BROKEN ENGILISH -
TACO PUB pen person

— 0 AR TESEEE —FAJITA BA RS-

IR,
CHIPS (V)
SALSA (V) GRILLED CHICKEN
PICO DE GALLO (V) CARNE ASADA

BORDERLAND BRISKET

BATTERED & FRIED COD
ADD GUACAMOLE + $4 PER PERSON

HERB-SPICED CAULIFLOWER (V)
shredded

S A I_ A D all mains (listed above) are marinated in lime juice,

peppers, onions, and mexican spices - and served
with corn and flour tortillas, shredded cheese,
sour cream, cilantro, and hot sauce

SOUTH OF THE BORDER (V)
romaine, black beans, tomatoes, red onions,
avocado, cotija cheese, corn tortilla strips

cilantro lime vinaigrette

ADD ANOTHER $5 PER PERSON

FAJITA SELECTION PER SELECTION
SIDES
ELOTE (V)
off the cob DESSERT
REFRIED BEANS (V)
SPANISH RICE (V) CHURROS (V)

[ buffets are serviced for 1.5 hours | all menus can be mixed and matched | pricing may vary depending on selections ]



TUSCANY ON
TAYLOR ST

e A RIESERES o

BRUSCHETTA (V)
MINI MEATBALLS

$48

PER PERSON
plus tax and gratuity

SALAD

CAESAR (V)
romaine, parmesan cheese, golden croutons,
caesar dressing

CAPRESE (V)
vine ripe tomato, fresh mozzarella,
basil, evoo, balsamic

SIDiEE

ROASTED POTATOES (V)
SAUTEED SPINACH (V)

with evoo

GARLIC BREAD (V)

MAINS
selecC 2

CHICKEN LIMONE

lemon, white wine

WHITEFISH PICATTA

lemon, white wine, capers

ORECCHIETTI PASTA (V)
spinach, sun-dried tomatoes, mushrooms,
garlic, pecorino romano cheese

ITALIAN SAUSAGE

roasted bell peppers, onions, tomato sauce

i~

ADD ANOTHER +§5 PER PERSON
MAIN SELECTION PER SELECTION

- DESS &

ASSORTED SORBETS (V)

served in their natural fruit shell

coconut ® lemon orange
flavors may be substituted based on availability

[ buffets are serviced for 1.5 hours | all menus can be mixed and matched | pricing may vary depending on selections ]



BEACHSIDE

$50

BBQ COOKOUT e ol

R VAN RHFIE [~

VEGETABLE CRUDITE
AND KETTLE CHIPS (V)

buttermilk ranch dip & classic hummus

SPICY CHEESE CURDS (V)

sriracha aioli dip

. AL

BUFFALO COBB
mixed greens, romaine, sliced tomatoes, roasted
corn, pickled onions, scallions, avocado, diced
eggs, buffalo sauce, buttermilk dressing

SEDES
select 2

COLD CAPRESE PASTA SALAD (V)
POTATO SALAD (V)

(mayo or vinegar based)

CORN OFF THE COB (V)
CAJUN GREEN BEANS

ADD ANOTHER + $4 PER PERSON

SIDE SELECTION PER SELECTION

——  MAINS —
selecC 2

BBQ PULLED CHICKEN
BBQ PULLED PORK
BBQ HOT SAUSAGE LINKS
BBQ SPICED PULLED JACKFRUIT (V)

BEEF BRISKET
( ADD $5 PER PERSON )

served with cornbread & butter and
additional bbq sauce on the side

ADD ANOTHER 4 ¢5 PER PERSON
MAIN SELECTION PER SELECTION

—  DESEESIRT —

ASSORTED HOUSE-MADE
COOKIES & BROWNIES (V)

[ buffets are serviced for 1.5 hours | all menus can be mixed and matched | pricing may vary depending on selections ]



SUMMER

$48

TAILGATE PARTY SR

— STARTERS ——

BUILD YOUR OWN
NACHO BOWL (V)
housemade tortilla chips, diced tomatoes,
diced onions, jalapeno peppers, house
cheese sauce

ADD: DICED CHICKEN + $4 pPER PERSON
DICED SKIRT STEAK + $5 PER PERSON

MAINS

SALAD

MIXED GREENS (V)
mixed greens, sliced tomatoes, cucumbers,
shredded carrots, shredded cheese, golden
croutons, served with ranch dressing & italian
vinaigrette on the side

SIEAETS

MAC & CHEESE (V)
BAKED BEANS (V)
COLE SLAW (V)

(mayo or vinegar based)

[ buffets are serviced for 1.5 hours | all menus can be mixed and matched | pricing may vary depending on selections ]

select 2
GRILLED CHICKEN BREAST
ANGUS BEEF HAMBURGERS
ALL BEEF HOT DOGS
JUMBO BRATS
ITALIAN SAUSAGE
MAURO ITALIAN BEEF

BLACK BEAN BURGERS (V)

served with with buns/rolls, cheese,
lettuce, tomaotes, onions, peppers, mustard,
ketchup, mayonaise

ol

ADD ANOTHER + 5 PER PERSON
MAIN SELECTION PER SELECTION

———— O S F R T =

ASSORTED DESSERT BARS (V)
FRESH FRUIT TRAY (V)

seasonal, sliced



MEDITERRANEAN

DELIGH |

AR —

HUMMUS (V)

creamy chickpea puree, feta & olive chimichurri

WHIPPED RICOTTA (V)
toasted pepitas, spicy honey glaze

served with pita chips, naan,
and cucumber slices

= oA D————a

WATERMELON CUCUMBER (V)
scedless watermelon, fresh mint, cucumber,
marinated berries, shaved granny smith apple,
pepitas, greens, parmesan, sumac lime vinaigrette

SiD -

QUINOA TABBOULEH (V)
with artichokes, green garbanzo beans,
sun-dried tomatoes, chimichurri sauce

THREE BEAN & LENTIL
MEDITERRANEAN MIX (V)

lemon dijon dressing
ROASTED POTATOES (V)

ROASTED CORN (V)
off the cob

$48

RIEIRS P E R'S/@IN
plus tax and gratuity

——— MAINS Sa—

HERB GRILLED CHICKEN BREAST

mediterranean yogurt sauce

GRILLED SALMON

lemon butter sauce

FALAFEL (V)

tzatziki sauce

served with sliced pita bread

—— BIESSE R TS

MINI BAKLAVA BITES (V)
FRESH FRUIT TRAY (V)

seasonal, sliced

[ buffets are serviced for 1.5 hours | all menus can be mixed and matched | pricing may vary depending on selections ]



