
 

 

 

 

Ask us about Making your own Custom Catering Menu! 

 

Choice of Any Soup 

 Quart- 8  (feeds 4 People) 

 Half Gallon- 16            

(Feeds 16 People) 

 Gallon- 32  

      (Feeds 32 People) 

 

 House Salad 

 ½ Pan- 45 

 Full Pan- 60 

 

 

 

 

 Seasonal Salad 

 ½ Pan- 55 

Soups & Salads 

 

 

 

 

*Salad Half Pan Feeds about 12 people 

*Salad Full Pan Feeds about 24 people 

Crostini’s  

($2ea) 

 

 POPCORN - ½ Pan- 32, Full Pan- 48 

 

 CHICHARRONES -½ Pan- 32, Full Pan- 48 

 

 SIDEKICK FRIES- ½ Pan- 30, Full Pan- 65 

 

 LOADED SIDEKICK FRIES- ½ Pan- 35, Full Pan- 70 

* 1/2 Pan Feeds about 12 people 

* Full Pan Feeds about 24 people 

 Shaved Prosciutto & Goat Cheese  

 Sliced Steak & Herbed Cream Cheese 

 Blueberry & Goat Cheese w/ Honey 

 Chipotle Chicken & Avocado  

Light Apps 



 

 

 

 

 

 

 

 

Shares 

Sliders 

 SHRIMP COCKTAIL (2ea) $6pp 

 SMOKED WINGS (2ea) $3pp 

  SEAFOOD FRITTERS (3ea) $6pp 

 MAC & CHEESE $6pp 

 BUFFALO CHICKEN DIP $6pp 

  BRUSSEL SPROUTS $6pp 

  

 Burgers- Bacon & Cheddar w/ Lettuce, Tomato, Onion, Pickles- $6 

 Pulled Pork w/ Chipotle Slaw & Pickles- $4 

 Pulled Chicken w/ Chipotle Slaw & Pickles- $4 

 Shaved Prime Rib w/ Horseradish Sauce & Onions- $8 

 Bang Bang Breaded Chicken w/ Green Onion Slaw- $5 

 Grilled Chicken( Buffalo, BBQ) w/ Lettuce, Tomato, Onion, Pickles- $4 

 Salmon BLT w/ Green onion Slaw, Caper Aioli, Lettuce, Tomato- $8 



 

 

 

 

 Entrée Salad 

Entrées  

Salads with protein for House Or Seasonal 

 Grilled Chicken (+4) 

 Seared Salmon (+7) 

 Grilled Shrimp (+8) 

 Sliced Steak (+9) 

 

 New York Strip Steak w/ Rustic Mashed Potatoes                                                                

& Seasonal Vegetables 

 Broiled Cajun garlic SHRIMP FETTUCCINE 

 Spinach & fresh mozz CHICKEN BREAST w/ Pasta  

 Pan seared SALMON/ Dill Pasta 

 Homemade Meatballs w/ Red wine Marinara 

 Grilled Chicken w/ Creamy Garlic Alfredo Sauce 

 Chicken Madeira 

 Ravioli Alla Vodka 



 

 

 

 

 

 

 

 

 Brunch Basics 

Brunch Sliders 

 CINNAMON ROLL PANCAKES  

 BANANAS FOSTER FRENCH TOAST 

 BREAKFAST BRUSSEL SPROUTS 

 STRAWBERRY CHEESECAKE PANCAKES 

 BREAKFAST POUTINE 

 BISCUITS & SAUSAGE GRAVY 

 MAC & CHEESE 

 Hangover Burger w/ Fried Egg & Cheese Sauce- $6 

 Bang Bang Breaded Chicken w/ Green Onion Slaw- $5 

 Salmon BLT w/ Green onion Slaw, Caper Aioli, Lettuce, Tomato- $8 

 

ASH Brunch 

 BREAKFAST PLATE: SCRAMBLED EGGS, BACON, & ASH HASH 

 BISCUITS & JAM 

 BUTTERMILK PANCAKES 

 FRENCH TOAST 


