
EACH PIZZA FEEDS 2-3 PEOPLEP I Z Z A

ASIAN CHICKEN MEATBALLS  GINGER, SCALLIONS, HOISIN, 
SESAME SEEDS 3 

PAPAS BRAVAS SKEWERS  CRISPY POTATO, SALSA BRAVA, 
ROASTED GARLIC AIOLI 3 

SPICY TUNA  AHI TUNA, CRISPY SUSHI RICE, SPICY MAYO 3.5 

GOAT CHEESE BITES  SEASONED BREADCRUMB, CRUSHED 
PECANS, TRUFFLE HONEY 2.5 

SHRIMP COCKTAIL CHILLED SHRIMP, COCKTAIL SAUCE, LEMON 3.5 

FRIED CAULIFLOWER  TAHINI HOT SAUCE, LEMON, CUCUMBER 1.5 

CRISPY BROCCOLI  SAMBAL, SWEET CHILI, PINEAPPLE, GARLIC, 
WASABI PEAS, SESAME 1.5 

SAUCY WINGS  HOUSE BUFFALO, BLEU CHEESE 2.25 

DRY  RUB  WINGS  BLOODY MARY SPICE, LEMON, CELERY 2.25 

BURGER SLIDERS  YELLOW AMERICAN, BURGER SAUCE, 
COMPRESSED ONION 4 

CBR SLIDERS  CRISPY FRIED CHICKEN, BACON, BUFFALO RANCH 4 

CHEESE BOARD  LOCAL CHEESE SELECTION, ACCOUTREMENTS  
SM. 110 LG. 220 

CHARCUTERIE BOARD  ASSORTED CURED MEATS, 
ACCOUTREMENTS SM. 120 LG. 240 

FARM SALAD- TENDER GREENS, CUCUMBER, TOMATO, RICOTTA 

SALATA, HOUSE VINAIGRETTE 50 

CAESAR SALAD  BABY ROMAINE, PARMESAN, CROUTONS 40 

HARVEST SALAD  KALE, MAPLE ROASTED BUTTERNUT SQUASH, GOAT 

CHEESE, CRISPY PROSCIUTTO, ROASTED GARLIC VINAIGRETTE 65 

CLASSIC  [V] PLAIN CHEESE  16 [PEPPERONI OR SAUSAGE 2]

MARGHERITA  [V] SAN MARZANO TOMATO, MOZZARELLA, BASIL, 
EXTRA VIRGIN OLIVE OIL  18

HOT & SWEET ITALIAN SAUSAGE, GARLIC, VINEGAR PEPPERS, 
RICOTTA  20

THE SWEET CHICK  ROASTED CHICKEN, SWEET BBQ SAUCE, 
BACON, GREEN ONION 20

PICANTE  GOAT HORN CHILIES, STRACCIATELLA, ROASTED ONION 
PETALS, ROSEMARY HONEY 20 

BIANCA  [V] OREGANO, FONTINA, FERMENTED GARLIC  16

CAESAR ROASTED CHICKEN, CAESAR DRESSING, ROMAINE, 
PARMESAN 18 

PICKLE PARTY  [V] PICKLES, CALABRIAN CHILE, CRACKED 
PEPPER CREMA, DILL 18 

AUTUMN DELICATA SQUASH, GOAT CHEESE, POMEGRANATE GLAZE, 
CRISPY KALE 19 

THE HOT CHICK ROASTED CHICKEN, RED ONION, BLEU CHEESE, 
BUFFALO SAUCE 19

private dining menu
A P P E T I Z E R S

SIRLOIN STEAK TIPS MARINATED SIRLOIN, SHALLOTS, PEPPERS 
SM. 135, LG. 270 

BAKED RIGATONI  SAN MARZANO TOMATOES, TORN BASIL, 
PARMESAN, MOZZARELLA SM. 120, LG. 240  

BAKED MAC & CHEESE  WHITE BIANCA SAUCE, CHEDDAR, 
TOASTED BREAD CRUMB SM. 120, LG. 240 

HERB MARINATED CHICKEN  GARLIC ROSEMARY JUS, 
LEMON SM. 95, LG. 190 

ROASTED SALMON  THAI CURRY- HONEY GLAZE SM. 120, LG. 240  

M A I N S

HERB RUBBED SIRLOIN  DEMI GLAZE, HORSERADISH CREAM 
SAUCE 410 

ROAST TURKEY  GARLIC & HERB CRUSTED, HONEY JUS 240 

ROAST PORK LOIN  BOURBON BBQ GLAZED 220 

C A R V I N G  S TAT I O N

[V]  VEGETARIAN      [GF]  CAN BE MADE GLUTEN FREE UPON REQUEST      [P]  PESCATARIAN      [VEGAN] VEGAN

*B E FO R E P L AC I N G YO U R O R D E R,  P L E AS E  I N FO R M YO U R S E RV E R I F A P E R S O N I N  YO U R PA RT Y H AS A FO O D A L L E R GY.  CO N S U M I N G R AW O R U N D E R CO O K E D 
M E ATS ,  S E A FO O D,  S H E L L F I S H,  O R EG G S M AY I N C R E AS E  YO U R R I S K O F FO O D B O R N E I L L N E S S ,  E S P EC I A L LY I F YO U H AV E  C E RTA I N  M E D I C A L CO N D I T I O N S.

SIDES SMALL SERVES 10-12. LARGE SERVES 20-24

STICKY RICE  S M.  30,  LG.  60 

ROSEMARY ROASTED POTATOES  S M.  35 ,  LG.  70 

SESAME GREEN BEANS  S M.  40,  LG.  80 

MAPLE ROASTED CARROTS  S M.  40,  LG.  80 

BOARDS SMALL SERVES 15-20, LARGE SERVES 30-40

SALADS SMALL SERVES 15-20, LARGE SERVES 30-40

PRICED PER PERSON, MINIMUM 20

SERVES 15-20

SMALL FEEDS 10-12, LARGE FEEDS 20-24

GLUTEN-FREE DETROIT STYLE  CHEESE 17,  PEPPERONI 19  



brunch

dessert
ASSORTED BROWNIE PLATTER

4 

ASSORTED COOKIE PLATTER
4

[V]  VEGETARIAN      [GF]  CAN BE MADE GLUTEN FREE UPON REQUEST      [P]  PESCATARIAN      [VEGAN] VEGAN

*B E FO R E P L AC I N G YO U R O R D E R,  P L E AS E  I N FO R M YO U R S E RV E R I F A P E R S O N I N  YO U R PA RT Y H AS A FO O D A L L E R GY.  CO N S U M I N G R AW O R U N D E R CO O K E D 
M E ATS ,  S E A FO O D,  S H E L L F I S H,  O R EG G S M AY I N C R E AS E  YO U R R I S K O F FO O D B O R N E I L L N E S S ,  E S P EC I A L LY I F YO U H AV E  C E RTA I N  M E D I C A L CO N D I T I O N S.

SIDES PRICED PER PERSON, MINIMUM OF 25

SCRAMBLED EGGS  C R È M E  F R A I C H E ,  C H I V E  6 

BREAKFAST POTATOES  N E W P OTATO,  S H A L LOT 4 

BACON  A P P L E W O O D - S M O K E D  6 

BREAKFAST SAUSAGE  C H I C K E N - M A P L E  6   

FRESH FRUIT PLATTER ASSORTED SEASONAL FRUITS, LEMON RICOTTA DIP SM. 60, LG. 120 

P L AT T E R S SMALL SERVES 15-20, LARGE SERVES 30-40

CORNED BEEF HASH NEW AND SWEET POTATO, CHARRED ONION, POACHED EGGS, EVERYTHING SPICE   
SM. 140, LG. 280 

BRIOCHE WAFFLE  PEARL SUGAR STUDDED WAFFLES, WHIPPED BUTTER, MAPLE SYRUP SM. 95, LG. 190 

EGGS BENEDICT  ENGLISH MUFFINS, GRILLED COUNTRY HAM, POACHED EGGS, HOLLANDAISE SM. 100, LG. 200 

BLUEBERRY PANCAKES  BUTTERMILK PANCAKES, FRESH BLUEBERRIES, WHIPPED BUTTER, MAPLE SYRUP   
SM. 80, LG. 160 

CHICKEN & WAFFLES  BRIOCHE WAFFLE, CRISPY FRIED CHICKEN, WHIPPED BUTTER, HOT HONEY  SM. 110, LG. 220 

M A I N S SMALL SERVES 10-12, LARGE SERVES 20-24

ASSORTED MINI-MUFFINS FRESHLY BAKED 1.25 

ASSORTED MINI DANISH  FRESHLY BAKED 1.50 

ASSORTED SCONES  FRESHLY BAKED 3 

DONUT HOLES  VANILLA GLAZED, RAINBOW SPRINKLES 1 

BRIOCHE FRENCH TOAST BITES  CINNAMON SUGAR, NUTELLA DIP 1.25 

MINI PARFAITS  GREEK YOGURT, SEASONAL FRUIT, GRANOLA 2.50 

P L AT T E R S PRICED PER PIECE, MINIMUM OF 20

PRICED PER PIECE, MINIMUM OF 20 EACH


