
CATERING MENU

STARTERS

Serves 10-15

$20 Each

Edamame: served hot and salty

Hummus: served with warm pita bread and chips

Queso: garnished with fresh pico de gallo and jalapenos and served with warm tortilla chips

Salsa Duo: served with warm tortilla chips

Guacamole: served with warm tortilla chips

Crispy Green Beans and Asparagus: served with tamarind sauce and chipotle cream

SALADS

Serves 10-15

$19 Each

Iceberg Wedge Salad: topped with tomatoes, bacon and blue cheese dressing

House Salad: fresh greens, onions, dried cranberries and candied pecans 
topped with crumbled feta and balsamic vinaigrette

Cobb Salad: fresh greens, onions, diced tomatoes, bacon, egg, avocados, and our homemade cobb 
dressing.

Caesar Salad: fresh romaine, Parmesan cheese, garlic croutons, and our homemade caesar dressing.

PLATTERS

Serves 6-8; Mix up to 3 items on a platter

$54 Each

Fried Calamari: served with a side of cilantro lime sour cream and marinara

Wings: Select one of our 4 signature sauces 
Gold Rush, Original, Ranch Blue Cheese Rub, or Habanero

Turf Nachos: your choice of beef or chicken and pinto or black refried beans 

Veg-Mex Egg Rolls: Monterrey Jack cheese, 
black beans and roasted corn, served with a side of jalapeno lime sauce

Tex-Mex Egg Rolls: stuffed with seasoned grilled chicken, Monterrey Jack cheese, 
black beans and roasted corn, served with a side of jalapeno lime sauce

Chicken Satay: 6 skewers of teriyaki marinated beef served with peanut sauce

Beef Satay: 6 skewers of teriyaki marinated beef served with peanut sauce

Shrimp Enchiladas: shrimp, avocado, and tomato topped with a mango butter sauce 

Spinach and Mushroom Quesadilla: sautéed mushrooms and fresh spinach smothered 
in pepper jack cheese, served with a side of pico de gallo, sour cream, and guacamole

Smoked Brisket Quesadilla: juicy smoked brisket smothered in pepper jack cheese and cilantro, 
served with a side of pico de gallo, sour cream, and guacamole


