
NOT ALL INGREDIENTS MAY BE LISTED.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, 

ADDITIONALLY  PLEASE INFORM YOUR SERVER OF ANY ALLERGIES INCLUDING BUT NOT LIMITED TO CELIAC, NIGHTSHADE, NUTS, ETC!
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B E E T  S A L A D . . . 1 5

heart-shaped tower of chopped
oven roasted beets, mushrooms

and tomatoes, layered over baby
arugula, garnished with feta

cheese and candy walnuts, finished
in a white balsamic and truffle

vinaigrette

a delightful combination of baby kale,
strawberries, and chery tomatoes, elegantly
tossed in a truffle-balsamic vinaigrette, and

finished with delicate truffle shavings,
toasted sliced almonds and creamy goat

cheese crumbles

T R U F F L E  K I S S E D
 K A L E  S A L A D . . . 1 9

grilled chicken... 10

serves 6-8 people
beautifully presented variety of apps: 

chicken tacos
edamame

coconut shrimp
chicken meatballs

vegetables & hummus

 

A D D  O N S :

S H A R E A B L E

E G G  R O L L S . . . 1 2

scoop potato fries dressed in a spicy soy sriracha
aioli, sprinkled with cilantro, sesame seeds, and

scallions

E D A M A M E . . . 1 5
enjoy the contrast of our steamed edamame in

two styles: one delicately salted and one finished
in tajín

C H I C K E N  W I N G S  O R  T E N D E R S . . . 1 9

A S I A N  F R I E S . . . 1 4

choice of burger, Italian, 
asian, or steak and cheese

asian, teriyaki, lemon pepper, bbq, buffalo, honey
mustard, duck or wicked sauce

C O C O N U T  S H R I M P . . . 2 6
crispy, coconut-crusted shrimp served with a sweet

and spicy tropical sauce

A M E R I C A N  P A R T Y  B O A R D . . . 8 2

serves 6-8 people
beautifully presented variety of apps: 

egg rolls
chicken tenders 
chicken wings 

french fries 

 L O B S T E R  R A V I O L I  . . . 2 6
miniature raviolis topped with sautéed cherry

tomatoes, fennel, corn and shallots, finished in a
reduction of sweet cream

C H A R C U T E R I E  B O A R D S

F O R  1  -  2 0      F O R   2  -  2 8      F O R   4  -  5 5

chef's handpicked assortment of rotating artisan
cheeses, cured meats, and fresh fruit

 C H I C K E N  T A C O S  . . . 2 3
trio of soft corn tortillas filled with chargrilled

chicken, accented by a spicy fusion of mango and
pineapple pico de gallo and a finishing drizzle of

chipotle aioli

shrimp... 12 salmon... 12 

discover our Thai spring rolls:
 featuring four cold rice paper spring rolls

filled with avocado, shredded carrots, asian
cabbage, cucumber, rice noodles, and a

harmony of mint, basil, and cilantro, paired
with a house-made peanut sauce infused

with sriracha and hoisin  

M E D I T A T I O N  R O L L S . . . 1 9

S A L A D S  

E X O T I C  P A R T Y  B O A R D . . . 1 1 9

H U M M U S  B O A R D . . . 2 5
chef's choice of fresh seasonal vegetables cut and
served with grilled naan bread, topped with oven

roasted chickpeas and goat cheese; complimented by
two homemade hummus variations: maple sriracha &

tomato basil  

 F L A T B R E A D S . . . 1 9  
 -chicken cutlet and arugula tossed with a balsamic glaze-

-vibrant blend of hummus and vegetables 
decorated with goat cheese-

-classic cheese-

P O L Y N E S I A N  C H I C K E N  B I T E S . . . 1 9
flavorful chicken meatballs seasoned with fresh
herbs, smothered in a Hawaiian-style sweet and

sour sauce, garnished with sesame seeds,
scallions, and cilantro 



a half-pound beef patty layered
with American cheese, peppered

bacon, tomato, pickle, grilled
onions, and romaine lettuce, topped
with our house burger sauce, tucked

in a brioche bun
side of fries drizzled w/ our burger

sauce  

chicken cutlet layered with
vinegar peppers, baby arugula,

tomatoes, and fresh mozzarella on
toasted ciabatta topped with

chipotle aioli 
side of string fries

W I C K E D  B U R G E R . . . 2 4 C L A S S I C  N E W  E N G L A N D
L O B S T E R  R O L L  ( M P )

N O R T H  S H O R E  C H I C K E N
T H R E E W A Y . . . 2 4

crispy fried chicken in a toasted
brioche bun with pickles, romaine

lettuce, and tomatoes. topped
with melted American cheese

drizzled with a sweet bbq sauce,
and mayo 

accompanied by scoop fries 

S A N D W I C H E S

melt-in-your-mouth shaved steak
layered with onions, peppers,

mushrooms, tomatoes, and salami,
under a blanket of melted American

cheese and a rich A1 aioli 
side of truffle fries 

C H E F  S K I N N Y ' S  
S T E A K  B O M B . . . 2 5

C H I C K E N  C R A F T  C O . . . 2 4

your choice of:
warm or cold 

served in a lobster trap
with truffle fries 

E N T R É E S

14oz sirloin steak coated in peppercorn and lavished
in a creamy porcini and brandy sauce, paired with
wild mushrooms, rosemary infused potatoes, and

sautéed spicy broccoli

G R I L L E D  S I R L O I N  S T E A K . . . 3 9  

classic half-pound chicken cutlet served over
pasta, coated in our homemade marinara

sauce, covered in fresh mozzarella, and basil
purée

C H I C K E N  P A R M . . . 2 8

A L L A  V O D K A . . . 2 3
sautéed mixed vegetables, topped with

rich burrata and basil puree, finished in
our special pink vodka sauce, served

over tossed pasta

add... chicken 10  shrimp 12 lobster MP
SUBSTITUTE GLUTEN FREE PASTA...+5

C H I C K E N  P V P  . . . 2 8  
comforting sautéed chicken with potato and onions,
elevated with the sharpness of vinegar peppers and

finished in a rich savory sauce 

W I L D  G N O C C H I . . . 2 4
enjoy a rustic blend of homemade gnocchi, sautéed

onions, pancetta, wild mushrooms, cherry tomatoes,
and baby arugula, all brought together in a creamy

porcini sauce and topped with fresh mozzarella, grated
cheese and freshly sliced truffles 

add... chicken 10 shrimp 12 lobster MP

D E S S E R T S . . .  1 8
gluten-free coconut gelato (4 scoops)
chocolate lava cake w/ coconut gelato

avocado cheesecake
flower pot tiramisu 

@ W i c k e d C r a f t B o s

w w w . W i c k e d C r a f t C o . c o m

grilled vegan patty nestled on a
bed of crispy romaine lettuce,
tomatoes, pickles, and grilled
onions, topped with a roasted

pepper and chickpea sauce, all set
within a gluten free bun

served with a blood orange, fennel,
and avocado salad

V E G A N  B E Y O N D  
B U R G E R . . . 2 2
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8oz wild salmon expertly grilled and coated in a
rich teriyaki glaze, served with an assortment of

asian vegetables over a bed of gluten-free rice
noodles.

G R I L L E D  T E R I Y A K I
 G L A Z E D  S A L M O N . . . 3 4


