
Let's Party!
APPETIZER & DRINK PACKAGE

WITH 2 HOUR OPEN BAR 

Choose 3 appetizers served on a

buffet table 

House Open Bar $40 per person

(minimum 25 people required) 

($10 per person for each additional hour) 
Includes:  
- vodka, rum, tequila, gin, whiskey, and
bourbon single liquor mixed drinks 
- house cabernet, & pinot grigio 
- budweiser, bud light, yeungling, blue
moon, guinness, corona, founders IPA,
and heinken 
- 1 round of green tea, OR white tea shots

Premium Open Bar $55 per person

(minimum 20 people required) 

($18 per person for each additional hour) 
Includes: 
- Ketel One, and Tito's vodkas, Milagro
sliver, & reposado tequila, Hendricks gin,
Jameson Irish whiskey, Bulliet bourbon,
Jack Daniels, Bacardi white rum single
liquor mixed drinks 
- Chateau Saverign cabernet, and Ecco
Domani pinot grigio 
- house open bar beers plus, Victory
Golden Monkey, Dales Pale Ale, Abita
Purple Haze, and Flying Dog Gonzo 
- 1 round of green tea, OR white tea shots

HAPPY HOUR APPETIZER BUFFET

Available Weekdays Anytime (minimum 20
people) 
Available Aer 8pm Friday, and Saturdays
(minimum 30 people required) 

Choose 3 appetizers served on a

buffet table $22 per person

Tab Bar 

run a tab for you and your guests and pay the
bill at the end on the card on file or in cash

Cash Bar 

you and your guests are responsible to pay for
your own drink tab

Appetizer Choices

House Nachos  

tortilla chips, steak chili, house cheddar/jack cheese sauce,
pico de galo, jalapeno, sour cream

Spinach & Cheese Empanadas  

sauteed baby spinach, mozzarella, sour cream, and
chipotle salsa

Chicken Empanadas 

diced chicken, diced peppers, and onions, cheddar/jack
cheese, sour cream, and chipotle salsa

Beef Empanadas 

seasoned ground beef, diced peppers, and onion,
cheddar/jack cheese, sour cream, and salsa

Chicken Satay  

marinated, pan-seared chicken, Thai peanust sauce

House Wings 

sauce choise - mild, medium, hot, bbq, teriyaki, garlic
parm, sweet chili 
served with bleu cheese dressing

Guacamole  

fresh avocado, pico de galo, cilantro, and corn tortilla
chips

Buffalo Cauliflower Bites  

almond milk battered, fried cauliflower; served with bleu
cheese dressing, and buffalo sauce

Mozzarella Skewers  

marinated fresh mozzarella, grape tomatoes, fresh basil

Premium Appetizer 

$2 additional per person per appetizer

Fried Calamari 

fresh calamari lightly floured, and fried, house marinara,
and lemon slices

Bangin' Shrimp 

butterflied, fried shrimp; served with house bangin' sauce

Shrimp Cocktail  

served with house cocktail sauce, and sliced lemon

Chipotle Chicken Quesadilla 

diced chicken in choptle with adobo, sauteed peppers, and
onions, cheddar/jack cheese, sour cream, chipotle salsa

Each Additional Appetizer - 3.95 per person

  



STANDARD BUFFET / $36 PER PERSON
Final menu selections must be confirmed 1 week before the event. Includes rolls and butter, non-alcoholic carbonated beverages

ACCOMPANIMENTS
(choose two)

Pesto Pasta 

Penne Vodka 

Fettuccini Alfredo 

Mac "N" Cheese 

Rosemary Roasted Potatoes 

Mashed Potatoes 

Rice 

Broccoli 

Seasonal Mixed Vegetables 

ENTREES (choose two)

Chicken Marsala 
pan-seared chicken, baby portabella

mushrooms, marsala wine sauce

Cajun Tilapia 
pan-seared, blackened, tilapia

Chicken Parmesan 
pan-fried chicken, house marinara,

mozzarella, parmesan

Eggplant Parmesan 
fried eggplant, house marinara,

mozzarella, parmesan

Bourbon Pecan Crusted Tilapia 
pecan crusted tilapia, topped with our

house bourbon sauce

SALADS (choose one)

Caesar Salad with Shaved Parmesan
and Fresh Baked Croutons 

Garden Salad with Spring Mix Carrot
Sticks Grape Tomatoes Broccoli

House Balsamic on side 

PREMIUM BUFFET / $48 PER PERSON
Final menu selections must be confirmed 1 week before the event. Includes rolls and butter, non-alcoholic carbonated beverages

Minimum group of 25. Final menu selections must be confirmed 72 hours before the event. A 50% deposit is 
required when selections are submitted. Prices do not include gratuity, taxes or delivery charge (if applicable)

Add 2hr Premium Open Bar $39pp | Add 2hr House Open Bar $24pp

Appetizer (choose one)

Choose From Appetizer List On
First Page 

Appetizer (choose two)

Choose From Appetizer List On First
Page 

ENTREES (choose three)

Chicken Marsala 
pan-seared chicken, baby portabella

mushrooms, marsala wine sauce

Cajun Salmon 
pan-seared, blackened, tilapia

Chicken Parmesan 
pan-fried chicken, house marinara,

mozzarella, parmesan

Eggplant Parmesan 
fried eggplant, house marinara,

mozzarella, parmesan

Bourbon Pecan Crusted Salmon 
pecan crusted tilapia, topped with our

house bourbon sauce

Flat Iron Streak 
cooked to order

Baby Back Ribs 
slow roasted, glazed with our house-

made chipotle bbq sausce

ACCOMPANIMENTS
(choose two)

Pesto Pasta 

Penne Vodka 

Fettuccini Alfredo 

Baked Shrimp Mac "N" Cheese 

Rosemary Roasted Potatoes 

Mashed Potatoes 

Rice 

Broccoli 

Seasonal Mixed Vegetables 

Baked Ziti 

Chicken Gnocchi Alfredo 

Grilled Asparagus 

Add Premium Open Bar $39pp | Add House Open Bar $24pp

Add Cookie & Brownie Platter $4 per person

SALADS (choose one)

Caesar Salad with Shaved Parmesan
and Fresh Baked Croutons 

Garden Salad with Spring Mix Carrot
Sticks Grape Tomatoes Broccoli

House Balsamic on side 

Add Cookie & Brownie Platter $4 per person



Pre-Fixed Menus
Choose Two Appetizers (from the �rst page), and house, OR Caesar Salad 

(served family style) | Each Person Chooses One Entree
Dinner Party 1 - $42 per person

(served with garlic toast)
- 8oz Flat Iron Steak - mashed potatoes, mixed vegetables, A1 sauce

- Bourbon Pecan Crusted Salmon - pecan crusted salmon, honey  
bourbon glaze, rice pilaf, and aspargus
- Baked Shrimp Mac "N" Cheese - elbow macaroni, sauteed shrimp, 
house-cheddar/jack cheese sauce, melted cheddar/jack cheese
- Linguini Primavera - al dente linguini, baby portabella mushrooms, 
grape tomatoes, broccoli, onion, minced garlic, almond-basil pesto

- Chicken Vodka Parmesan- pan-fried chicken breast, house-vodka 
sauce, mozzarella, and parmesan cheeses, penne

- Guinness Stew - our famous stew in a bowl with mashed potatoes
- Chicken Marsala - pan-seared chicken breast, marsala wine sauce, 
baby portabella mushrooms, rosemary, atop mashed potatoes

Dinner Party 2 - $28 per person
(served with house-cut fries)

- Ale House Burger - 8oz brisket, short rib, and chuck burger, 
applewood smoked bacon, smoked gouda, chipotle mayonnaise, 
shredded lettuce, tomato, red onion, pickle chips, brioche

- Blazin' Cajun Chicken Sandwich - blackened chicken breast, 
applewood smoked bacon, pepper/jack, jalapeno, avocado, Cajun 
remoulade, shredded lettuce, tomato, red onion, brioche

- Crispy Chicken Wrap - buttermilk marinated, fried chicken tenders, 
applewood smoked bacon, cheddar cheese, honey mustard, shredded 
lettuce, tomato, red onion, flour or whole wheat tortilla 

- Bangin' Cauliflower Wrap - almond milk battered, fried cauliflower, 
cheddar cheese, signature bangin' sauce, shredded lettuce, tomato, red 
onion, flour or whole wheat tortilla

- Salmon Sandwich - fresh blackened salmon filet, citrus aioli, shredded 
lettuce, tomato, red onion, brioche

- Jalapeno Cheese Steak - shaved top round, sauteed peppers, 
onions, and jalapenos, American cheese, siracha aioli, hoagie roll

Minimum group of 15. Final menu selections must be confirmed 72 hours before the event. A 50% deposit is 
required when selections are submitted. Prices do not include gratuity, taxes or delivery charge (if applicable)

Add Premium Open Bar $39pp, Add House Open Bar $24pp, Add Cookie and 
Brownie Plate $4pp



Make It A Taco Fiesta!

STANDARD PROTEIN CHOICES

Diced Chicken Breast 
marinated, grilled chicken

Chipotle Chicken 
marinated, grilled chicken, pan-seared in chipotle with

adobo

Fajita Vegetables 
sauteed red bell peppers, Spanish onions, & crimini

mushrooms

Carnitas 
beer-braised slow roasted pork shoulder

  

PREMIUM PROTEIN CHOICES 

Flat Iron Steak 
hand-cut steak, grilled, and diced

Brisket 
slow cooked with choptle in adobo sauce

Salmon 
fresh salmon filet, blackened, and pan-seared

Shrimp 
jumbo pan-seared shrimp

  

Choose 3 standard proteins, (premium proteins are an additional cost of $4 per person) for 
each premium protein chosen.  Proteins are served with accompaniments.

$18 per person

ACCOMPANIMENTS

Flour OR Corn Tortillas 

Shredded Romaine Lettuce 

Pico De Galo 

Shredded Cheddar/Jack Cheese 

Chipotle Salsa 

Sour Cream 

Guacamole 

Corn Tortilla Chips 

Add Additional Standard Protein $5 per person each

Add Additional Premium Protein $7 per person each

Have Your Fiesta At The Restaurant 
OR

Have Your Fiesta At Home & Let Us Do The Work!
Minimum group of 15. Final menu selections must be confirmed 72 hours before the event. A 50% deposit is 
required when selections are submitted. Prices do not include gratuity, taxes or delivery charge (if applicable)

Add 2hr Premium Open Bar $39pp, Add 2hr House Open Bar $24pp, 
Add Cookie and Brownie Plate $4pp

Add An Appetizer (from Page 1) $4 pp, Premium Appetizer $6 pp


