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Game-Day Menu Suggestions

Baby Angus Burgers
The perfect sized custom-made Seasoned Angus Beef
Hamburgers topped w/ Melted Cheddar Cheese, a Fresh Lettuce
Dial, Kosher Pickle Slice and a drizzle of Ketchup & Mustard

Bacon & Blue Cheese Puffs
Stilton Blue Cheese & Applewood Bacon in Puffed Pastry Bites

Buffalo Chicken Wings
Served w/ Ranch & Bleu Cheese Dressing and a side of Celery

Mac ‘n Cheese
Choice of Lobster, 4-Cheese or Truffle

Mediterranean Hummus & Pita Platter

“Meghan’s Bean Dip”
A spicy blend of Vegetables and Beans
Served w/ Tortilla Chips

Mexican Potato Skin Bites
Stuffed w/ 3 Cheeses, Chorizo & Cilantro Aoili

Mini Grilled Chicken Tostadas
Diced Chicken, Avocado, Red Onion, Cilantro & Lime Zest
Served on mini Taco Shell

Mini Hot Dogs
Wrapped in a Puff-Pastry
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Pulled-Pork Sliders
Served on Hawaiian Sweet Rolls
Topped w/ a dollop of Cole Slaw

Seasonal Grilled Vegetable Platter
Seasoned French Fries

Stuffed Jalapenos
Jalapeno stuffed wy/ choice of Crab or Cheese
Wrapped in Bacon and Deep Fried

Tortilla, Chips
Served w/ Salsa, Chili con Queso Dip, and/or Guacamole

Vegetable Crudité Platter
Chef’s Selection of the Seasons’ Freshest Vegetables
Served w/ an Herb-Cream Dipping Sauce
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