HAM & SWISS 
CROISSANTS

pit smoked ham, 
gruyère cheese.

BUTTERMILK 
FRIED CHICKEN

honey brined and breaded, 
hot sauce.

ROASTED TRI COLOR 
CARROTS 
chili garlic oil.

CHEF TOASTED 
BAGEL & LOX BAR

smoked salmon, lemon dill 
cream cheese, vegetable 

cream cheese, plain cream 
cheese, tomatoes, 
sliced boiled eggs, 
minced red onions, 

capers, cucumber rounds.

TRI COLOR 
PEPPERCORN CRUSTED 

PRIME RIB
house steak sauce, 
bleu cheese crema.

TABLE #1

TABLE #2

CARVERY TABLE
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B I T E S 

C A RV E RY  TA B L E

C L A S S I C S 

L E M O N  P O AC H E D
S H R I M P  CO C K TA I L

horseradish cocktail sauce, 
tabasco, lemon

J A L A P E N O  S P I N AC H          
A R T I C H O K E  D I P 

lavosh, tortilla chips, crackers

S O U T H E R N  PA N Z A N E L L A 
S A L A D

romaine, chili dusted crou-
tons, tomato, cucumber, 

pickled red onion, red wine 
vinaigrette 

CLASSIC COLESLAW

 tangy, crunch blend of 
cabbage and carrots in a 

creamy dressing 

C H I L I  A N D  LO A D E D  B A K E D 
P OTATO  S O U P 

cheddar cheese, scallions, 
bacon, sour cream 

S H I S H I TO  & 
CO R N  S A L A D

sweet corn elote, charred 
shishito peppers, cojita 

cheese

BUFFALO CHICKEN WINGS

blue cheese, ranch dressing 
and celery sticks 

B A L S A M I C  R O A S T E D 
B R U S S E L  S P R O U T S 

cracked black pepper, aged 
balsamic, evoo       

1 2 - H O U R  S LO W  S M O K E D 
B E E F  B R I S K E T 

sticky sweet, hot vinegar, three 
mustard barbecue sauces, corn-

bread, honey butter and rolls

G R I L L E D  B E R K S H I R E 
P O R K  R AC K 

bourbon apple cider sauce 
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B B Q  TA B L E

FA N  FAVO R I T E S

D E S S E R T S

B B Q  R O A S T E D  LO A D E D 
P OTATO E S 

crumbled bacon, melty 
cheddar and scallions 

MUSTARD GLAZED SMOKED 
SALMON

lemon dill crema

T H R E E  C H E E S E  M AC
creamy blend of cheddar,  

gouda and parmesan chesse 

H I C KO RY  S M O K E D 
P U L L E D  P O R K 

mini rolls and pickles 

S M O K E D  S AU S AG E S

caramelized onions and 
charred peppers 

V I E N N A  B E E F  C H I C AG O  D O G S
onions, tomato wedge, green relish, sport peppers, 

pickle spear, yellow mustard, celery salt

A S S O R T M E N T  O F 
F R E S H L Y  B A K E D 

C O O K I E S

A P P L E  C R I S P 
 à  l a  m o d e  h a n d 

s c o o p e d  i c e  c r e a m

 T U R T L E  C H E E S E C A K E 
c h o c o l a t e  s a u c e , 

c a r a m e l  s a u c e  a n d 
p e c a n s 

F R E S H  F R U I T  D I S P L A Y
with granola and greek yogurt

C H E F  C U R A T E D  D I S P L A Y 
O F  M I N I  D E S S E R T S , 
P E T I T  F O U R S  A N D 
F I N E  C H O C O L A T E S 

S I G N AT U R E  S E L E C T I O N 
O F  G O U R M E T  B R O W N I E S  

A N D  D E S S E R T  B A R S 
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