
A P P E T I Z E R S
PRICED PER DOZEN PIECES & PLATTERS SERVE 10

**Any side/vegetable under the “Per Person Packages” can be ordered by the tray (page 4) **

FRIED CHICKEN SLIDERS..........................$52
fried chicken thighs, provolone, banana peppers, 
Nashville sauce

GRILLED CHICKEN SLIDERS......................$52
grilled chicken thighs, provolone, banana peppers, Nashville sauce

PULLED BBQ LAMB SLIDERS...................$62 
slaw, cheddar, pickled peppers

SALMON & COPI BURGER SLIDERS........$62
tzatziki, lettuce, Tabasco onions (PES)

VENISON CHEESESTEAK SLIDERS...........$72
smoked venison sirloin, sweet peppers, onion jam, 
provolone, cheddar

WILD BOAR SLIDERS................................$72
pulled boar shoulder, cheddar, Texas BBQ sauce

BURGER SLIDERS......................................$56
beef  patty, cheddar, pickles, burger sauce

SMOKEY WINGS.........................................$30
smoked & fried wings, smokey pepper sauce, pickled carrots, 
harissa ranch (GF)

HAND CUT FRIES PLATTER.....................$25
herbs, garlic salt, Cayenne aioli (VEG, GF)

SMOKED SALMON PLATTER....................$60
house smoked salmon, capers, tomato, onion, grilled bread 
(PES, GF w/o bread)

PEEL & EAT SHRIMP COCKTAIL.............. $38 
gulf  shrimp, cocktail sauce (PES, GF)

TOMATO BRUSCHETTA............................$30
tomato, garlic, olive oil, basil, grilled bread (VEGAN)

CAULIFLOWER BRUSCHETTA...................$30
roasted cauliflower, olive oil, basil, grilled bread (VEGAN)

CHAR-GRILLED OYSTERS........................ $48
parmesan, herb garlic butter, breadcrumbs (PES)

HUMMUS PLATTER...................................$38
hummus with crudité vegetables & grilled bread 
(VEGAN, GF w/o bread)

11.75% sales tax, 5% service fee & suggested 20% gratuity will be added to all menus Menu prices are subject to change



FRONTIER’S SIGNATURE
SMOKED WHOLE ANIMAL SERVICE

* Each Animal Serves 12-15 People *
* Larger pigs may be ordered to accommodate groups over 20 people for an additional cost * 

* 5-7 Day Pre-Order Required * *Proteins are gluten & dairy free*

PIG - $600.00, LAMB - $775.00, GOAT - $775.00, WILD BOAR - $775.00, 
ANTELOPE LEG - $875.00 ALLIGATOR - $95/person (10 person minimum)

Price includes 4 side dishes of 5 Cheese Mac, Caesar Salad, Seasonal Vegetable and Buttered Rolls 
* Drinks, Food Tax and Gratuity not included in Pricing *

LARGE FORMAT PACKAGE OPTIONS
* Each Meal Serves 8-12 People, 4-day pre-order *

*Proteins are gluten & dairy free*

FRONTIER SELECT TRIO or DUO
SERVES: 8-12 people or 4-7 for the Duo

Build Your Own: choice of  3 Proteins: Goat Leg ($300), Boar Shoulder ($275), Lamb Leg ($250), S
moked Beef  Brisket ($225), Smoked Short Rib ($250), Wagyu Beef  Ribs ($225), Salmon Filet ($175), 

Half  Chicken ($125) or Choose 2 for the Duo or 4 for additional guests
SIDES: 5 cheese mac, Caesar salad, seasonal vegetable, buttered rolls

PRICE: Varies

SMOKED BEEF SHORT-RIB
Full beef  rib rack de-boned and frenched.

SERVES: 8 - 10 people
COOKING METHOD: Smoked with red wine, onion, garlic and rosemary for 6 hours 

SIDES: 5 cheese mac, buttered rolls, seasonal vegetables and Caesar salad
PRICE: $400

SALT-CRUSTED SALMON
10-12lb sustainable salmon

SERVES: 10-12 people
COOKING METHOD: Stuffed with fennel, lemon and herbs and baked whole with a salt crust 

SIDES: garlic rice, green beans and smoked shrimp & dill potato salad
PRICE: $400

  

11.75% sales tax, 5% service fee & suggested 20% gratuity will be added to all menus Menu prices are subject to change



P R O T E I N S
SERVED A LA CARTE

All legs are cured & rubbed in Frontier’s house blends then smoked in house.

           GOAT LEG | $300 
(serves 10ppl)

     SALMON FILET | $175 
(serves 6ppl)

     LAMB LEG | $275 
(serves 10ppl)

     BOAR SHOULDER | $275 
(serves 10ppl)

D E S S E R T
* PRICED BY THE DOZEN * 

*5-day Pre-order*

MACARONS | $36/DOZEN *
*contain almond & dairy** Choose One Per Dozen: Dark Chocolate Ganache, Milk Chocolate, Chocolate Caramel, Nutella, Fig 

Butter, Vanilla, Salted Caramel, Coconut, Almond, Lemon, Matcha, Coffee, Chocolate Bourbon & Raspberry

FRESH BAKED CHOCOLATE CHIP COOKIES | $30 
House made dough, chocolate chunks

MINI CUPCAKES | $3.00 EACH
10 minimum per flavor Flavors: Chocolate, Vanilla, Confetti

CUSTOMIZABLE CAKE (FOR ANY CELEBRATION) | $6/PERSON
**Includes one flavor and one filling

**Customizable cakes available (gender reveal, decorated, etc.) for an additional cost

FLAVORS: 
Chocolate, Vanilla, Marble, Confetti

FILLINGS: 
Vanilla Buttercream, Chocolate Buttercream, Crème Brulé, Caramel Buttercream, Nutella Buttercream, 

Fresh Strawberries & Cream, Lemon Cream, Cookies & Cream

11.75% sales tax, 5% service fee & suggested 20% gratuity will be added to all menus Menu prices are subject to change



LARGE PARTY PACKAGES
$50/PERSON – CHOOSE 2 PROTEINS & 3 SIDES 
$60/PERSON – CHOOSE 3 PROTEINS & 3 SIDES

**Host chooses same proteins/sides for the group, not individually ordered**
* minimum of  10 guests required * additional side dishes $5/each * final guest count must be submitted 5 days in advance of  reser-

vation * served family or buffet-style, depending on table reservation location*

PROTEINS
All proteins gluten & dairy free

CHICKEN THIGHS 
smoked chicken thigh, sweet Nashville sauce 

SMOKED BOAR SHOULDER
smoked boar shoulder, Texas BBQ sauce

SMOKED BEEF BRISKET 
6-hour smoked brisket, Texas BBQ sauce 

GARLIC SHRIMP (PES) 
gulf  shrimp, garlic, lemon, herbs 

BLACKENED SALMON (PES) 
salmon filets, Cajun spices 

ROASTED CAULIFLOWER* (VEGAN)
 garlic, lemon, Cajun spices

SIDES
**Priced by the tray if  ordering individually**

5 CHEESE MAC | $48 (VEG) 
Frontier’s secret recipe

BIBB SALAD | $48 (GF)
tomato confit, lamb bacon, bleu cheese crumbles, pickled onion, harissa ranch 

KALE SALAD | $48 (GF, VEG)
goat cheese, sliced apples, dried cranberries, chives, candied Marcona almonds, sherry vinaigrette

CAESAR SALAD | $48
romaine, parmesan, croutons

MASHED POTATOES | $48 (GF, VEG)
whipped with butter & cream

ROASTED CAULIFLOWER $48 (GF, VEGAN)
garlic, Cajun spices, lemon

GREEN BEANS $48 (GF, VEGAN)
sautéed green beans, garlic, lemon

ROASTED GARLIC RICE $32 (GF, VEGAN)
fried garlic, scallion, sesame oil

DUCK & RABBIT DIRTY RICE $78 (GF)
dirty rice with trinity, garlic, rabbit & duck meat **not available with package, only a la carte

JAMBALAYA $88 
shrimp, andouille sausage, trinity, garlic, rice, Cajun spices *

* not available with package, only a la carte

11.75% sales tax, 5% service fee & suggested 20% gratuity will be added to all menus Menu prices are subject to change



BAR PACKAGES
PREMIUM LIQUOR

premium liquor, red & white wines, domestic & craft beer, soda, select specialty cocktails

2 HOUR PACKAGE | $55
3 HOUR PACKAGE | $60

CALL LIQUOR
call liquor, red & white wine, craft & domestic beer, soda

2 HOUR PACKAGE $50
3 HOUR PACKAGE $55

CRAFT BEER & WINE
domestic & craft beer, 1 red & 1 white wine, soda

2 HOUR PACKAGE $40
3 HOUR PACKAGE $45

* 20 person minimum * entire group must purchase the same drink package * 5 guests exempt (pregnant, designated driver, etc) *



FREQUENTLY ASKED QUESTIONS 2022
WHAT IS A FOOD & BEVERAGE MINIMUM?

A food and beverage minimum spend is the monetary amount required to spend, in both food & beverage by you and your guests, 
to reserve the designated area on the agreed upon date. This amount can be reached with both food & drink, either pre-ordered or 

ordered the day of  your reservation. The f/b minimum is the amount needed to be reached before tax, gratuity & service fee. 
We do not require a room fee, unless you do not meet your minimum when you will be charged a line item “room fee” for the 

amount to meet your required spend.

DOES FRONTIER REQUIRE A DEPOSIT & WHAT IS THE CANCELLATION POLICY?
We do require a $250 deposit for all whole animal/large format meals that is non-refundable if  cancelled within 7 days of  your 

reservation and you will be charged for the entire bill should you cancel within 48 hours or not show up for your reservation. For full 
or partial buyout of  a space, the deposit is non-refundable if  canceled within 2 weeks of  your reservation. The deposit is taken off 

your final bill the evening of  your reservation.

HOW DOES PAYMENT WORK?
11.75% tax, 20% gratuity and 5% service fee are not included in your final bill and will be added the evening of  your reservation. 
Your $250 deposit will be subtracted from your final bill and the remainder can be split evenly on up to 2 credit cards. We limit the 

amount of  tabs opened so that we may increase the efficiency of  your service and strongly encourage your guests to bring cash.

WHAT ARE THE DIFFERENT DRINK SCENARIOS?
Cash Bar: Guests pay for their own drinks by consumption either opening individual drink tabs or paying cash.

Consumption Tab: Drinks ordered by consumption, covered by one person. This can be limited to beer & wine; beer, wine, call 
liquor; limited to only a handful of  drinks with cash bar for any drinks consumed outside of  the included drinks. Ex. 2 beers, a red 
& white wine, Old Fashioned and Gin & Tonic. This can also be limited to a monetary amount (for example, to meet your f/b

  minimum) and can be limited to both scenarios above (i.e. limited consumption tab of  beer & wine only, up to $500).

DRINK PACKAGE (PRIVATE OR LOUNGE EVENT ONLY): 
Choose from one of  our three drink packages. All guests must purchase the same drink package with either cash or credit card. 

This can be paid individually upon entry.

WHAT IS THE PARKING SITUATION?
Frontier does not have valet or a parking lot. There is street parking along Milwaukee & Augusta Aves. 

Please note November-April, you cannot leave your car overnight or the city will tow your car.

ARE YOU ALLOWED TO BRING IN YOUR OWN DESSERT?
 Frontier does allow outside desserts to be brought in for an industry standard cake cutting fee of  $2/person and we cannot store any 

desserts that need to be frozen or have
any desserts delivered to Frontier for us to ‘hold’ until your reservation time. Your server will set yourdessertasidethoughthatnightuntily-

ouarereadytoenjoyit. Wedohaveavarietyof  desserts to choose from if  you would like to order from us.

PLEASE NOTE OUR DECORATING POLICY:
• Only balloons and tabletop decor items are allowed - nothing mounted

• Tape/nails/hooks/push pins etc, are not allowed to be used on any surface at Frontier 
• Glitter and confetti are not allowed

• Decorations are to be displayed upon your arrival, or 10-15 minutes before your scheduled reservation time 
when your table/area is open unless another time is agreed upon with our events coordinator

• Frontier is not responsible for any damage to decor items that are set up before your booked reservation time start


