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*Items marked with (*) may be cooked to order. Consuming Raw or
undercooked meats, poultry, shellfish, seafood or eggs may increase your
risk of food-borne illness, especially if you have certain medical conditions.

G = Gluten-Free
Locally Owned by

Ron Herbert & John Love
Follow us on
Instagram

Price does not include applicable taxes, gratuities and fees. 
Menu selections and pricing subject to change.

Charlie Wend’s Queso-spinach dip

Ginger Baker Rust’s calamari

Tony Pope’s Buffalo Shrimp

RON RON’S SHRIMP

Hudson styles’ Tuna Nachos

Ty Gibbs’ TRUFFLE FRIES

Johnny Wells’ Tuna & Avocado*

bill clawson’s bleu cheese chips

13

14

15

14

16

13

15

11

Starters
Served with tortilla chips Lightly breaded corkscrew shrimp tossed in

house made creamy chili garlic sauce.

Ahi tuna and avocado tossed with scallions
in a sweet sesame soy sauce. Topped with
wakame salad and crispy wonton strips.

House made potato chips topped with
bleu cheese crumbles, bleu cheese
dressing, and scallions.

Calamari steak lightly breaded and fried,
served with house made marinara sauce.

Ahi tuna, avocado, and scallions over
wonton chips with wakame. Finished with
sesame seeds and sriracha aioli.

Lightly breaded corkscrew shrimp tossed
in a house made buffalo sauce and served
with a side of bleu cheese dressing. 

French fries tossed in white truffle oil
with fresh parmesan and parsley.

hors d'oeuvres 

vegetarian 
vegetable spring rolls        3
vegetable stuffed mushrooms        3
mini potato cakes        3

chicken
Mini chicken wraps        5
chicken skewers        4
Choice of: Fried or grilled, plain or teriyaki
chicken & vegetable kabobs        5
chicken wings        3

Seafood
shrimp cocktail        3
coconut shrimp        3

beef
Meatballs        3
Choice of: Marinara, BBQ or Sweedish 
certified angus beef sliders        4
 Additions: Cheese +.50, bacon +.50 
steak & vegetable kabobs        12
4 oz Sliced filet | horseradish sauce        17

per piece
*Please note these are priced per piece with a 20 piece minimum order required 
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Host selects one 
Caesar Salad  

Garden Salad 

First Course

Chopped romaine tossed with shredded parmesan,
house made croutons, and caesar dressing. 

Mixed greens, tomato, cucumber and shaved
carrots with balsamic vinaigrette. 

Host selects three 
4 oz filet* 

Cajun Salmon*

Entree

Blackened salmon filet served with red rice and
broccoli. Finished with cajun cream sauce.

Dinner Menu I 

Lemon Dill salmon*
Grilled salmon filet topped with lemon dill butter
sauce, served with wild rice and broccoli. 

(Please note groups over 40 will have 2 entree choices) 

Lemon Herb chicken
Twin chicken medallions dredged in flour and simmered in a
lemon herb butter sauce. Served with garlic smashed potatoes
and mixed vegetables. (This item can be made GF)

Chicken Penne pasta
Penne pasta with house made marinara sauce, chicken,
roma tomatoes, topped with parmesan cheese.
(This item can be made vegetarian)

Quattro formaggio  
Penne pasta with chicken, bacon, mushrooms, roma
tomatoes, and scallions. Tossed in a four cheese cream sauce. 

Chocolate cake

Dessert

45 per guest

Menu selections and pricing subject to change.

Menu includes soft drinks, iced tea or lemonade. 
Price does not include applicable taxes, gratuities and fees. 

Center cut filet served with garlic smashed potatoes and topped
with crispy fried onions .
(All steaks are cooked medium)
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Host selects one 
Caesar Salad  

Garden Salad 

First Course

Chopped romaine tossed with shredded parmesan,
house made croutons, and caesar dressing. 

Mixed greens, tomato, cucumber and shaved
carrots with balsamic vinaigrette. 

G

Host selects three 
twin filet medallions* 

Sesame Tuna

Entree

Twin 4 oz filet medallions served with garlic smashed potatoes and
broccoli. (All steaks are cooked medium)

Sesame seared Ahi tuna steak over wild rice risotto and asparagus.
Finished with a ginger teriyaki broth. 

Dinner Menu II 

Lemon Dill salmon
Grilled salmon filet topped with lemon dill butter
sauce, served with wild rice and broccoli. 

(Please note groups over 40 will have 2 entree choices) 

Lemon Herb chicken
Twin chicken medallions dredged in flour and simmered in a
lemon herb butter sauce. Served with garlic smashed potatoes
and mixed vegetables. 

Quattro formaggio  
Penne pasta with chicken, bacon, mushrooms, roma tomatoes,
and scallions. Tossed in a four cheese cream sauce. 

Chocolate cake

55 per guest

Filet & Shrimp*
4 oz filet with teriyaki-glazed coconut shrimp served with garlic
smashed potatoes and broccoli. (All steaks are cooked medium)

Spinach and walnut ravioli
Spinach and walnut filled ravioli topped with spinach, feta
cheese, mushrooms and roma tomatoes tossed in a white
wine garlic butter sauce with sliced grilled chicken.

Menu selections and pricing subject to change.

dessert

Menu includes soft drinks, iced tea or lemonade. 
Price does not include applicable taxes, gratuities and fees. 
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Host selects one 
Caesar Salad  

Garden Salad 

First Course

Chopped romaine tossed with shredded parmesan,
house made croutons, and caesar dressing. 

Mixed greens, tomato, cucumber and shaved
carrots with balsamic vinaigrette. 

G

Host selects three 
7 oz center cut filet* 

Sesame Tuna

Entree

Center cut filet served with garlic smashed potatoes and broccoli.
(All steaks are cooked medium)

Sesame seared Ahi tuna steak over wild rice risotto and asparagus.
Finished with a ginger teriyaki broth. 

Dinner Menu III 

Almond Mahi 
Pan-seared Mahi, almond encrusted, over wild rice
risotto and asparagus. Finished with a Grand Marnier
beurre blanc and balsamic reduction. 

(Please note groups over 40 will have 2 entree choices) 

Lemon Herb chicken
Twin chicken medallions dredged in flour and simmered in a
lemon herb butter sauce. Served with garlic smashed potatoes
and mixed vegetables. 

Lobster Ravioli  
Lobster- filled ravioli tossed in a sherry- lobster cream sauce.
Accompanied by pan-seared shrimp and asparagus. Topped
with parmesan cheese. 

Chocolate cake

Dessert

65 per guest
Menu includes soft drinks, iced tea or lemonade. 

Price does not include applicable taxes, gratuities and fees. 

Filet & lobster*
4 oz center cut filet, paired with a 5 oz Maine lobster tail. Served
with garlic smashed potatoes and broccoli . 
(All steaks are cooked medium)

Spinach and walnut ravioli
Spinach and walnut filled ravioli topped with spinach, feta
cheese, mushrooms and roma tomatoes tossed in a white
wine garlic butter sauce with sliced grilled chicken.

Menu selections and pricing subject to change.
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Host selects one 
Caesar Salad  

Garden Salad 

First Course

Chopped romaine tossed with shredded parmesan,
house made croutons, and caesar dressing. 

Mixed greens, tomato, cucumber and shaved
carrots with balsamic vinaigrette. 

wagyu* 

Sesame Tuna

Entree

4 oz “Snake River Farms” Wagyu served with garlic smashed potatoes.
Topped with crispy fried onions (All steaks are cooked medium)

Sesame seared Ahi tuna steak over wild rice risotto and asparagus.
Finished with a ginger teriyaki broth. 

premium Menu 

Almond Mahi 
Pan-seared Mahi, almond encrusted, over wild rice
risotto and asparagus. Finished with a Grand Marnier
beurre blanc and balsamic reduction. 

Chicken Saltimbocca
Twin chicken medallions dredged in flour pan-seared in a
prosciutto, garlic, sage, and Madeira wine cream sauce, over angel
hair pasta and mixed vegetables.

Lobster Ravioli  
Lobster- filled ravioli tossed in a sherry- lobster cream sauce.
Accompanied by pan-seared shrimp and asparagus. Topped
with parmesan cheese. 

Chocolate cake

Dessert

79 per guest

Filet & lobster*
4 oz center cut filet, paired with a 5 oz Maine lobster tail. Served
with garlic smashed potatoes and broccoli . 
(All steaks are cooked medium)

Menu selections and pricing subject to change.

Host selects three (Please note groups over 40 will have 2 entree choices) 

Menu includes soft drinks, iced tea or lemonade. 
Price does not include applicable taxes, gratuities and fees. 
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G

strawberry salad

chicken sandwich 

Entree

Grilled chicken served over a bed of baby spinach, candied pecans,
caramelized red onions, strawberries, and goat cheese with
pomegranate vinaigrette.

Marinated and grilled chicken breast topped with provolone
cheese. Served on a brioche bun with lettuce, tomato and a side of
French fries.. 

lunch Menu I

Angus burger 
Certified Angus beef, served on a brioche bun with lettuce,
tomato and onion. Served with a side of French fries. 

25 per guest

Garden salad 
Grilled salmon served over mixed greens, tomato, cucumber and
shaved carrots with balsamic vinaigrette. 

Menu selections and pricing subject to change.

Starter salad +7
chocolate cake +6

Enhancements

Host selects three (Please note groups over 40 will have 2 entree choices) 

chicken wrap
Fried chicken wrapped with shredded lettuce, diced tomatoes, and
cheddar cheese served in a tomato basil wrap with French fries. 

Chicken Penne pasta
Penne pasta with house made marinara sauce, chicken,
roma tomatoes, topped with parmesan cheese.
(This item can be made vegetarian)

Menu includes soft drinks, iced tea or lemonade. 
Price does not include applicable taxes, gratuities and fees. 

Fresh baked chocolate chip cookies 

Dessert
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Entree

lunch Menu II
32 per guest

Menu selections and pricing subject to change.

chocolate cake +6

Enhancements

Host selects three (Please note groups over 40 will have 2 entree choices) 

4 oz filet* 

petite Salmon*

Center cut filet served with garlic smashed potatoes and topped
with crispy fried onions .
(All steaks are cooked medium)

5 oz grilled salmon filet served with garlic
smashed potatoes and broccoli.

Lemon Herb chicken
Twin chicken medallions dredged in flour and simmered in a
lemon herb butter sauce. Served with garlic smashed potatoes
and mixed vegetables. (This item can be made GF)

Chicken Penne pasta
Penne pasta with house made marinara sauce, chicken,
roma tomatoes, topped with parmesan cheese.
(This item can be made vegetarian)

Cajun chicken pasta
Chicken, spicy Andouille sausage sautéed with creole
vegetables, tossed in a cajun cream sauce and topped with
parmesan cheese.

Host selects one 
Caesar Salad  

Garden Salad 

First Course

Chopped romaine tossed with shredded parmesan,
house made croutons, and caesar dressing. 

Mixed greens, tomato, cucumber and shaved
carrots with balsamic vinaigrette. 

Menu includes soft drinks, iced tea or lemonade. 
Price does not include applicable taxes, gratuities and fees. 
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brunch Menu 
26 per guest

Menu selections and pricing subject to change.

Host selects three 

Chicken & waffles

Entree

Two boneless fried chicken breasts served over a waffle with
cinnamon butter and maple syrup. Served with hash browns.

French toast
Cinnamon vanilla French toast topped with house
made whipped cream. Served with hash browns. 

(Please note groups over 40 will have 2 entree choices) 

Shrimp & grits 
Jumbo shrimp, Andouille sausage, bell peppers, onions and tomato
broth over stone ground grits. 

strawberry salad
Grilled chicken served over a bed of baby spinach, candied pecans,
caramelized red onions, strawberries, and goat cheese with
pomegranate vinaigrette.

chicken wrap
Fried chicken wrapped with shredded lettuce, diced tomatoes, and
cheddar cheese served in a tomato basil wrap with French fries. 

California burger
Certified Angus beef, topped with pepper jack cheese,
bacon and sliced avocado. Served on a brioche bun with
lettuce, tomato and a side of French fries. 

Fried chicken salad
Fried chicken tenders atop a bed of greens with cucumbers,
tomatoes, bacon and cheddar cheese with balsamic vinaigrette.

Menu includes soft drinks, iced tea or lemonade. 
Price does not include applicable taxes, gratuities and fees. 

Fresh baked chocolate chip cookies 

Dessert
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general information 

Menu selections and pricing subject to change.

events held in january to November
Cancellations made 7 or more days prior to an event are subject to loss of
deposit. 

Cancellations made within 48-24 hours prior to an event are subject to a
cancellation fee equal to 50% of the agreed upon food and beverage minimum.

Cancellations made within 24 hours of an event or a group that fails to show
for thier event are subject to a cancellation fee equal to 100% of the food and
beverage minimum. Plus gratuities and banquet fees as agreed upon. 

cancellation policy

events held in December
Cancellations made 14 or more days prior to an event are subject to loss of
deposit. 

Cancellations made within 2-14 days prior to an event are subject to a
cancellation fee equal to 50% of the agreed upon food and beverage minimum.

Cancellations made within 48 hours of an event or a group that fails to show
for thier event are subject to a cancellation fee equal to 100% of the food and
beverage minimum. Plus gratuities and banquet fees as agreed upon. 

Audio visual capabilities are avaialble in all three of our event spaces. Please
reach out to your event coordinator if you are in need of audio visual. 

Av

If you or anyone in your group has a food allergy or special requests please
do not hesitate to let us know we would be more than happy to make
adjustments and accommodations.

Chef requests


