
COCKTAIL PARTY MENU



$75 per adult
Antipasti Display 

1 Dinner Station 

4 Passed Hors D’oeuvres

 

$25 per child (under 16)
Children's Dinner Station

Pricing subject to standard sales tax, 4% event fee and

gratuity at a percentage of your choice 

 

Menu options are subject to change for seasonality

Pricing Information

Additional Dinner Stations and Hors D'oeuvres are available

to add to any package 

 

Snack Stations can be added to any package for an

additional charge per person

 

Additional fees may apply for outside catering



Choice of:

Pizza Flatbread

Cheese Quesadil la 

Mac and Cheese

Choice of:

Cheeseburger Sliders

Hot Dogs

Chicken Fingers

CHILDREN'S DINNER STATION

Carrot sticks and celery served with hummus

and house made buttermilk ranch

 

French fries with house cheese wiz

ANTIPASTI DISPLAY

A selection of artisanal cheeses, cured meats,

roasted red peppers, marinated vegetables,

baguette and crackers, honey, roasted garlic oil ,

olives and mustard

 

Built for grazing and ready when your guests arrive



Dinner Stations 

FIESTA STATION

Mini Tuna Tostadito

Chicken Tinga Tacos

Elote Corn Salad or Spicy Caesar Salad

Guacamole and Salsa

Corn Torti l la chips

 

STEAKHOUSE STATION

Wedge Salad

Shrimp Cocktail

Prime Rib Sliders

Crabcakes

Crispy New Potatoes

 

PHILLY STATION

Cheesesteak Sliders Pretzel Buns

Pretzels with Mustard and House Whiz

Roasted Pork Sliders

Herr’s Potato Chips

Tastycakes

PICNIC STATION

Deviled Eggs

Crudité and French Onion Dip

Brisket Sliders

Fried Chicken

Ranch Potato Salad

 

ITALIANO STATION

Meatball Sandwich Sliders

Spicy Vodka Rigatoni

Chicken Parmesan

Caprese Salad

Garlic Knots

 

BASEBALL STADIUM STATION

Sausage and Peppers

Quarter-Pounder Royale with Cheese

Cheese Fries

Chopped Salad

Popcorn Korean Fried Chicken

 

 
LUXE CELEBRATION STATION 

*ADDITIONAL $25 PER PERSON*

Tuna Tartare Stuffed Baby Potatoes

Proscuitto Wrapped Asparagus Spears

Caviar on Potato Gaufrette

Lobster Mac n’ Cheese

Filet Mignon with Truffled Parmesan

Risotto

choose 1



Passed Hors D'oeuvres

MEAT HORS D’OEUVRES

Sliced Filet Mignon crostini, horseradish crema, pickled red onion (+$3 per person)

Pork Belly Bao Buns hoisin, jalapeno, micro greens

Meatball Sandwich Slider marinara, parmesan, oregano

Lollipop Lamb Chop schwarma spices, yogurt sauce (GF) (+$3 per person)

Tuscan Chicken Skewer basil pesto, tomato  

Steak Skewer housemade chimichurri

Smoked Chicken Quesadilla chihuahua, chipotle mayo, cilantro

Chicken & Waffle Bites hot honey 

Brisket Slider crispy potato, herbed crema, crispy shallot (GF)

Charcuterie Skewer hot coppa, cornichon, salami 

Roasted Lamb Kebab halloumi, rosemary ($3 per person)

Pigs in a Blanket hot grain mustard

Steak Tartare Crostini caper aioli ,  arugula

choose 4

SEAFOOD HORS’OEUVRES

Grilled Shrimp calabrian chil i ,  garlic conserva (GF)

Lobster Skewer sauce americaine (GF) (+$3 per person)

Mahi Mahi Tacos red cabbage, chipotle mayo, avocado

Coconut Shrimp pineapple, thai chil i  (GF)

Tuna Tartare corn torti l la, ginger

Smoked Salmon Toast rye, dil l  cream, everything seasoning

Swordfish Skewer castelventrano olive tapenade

VEGETARIAN HORS D’OEUVRES

Wood Roasted Mushrooms roasted red pepper, goat cheese (GF)

Onion Rings radical sauce (GF)

Avocado Toast r icotta, gigante bean, crispy shallot

Buffalo Cauliflower buttermilk ranch (GF)

Potato Pave chive (GF)

Street Corn chil i ,  l ime, cotija

Falafel Bites hummus, tehina (GF)

Bruschetta tomato, balsamic, crostini, basil 

Fried Cheese Curds salsa roja



FIESTA SNACK STATION 

$9 PER GUEST 

Guac and Chips

Salsa Trio 

Street Corn Salad

Crispy Plantains with Queso

Fresco and Crema

MEDITERRANEAN STATION 

$11 PER GUEST 

Hummus and Crudite

Falafel on Pita

Gril led Schwarma-Spiced Chicken

Crispy Chickpeas 

POPCORN STATION 

$4 PER GUEST

Enjoy freshly popped popcorn

Classic Butter only

(Seasoning shakers available upon

request)  

Snack Stations
available as additions to any package

TOT STATION 

$7 PER GUEST 

Classic Crispy Tater Tots 

served with sour cream, cheddar, scall ions,

bacon, salsa roja, marinara sauce, and 

housemade cheese wiz 

WILLY WONKA CANDY BAR 

$11 PER GUEST

Housemade Snickers Bars

Assortment of Candy 

(available by theme or guest of honor’s

preference)

SCOOP SHOP SUNDAE BAR 

$9 PER GUEST

Vanil la Ice Cream

Chocolate Ice Cream

Rotating Seasonal Flavor 

Served with assorted sprinkles, toppings and

sauces for customization

(custom flavors available upon request,

additional fees may apply)

ICE CREAM SANDWICH STATION

$7 PER GUEST 
Mini ice cream sandwiches served passed or

stationary

Classic Chocolate and Vanil la

Dulce de Leche Almond (GF)

Funfetti Cookies and Cream



OPEN BAR 1 

$40 per guest ($10 per person for additional hour)

 
BEER

Golden Lager

Czech or American style Pilsner

IPA or Pale Ale

 

WINE

 

Choice of One House cocktail

Open Bar 2

$50 per person ($15 per person for additional hour)
 

BEER

Golden Lager

Czech or American style Pilsner

IPA or Pale Ale

Seasonal Lager

Porter/Stout

 

WINE

 

House Spirits for Mixed Drinks 

All House Cocktails 

OPEN BAR PACKAGES
each package is priced for 3 hours

HOUSE COCKTAILS

MainLine Collins gin, fresh lemon juice, dash simple, soda

Kentucky Mule bourbon, ginger, fresh l ime

Cosmo23 vodka, orange liquor, fresh l ime, dash cranberry



OPEN BAR 3

$60 per person ($15 per person for additional hour)

 
BEER

Golden Lager

Czech or American style Pilsner

IPA or Pale Ale

Seasonal Lager

Porter/Stout

+ all draft and canned options 

 

WINE

 

Premium Spirits for Mixed Drinks 

Vodka: Stateside; Gin: Tanqueray; Rum: Bacardi, Captain Morgan's;

Tequila: Lunazul, Espolon; Whiskey/Bourbon: Wild Turkey, Jack Daniels,

Jameson

 

All House Cocktails 

OPEN BAR 4

$75 per person ($20 per person for additional hour) 

 
Beer

Golden Lager

Czech or American style Pilsner

IPA or Pale Ale

Seasonal Lager

Porter/Stout

+ all draft and canned options 

Wine

 

Top Shelf Spirits for Mixed Drinks 

Vodka: Ketel One; Gin: Bluecoat; Rum: Bacardi, Captain Morgan's; 

Tequila: Casamigos; Whiskey/Bourbon: Bull iet, Knob Creek, Dad's Hat

 

All House Cocktails 

 

This package includes customized signature cocktails 

OPEN BAR PACKAGES
each package is priced for 3 hours


