
Social Gatherings Menu

A curated menu of community inspired food  
for medium and large parties.



KETTLE CHIPS & BEER CHEESE 
$35

Crispy potato chips served with our signature  
Beer Cheese sauce

BUFFALO CHICKEN WINGS 
$100

50 jumbo chicken wings served with 4 dipping sauces, 
fresh celery and ranch dressing

BONELESS CHICKEN WINGS 
$55

60 boneless wings served with an assortment of sauces, 
celery, and ranch dressing

CHICKEN TENDERS 
$50

40 chicken tenders served with bourbon honey mustard 
and barbecue sauce, or your choice of sauces

PICKLE CHIPS 
$25

5 lbs of dill pickle chips, served with chipotle ranch 
dressing or your choice of sauce

 
 
 
 

Platters & Shareables
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HOT CHICKEN DIP 
$50

Spicy pimento dip with Nashville hot chicken, chopped 
pickles, and served with ranch-seasoned tortilla chips.

FRESH VEGETABLE DISPLAY 
$40

An assortment of fresh vegetables, served with  
ranch dipping sauce

FRESH FRUIT DISPLAY 
$55

A colorful display of fresh-cut melons, pineapple,  
berries and assorted fruits

DOMESTIC CHEESE DISPLAY 
$75

A beautiful arrangement of domestic cheeses, fresh 
fruit, dates, and toasted baguettes

STUFFED BRIE 
$45

Half wheel of creamy brie, stuffed with Mango-ginger  
chutney, and served with toasted baguette slices and  
warm naan bread

selections are designed to serve approximately 15-20 guests

Availability and pricing are subject to change. See our catering requirements for further details.

Vegetarian



Platters & Shareables
selections are designed to serve approximately 15-20 guests
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Availability and pricing are subject to change. See our catering requirements for further details.

SPREADS PLATTER 
$40

Black bean and pimento cheese spreads served  
with warm naan bread and fresh vegetables 

ITALIAN PINWHEELS 
$35

Cream cheese, genoa salami, capicola, pepperoni, and 
smoked ham rolled in sun-dried tomato flour tortilla 
with roasted red peppers, baby greens, and herb oil

TOTS 
$40

7 dozen of our signature, crispy tots served with  
beer cheese sauce and ranch dressing

BLACK BEAN FALAFEL 
$30

Vegetarian bite-sized black bean morsels with  
cumin and chipotle, deep fried and served with  
chipotle ranch dressing

ITALIAN PIZZA ROLLS 
$50

Flaky pizza crust rolled around a center of pepperoni 
and mozzarella cheese, baked to a crispy golden brown, 
and served with basil marinara sauce

BAKED BRIE RING WITH  
BACON JAM 
$60

Creamy Brie cheese and bacon-balsamic jam baked 
inside a light and crispy crust. We may also substitute 
strawberry preserves for the bacon jam

BAKED BEER CHEESE MACARONI 
$50

Cavatappi pasta, beer cheese sauce,  
cheddar cheese and panko crumb



BUFFALO CHICKEN WRAP 
$4 per guest

Grilled chicken, wrapped in a sundried tomato tortilla 
with cheddar, tomato, lettuce, buffalo and ranch sauce, 
house chips and pickle spears

BAJA CHICKEN WRAP 
$4.5 per guest

Blackened grilled chicken, wrapped in a sundried  
tomato tortilla with bacon, cheddar, avocado, lettuce, 
tomato, scallions, chipotle ranch sauce, house chips  
and pickle spears

Platters
selections are designed to serve approximately 15-20 guests

THE GOAT CHICKEN WRAP 
$4.5 per guest

Herb-grilled chicken, wrapped in a sundried tomato 
tortilla with goat cheese, roasted red peppers, baby 
spinach, pesto aioli, house chips and pickle spears

SOUTHERN BLT 
$4.5 per guest

Breaded fried green tomato, bacon, bacon jam,  
greens, sriracha aioli, Brioche bread, house chips  
and pickle spears

WRAP ASSORTMENT 
$5 per guest

Baja, Buffalo, and Goat Chicken Wraps, served with 
italian pasta salad, house chips and pickle spears

HALF-A-LOAF ITALIAN SUB 
$6 per guest

The original Italian Submarine with ham, salami, 
capicola, pepperoni, provolone, lettuce, tomato, onion, 
banana peppers, Italian dressing, served on Auddino’s 
Italian bread with italian pasta salad, house chips and 
pickle spears
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Availability and pricing are subject to change. See our catering requirements for further details.



5

Availability and pricing are subject to change. See our catering requirements for further details.

A display of our signature tacos, skillfully prepared  
and beautifully arranged

BLACKENED FISH 
$28 per dozen

Grilled pineapple salsa, greens, pickled red onion, 
chipotle sauce 

PORK CARNITAS 
$24 per dozen 

Braised pork, pickle chips, pickled pepper relish, lime 
sour cream

Fresh Taco Creations

JAMAICAN JERK CHICKEN 
$24 per dozen

Crispy fried chicken, Jamaican jerk sauce, pineapple 
salsa, crispy chickpeas, mango habanero sauce
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Availability and pricing are subject to change. See our catering requirements for further details.

À La Carte
all salad selections are served with toasted naan and your  

choice of two dressings

HOUSE SALAD 
$3 per guest

Mixed baby greens salad with tomatoes, red onion,  
cucumber, and cheddar and monterey jack cheeses, 
served with red wine vinaigrette and ranch, or your 
choice of dressing

SPINACH SALAD 
$4.5 per guest

Baby spinach with egg, bacon, goat cheese, fried green 
tomato strips, and pickled red onion, served with stout  
balsamic vinaigrette and red wine vinaigrette, or your 
choice of dressing

DRESSINGS
ranch

chipotle ranch

bleu cheese

tzatziki

bourbon honey mustard

red wine vinaigrette

stout-balsamic vinaigrette

oil & vinegar

ASSORTED COOKIES  
& BROWNIES 
$35 (Serves 10-12 guests)

A beautiful assortment of cookies, brownies, and bars 

GUINNESS CHOCOLATE PIE 
$45 (Serves 10-12 guests)

Guinness stout-chocolate custard on top of a light 
vanilla crust, and served with Guinness syrup and fresh 
whipped cream 

HOUSE-MADE DONUT HOLES 
$10 per dozen 

Cake-style Donut holes with cinnamon sugar  
and strawberry preserves

NON-ALCOHOLIC BEVERAGES
$2 per person based on party size

Fountain sodas

Lemonade

Iced Tea
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Availability and pricing are subject to change. See our catering requirements for further details.

PIZZA PACKAGE 
$10 per guest

A combination of our signature  
pizzas, hand-crafted and baked  
to order. Served with House  
Salad and pizza accompaniments. 
Specialty pizzas may require an   
additional charge.

APPETIZER PACKAGE
Choose Three $9 per guest

Choose Four $12 per guest

Stuffed or Baked Brie 
Italian Pinwheels 
Kettle Chips and Beer Cheese 
Chicken Tenders 
Boneless Chicken Wings 
Pizza Rolls with Basil Marinara 
Pickle Chips with Chipotle Ranch 
Tots with Beer Cheese 
Black Bean Falafel

Packages

CUSTOM PACKAGE 1
$15 per guest

House Salad or your choice of  
one the following Shareables

Pickle Chips with Chipotle Ranch 
Tots with Beer Cheese 
Black Bean Falafel 
Kettle Chips and Beer Cheese 
Italian Pinwheels

Your Choice of the  
Following Sandwiches

Buffalo Chicken Wrap 
Baja Chicken Wrap 
Chicken Gyro 
Veggie Gyro 
Chicken and Goat Cheese 
Half-a-loaf Italian Sub 
Southern BLT

Dessert Options

Cookies and Brownies 
Guinness Chocolate Pie 
Donut Holes

CUSTOM PACKAGE 2
$18 per guest

Your Choice of Two of the  
Following Shareables

Italian Pizza Rolls with Basil Marinara 
Boneless Wings 
Chicken Tenders 
Stuffed Brie 
Baked Brie with Bacon Jam 
Pickle Chips with Chipotle Ranch 
Tots with Beer Cheese 
Black Bean Falafel 
Spreads Platter 
Kettle Chips and Beer Cheese 
Italian Pinwheels

Your Choice of one Salad Option

House Salad 
Avocado Lime Salad 
Spinach Salad

Your Choice of the Following  
Sandwiches

Buffalo Chicken Wrap 
Baja Chicken Wrap 
Chicken Gyro 
Veggie Gyro 
Chicken and Goat Cheese 
Half-a-loaf Italian Sub 
Southern BLT

Dessert Options

Cookies and Brownies 
Guinness Chocolate Pie 
Donut Holes



Gratuity not included. All menus can be modified to fit the specific needs of your event.

GUARANTEED GUEST COUNT
To ensure proper labor coverage and food supplies, a guaranteed  
final guest count is required 3 business days prior to your event.  
Once a guaranteed count is given, charges will be invoiced on the 
guaranteed number or the actual number, whichever is greater.  
If no guarantee is given, your highest estimated attendance will be 
considered your final guarantee.

STATE SALES TAX
Local state sales tax is applied to all food service events at the  
current rate. Please let your catering representative know if you  
have tax exempt status.

CANCELLATIONS
All cancellations must have notice at least 48 hours prior to your  
event to avoid any incurred charges. 

Event Requirements


