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We are able to accommodate guests with special dietary restrictions. g O =
Ask us about our gluten-free, dairy-free and vegetarian options. — =
MIMOSA BAR: NON-ALC = BE
$22/PERSON, THREE HOURS PACKAGE: = =
$3/PERSON = E =
INCLUDES: = =
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Sparkling Wine, Orange Juice, n = -
g.ranberlry ju!ce, Grapefruit Juice, Coke, Diet Coke, Sprite, 3 = =
inéapple Juice Dr. Pepper, Assorted Fruit Juices, = = Y =
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BRUNCH PACKAGE: s18PERSON +SELECTED ADD-ONS
INCLUDES: ADD-ON MAINS: ADD-ON SIDES:
AMERICAN BREAKFAST +$5/PERSON +$3/PERSON
Scrambled Eggs GF Sweet Honey Crépe VG Fresh Fruit
Bacon GF Traditional French Toast VG Biscuits
Ham GF Tropical French Toast VG English Muffins
Sausage GF Cinnamon Honey French Gravy
Breakfast Potatoes GF Toast VG
Wheat Toast Chicken Omelet

Veggie Omelet GF, VG
Biscuits & Gravy

GF GLUTEN FREE
VG VEGETARIAN



SHAREABLES PACKAGE:

3 AT $20/PERSON | 4 AT $25/PERSON | 5 AT $30/PERSON | OR 6 AT $35/PERSON

SHAREABLES & BANQUET PACKAGES

Veggie Roll VG
California Roll
Crossroads Roll
Dynamite Roll
Calamari

Jumbo Shrimp GF
(+$2/person)

Margherita Flatbread VG

Sausage and Pepperoni
Flatbread

BBQ Chicken Flatbread
Buffalo Chicken Flatbread

(Flatbreads available with
GF cauliflower crust +$2)

House-Brined Jumbo Wings
(+$1/person)

Panko-Crisp Chicken
Tenders & Sauces

House-Seasoned Fries GF
The Tater Tots VG

BANQUET PAC KAGES: (PrICED PER PERSON)

$30 | CHOOSE ONE
$40 | CHOOSE ONE
$45 | CHOOSE TWO

CHOOSE ONE
CHOOSE TWO
CHOOSE TWO

CHOOSE ONE
CHOOSE TWO
CHOOSE TWO

SHAREABLES:

Veggie Roll VG
California Roll
Crossroads Roll
Dynamite Roll
Calamari

Jumbo Shrimp GF
(+$2/person)

House-Brined Jumbo Wings
(+$1/person)

Panko-Crisp Chicken Tenders
& Sauces

The Tater Tots VG
Margherita Flatbread VG

Sausage & Pepperoni
Flatbread

BBQ Chicken Flatbread
Buffalo Chicken Flatbread

(Flatbreads available with
GF cauliflower crust +$2)

MAINS:

Grilled Chicken Breast GF

Chef Selected Prime Cut
Steak GF (Mkt Avail)

Seasonal Fish GF (Mkt Avail)
Spicy Cajun Chicken Pasta

HANDHELDS:

Sriracha Honey Chicken
Sliders

The Jacobson Burger Sliders

DESSERTS:
EACH +$6/PERSON

4 Piece Variety Dessert Set

Mini Cheesecakes

SIDES:

Herbed Asparagus VG GF
Oven-Roasted Brussel Sprouts VG
Seasonal Vegetables VG GF
House-Seasoned Fries GF
Roasted Sweet Potatoes VG GF
Roasted Garlic Mashed Potatoes VG GF
Scalloped Potatoes VG

Parmesan Risotto VG

Cavatappi Macaroni and Cheese
Jalapenio Citrus Coleslaw VG GF
House Salad VG

(Choice of Balsamic Vinaigrette,
Blue Cheese, Buttermilk Ranch,

Raspberry Vinaigrette,
or Thai Vinaigrette)

GF GLUTEN FREE
VG VEGETARIAN



BAR PACKAGE SELECTIONS 3

BAR PACKAGE SELECTIONS:

Special orders can be accommodated 21 days or more in advance. Must purchase
the entire case for Wine. Liquor prices based on time of order and availability.

BEER AND WINE PACKAGE:

$15 PER PERSON, PER HOUR

CHAMPAGNE
TOAST:

INCLUDES:

- Domestic Beer (Choice of 3 from the Current Menu Options)

- House Wines (1 Red, 1 White)

BRONZE
PACKAGE:

SILVER
PACKAGE:

OPTIONS:

Sparkling Wine $5/PERSON
Sparkling Rosé $7/PERSON

GOLD
PACKAGE:

Beer, Wine, and Spirit selections
up to $10 per selection

Beer, Wine, and Spirit selections
up to $15 per selection

Beer, Wine, and Spirit selections
up to $20 per selection

BAR PACKAGE PAYMENT OPTIONS:

(CHOOSE YOUR PAYMENT OPTION FOR YOUR PREVIOUSLY SELECTED BAR PACKAGE)

HOST BAR:

Host pays the cost of selections
according to menu pricing, and

will pay the minimum difference,
if applicable. Subject to gratuity.

TICKETED
HOST BAR:

Host pays the cost of selections
according to menu pricing based
on tickets redeemed, and will
pay the minimum difference, if
applicable. Ticket value to be
determined in advance.

Subject to gratuity.

CASH BAR:

Guests pay per tab, cash or credit
card per selection according to
menu pricing. Host will pay the
minimum difference, if applicable.
Subject to gratuity.



