
Top Tier Menu

Choose 2 offerings

Beef & Cheese Empanada
Cheesy Bomb Empanada

Bean & Cheese
Mojo Pork Empanada

Pizza Empanada

Choose 1 offering

Chips & Queso
Mac & Cheese Fritters w/ sauce
Jalapeños Poppers w/ G sauce

Pig n Puff Skewers w/ honey ketchup

Choose 2 offerings

Standing Nachos w/ seasoned grass-fed beef & fixings

BBQ Chicken Sliders ( shredded local sourced chicken cooked down in our signature Lip
SMACKING BBQ sauce topped with creamy slaw & pickle)

Buffalo Maple Chicken Mac Bowl ( house made creamy Mac & Cheese topped with local
sourced chicken tossed in our signature Buffalo Maple sauce drizzle with ranch

CHEFtenders ( almost famous house made breaded local sourced chicken) serve w choice of
Honey Dijon, Lip SMACKING BBQ, Buffalo Maple Chicken



Taco w/ fixings ( Beef)

Pumpkin Maple Chicken Chili Bowl ( chili served inside a bread bowl)

Dessert:
Theme Chocolate Dip Pretzels baked by Colleen

Drinks:
Assorted sodas & Bottle water

Hot Cider & Hot Chocolate

● Set menu with 5 offerings, Dessert & Drinks and disposable
● Set up & service Fee $250
● $24 per person plus pa tax
● $100 off first booked private event, deducted once booked
● 50% deposit due upon booking, remaining due time of event


