
 
 

 

Fan Fare 
Tortilla Chips, Pork Grinds, Kettle Chips  

White Cheddar Queso 
Spinach and Artichoke Dip   

Tandoori-Roasted Cauliflower Soup 
“Game Day” Chili  

 Pickled Red Onion, Guacamole, Assorted Salsas, Sour Cream, Jalapenos and Black Olives 
 

Hot Dogs & Brats  
Ketchup, Mustard, Relish, Mayonnaise 

Sauerkraut, Onions, Shredded Cheese, Sauteed Peppers 
 

Soft Pretzels  
Honey Bourbon Whole Grain Mustard 

 

Wings & Things 
Naked Wings  

Vegetable Spring Rolls with Sweet Thai Chili Sauce  
Buttermilk Ranch, Blue Cheese, Buffalo Sauce, House BBQ with Celery and Carrot Sticks 

 
 

Main Eats 
Classic Grilled Smashville Salmon  

Hot Honey Glaze 
 

Roasted Ratatouille 
Zucchini, Squash, Purple Onion 

Roasted Tomato Vinaigrette 
 

Forager Mushroom Pilaf Rice 
Wild Mushroom Medley, Vidalia, Celery, Carrots, Tarragon 

 

Parmesan/Herbed Chicken 
Airline, Bread Crumbs, Mustard Tarragon Demi 

 

Broccolini 
Garlic Confit Fresh Herbs 

 

Potato Gnocchi with Truffle Cream Sauce  
Grated Pecorino 

 

Carving and Butcher Shop 
BUILD YOUR OWN BURGER BAR 

Regular Beef Burger, Wagyu Burger and Morning Star Black Bean Vegetarian Burger  
Lettuce, Tomato, Onion, Sliced Avocado, Crispy Bacon, Diced Jalapenos Sauteed Mushrooms, Macaroni & Cheese, and Pickles 

“Preds Sauce”, Spicy Mayonnaise, Garlic Aioli, Mustard, Ketchup, Regular Mayonnaise and Relish  

 

 



 
 

 

House of Pizza 
Four Cheese, Sausage and Pepperoni, Vegetables, Gluten Free Margherita 

 

Specialty Pizza 
Arugula, Smoked Salmon with Hot Honey Drizzle  

Garnished with Capers and Pickled Onions  
 

Fusilli Pasta  
Fennel Sausage, Sauteed Kale and Grated Parmesan with an Alfredo Sauce  

 

Spaghetti Pasta  
Mussels and Blistered Tomatoes 

Garnished with Panko Breadcrumb  
 

Salad and Antipasto 
Salad Bar 

Garden Mixed Greens 

Assorted Condiments and Toppings  

Dressings and Vinaigrettes 
 

Charcuterie and Grazing Table 

Assorted Cured Meats / Domestic and Imported Cheeses 

Roasted Garlic Hummus, Roasted Red Pepper Hummus, Pimento Cheese, Honey, Whole Grain Mustard 

Pickled & Grilled Vegetables, Nuts, Fresh Fruit  

Breads, Crackers, Lavash, Pita and Crostini 
 

Composed Salad 
Kale, Napa Cabbage, Diced Apples, Figs, Manchego, and Sliced Almonds 

Apple-Thyme Vinaigrette  
 

Appetizers 
 

Bacon Wrapped Scallops 
Topped with Hot Pepper Jelly  

 
Four Cheese Mac Bites  

  
Goat Cheese and Fig Jam Crostini 

Garnished with Micro Greens  

 
Cranberry Orange Glazed Meatball   

 
Marinated Feta and Cucumber Skewers 

Balsamic drizzle  



 
 

 

 

 

ACTION STATIONS: 
Ice Cream Bar  

Flavors: Strawberry, Chocolate and Vanilla  
Served in black plastic bowls or Cake Cup Cone  

Toppings: Whipped Cream, Crushed Oreo, Sprinkles, Chopped Butterfingers, Cherries, Reese’s Pieces 
Chocolate Chips, Chopped Nuts 

Salted Caramel Sauce, Chocolate Sauce, and Strawberry Compote  
 

Ice Sculpture (16’ long, Double Tiered)  
Fill with Lobster bodies & Tails, Oysters & Peeled and deveined shrimp 

Premade Ceviche (In the Martini glass vessels)  
Garnished with Lemon Wedges, Cocktail Sauce, Garlic Aioli and Horseradish 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

*Menu Subject to Change Based on Availability* 


