alleyy displays & bars

All are priced per person. All include setup,
plates, cutlery, napkins and chafing if
required. Add beverages on for just $2pp

(50 person minimum. If smaller please ask
for pricing. Does not include 20% service
fee for staffing or chef fee)

Ba

HOUSEMADE CHIPS & DIPS $5
Housemade Chips | French Onion Dip | Herbed
Dip | Tortilla Chips | Salsa

TEA SANDWICHES 2 for $6 3 for $8
Benedictine

Traditional Cucumber Spread | Watercress | White
Bread

Chicken Salad

Roasted Red Pepper Chicken Salad | Mandarin
Orange | Wheatberry

Pimento Cheese

Shredded Cheddar | Pimento | White Bread
Egg Salad

Diced Eggs | Dijonnaise | Pumpernickel
Salmon & Chive

Smoked Salmon | Caper Cream Cheese | Chive |
Rye

Tuna Salad

Pickled Tuna Salad | Wheatberry

Turkey & Apple

Smoked Turkey | Gala Apple | White Cheddar |
Wheatberry

Vegetable & Goat Cheese

Thyme Roasted Vegetables | Honey Goat Cheese |
Pumpernickel

MIXED GREEN SALAD BAR $5

Spring Greens | Shredded Carrots | Applewood
Bacon | Cucumbers | Cheddar | Hard-Boiled Egg |
Housemade Croutons | Buttermilk Ranch |
Balsamic Vinaigrette | Bleu Cheese Dressing

MASHED POTATO BAR $7
Yukon Gold Potatoes | Butter | Sour Cream | Green
Onions | Shredded Cheddar | Bacon

BRUSCHETTA & CROSTINI $8
Traditional Garlic Tomato | Ricotta & Strawberry
Mint | Kalamata Olive Tapenade | Mushroom Paté

GRILLED CHEESE $10

Caprese

Tomato | Basil | Mozzarella | Balsamic

BLT

Bacon | Lettuce | Tomato | Sharp Cheddar
Vegetarian

Grilled Onion | Portobella Mushroom | Gruyere
Raspberry Jalapeiio

Raspberry Jam | Jalapeiio Cream Cheese | White
Cheddar

GOURMET CHIP &DIP $8

Housemade Potato Chips | Housemade Tortilla
Crisps | Veggie Chips | Caramelized Onion Dip |
Black Bean Hummus | Garlic Spinach Dip

SWEET POTATO BAR $6
Cinnamon Butter | Candied Pecans | Marshmallow
Topping | Praline Caramel | Smoked Chili Butter

QUESADILLA $7

All include Pico De Gallo, Guacamo, Lime Cilantro
Crema. Choose from: Chicken & Cheese, Pulled
Pork & Caramelized Onion, Ground Beef &
Cheese, Seasonal Vegetable Medley

CLASSIC SLIDER $7

Black Angus | Applewood Bacon | Assorted
Cheeses, Pickle | Lettuce | Tomato | Onion |
Ketchup | Mayo | Mustard

VEGETABLE PASTA $10
Penne | Farfalle | Roasted Garlic | Marinara |
Alfredo | Sautéed Seasonal Vegetables | Parmesan

POPCORN BAR (choose 3) $8
Classic Butter | Sweet & Spicy | Chicago Mix |
Cheddar | Caramel | Cinnamon & Sugar

GOURMET MAC N’ CHEESE $10
Chives | Candied Bacon | Tomato | Caramelized
Onions | Wild Mushrooms | Grilled Jalaperios

BUFFNASH CHICKEN & WAFFLES $12
Buttermilk Waffle | Croque Monsieur Waffle

Hot or Not Chicken Bites | Sriracha Honey | Maple
Ranch | Pickles

SOUTHERN SUNDAY $15

Hashbrown Casserole | Pulled Pork | Candied
Bacon | Alabama White Sauce | Blackberry BBQ |
Jack Daniel’s BBQ | Coleslaw | Fried Green
Tomato | Pickles | Jalapeiio Corncake Crumble

BBQ SLIDER TRIO $12

Pulled Chicken | Pulled Pork | Smokehouse Beef
Brisket | Pickles | Caramelized Onion | Grilled
Jalapenios | Alabama White Sauce | Coleslaw | Jack
Daniel’s BBQO

BISCUIT BAR $10

Assorted Biscuits | Fried Green Tomatoes | Pimento
Cheese | Jams & Jellies | Whipped Butter | Coca-
Cola Ham | Candied Bacon

GOURMET SLIDERS  $12

Beef Tenderloin*

Warm Bun | Sautéed Mushroom & Onion |
Balsamic Thyme Reduction

New Orleans Crab Cake

Yeast Roll | Cajun Remoulade | Arugula | Red
Pepper Salad

Korean Pork Belly

Bao Bun | Pickled Radish | Asian Slaw

BEEF TENDERLOIN CARVING $15
Parkerhouse Rolls | Creamy Horseradish Sauce
Cabernet Reduction | Gorgonzola Butter

Tropical Brie Grazing $5
Creamy Brie / Raspberry Glaze / Mango /
Strawberry / Kiwi / Crackers / Crostini

Apple & Walnut Brie Grazing $5

Brie Cheese Smothered in Roasted Apples Toasted
Walnuts / Cinnamon / Clove / Nutmeg / Crackers /
Crostini

Fruit & Cheese Display $8

A Display of Imported & Domestic Cheeses
Danish Blue / Sharp Cheddar / Pepper Jack /
Manchego / Brie / Sweet Grapes / Berries / Dried
Fruits / Nuts / Crackers / Crostini

Antipasto Display $12

A Display of Italian Meats & Cheeses to include:
Mortadella / Prosciutto / Salami / Calabrese /
Capicola / Mozzarella / Parmesan / Provolone /
Asiago / Red Grapes / Sweet Melon / Black Olives /
Roasted Peppers / Herb Focaccia / Parmesan
Crostini

Feta & Artichoke Dip $5
A Creamy Blend of Feta Cheese, Artichokes &
Spinach / Fresh Vegetables / Herb Pita Chips

Seasonal Fruit Display $5

Fresh Sliced Honeydew / Cantaloupe / Golden
Pineapple / Strawberries / Kiwi / Mango / Red
Grapes

Hummus Bar $5
Creamy Hummus with Lemon & Olive Oil / Grilled
Vegetables / Crispy Pita Chips

Grand Grazing Display $18

Coppa / Bresaola / Capicola / Mortadella / Salami /
Sausage / Danish Blue / Pont L’ Veque / Chévre /
Saint Andre / Aged Cheddar Bites /Olives / Roasted
Peppers / Marinated Artichokes / Creamy Hummus
/ Feta-Artichoke Dip / Grilled Vegetable Display /
Dried Fruits / Nuts / Grapes / Berries Rustic Breads
/ Crackers / Crostini

Asian Grazing Display $15

A Display of Asian Delicacies - Avocado / Tuna /
Smoked Salmon / Spicy Crab Sushi Rolls / Chicken
& Shrimp Spring Rolls / Chilled Chicken & Beef
Brochettes / Creamy Peanut & Honey Soy Dipping
Sauce

Classic Vegetable Crudités $6

Fresh Broccoli / Carrots / Celery / Cucumber /
Cherry Tomato / Radish / Pesto Spread / Roasted
Garlic Dip

Grilled Seasonal Vegetable Crudités $7

A Display of Grilled Seasonal Vegetables

Zucchini / Yellow Squash / Bell Peppers / Carrots /
Asparagus / Sweet Potatoes / Broccoli / Cauliflower
/ Basil Pesto Dip

Mediterranean Grazing Display $10

Grape Leaves / Assorted Olives / Creamy Hummus /
Roasted Eggplant / Crispy Herb Pita Chips /
Grilled Seasonal Vegetables / Rustic Breads

Chilled Slider Bar  $12

Shaved Beef (Horseradish Cream, Tomato Confit)
Pesto Chicken (Parmesan, Arugula, Cured Tomato
BBQ Pulled Pork (Pickles, Sweet Red Onions
Marinated Portobello (Tomato, Roasted Pepper)
Aioli Sauces include: Honey-Mustard /
Horseradish Cream / BBQ / Dijon / Ranch

Tex Mex Nacho Grazing $10
Crispy Tortilla Chips / Charred Tomato Salsa / Pico
de Gallo / Sour Cream / Queso / Spicy Beef Chili /

Homemade Guacamole

Beef Tenderloin Grazing Display $22
Garlic and Herb Roasted Beef Tenderloin Chilled
and Sliced Thinly with Roasted Sweet Onions /
Horseradish Cream / Black Pepper Mayonnaise

Seafood Grazing Display $22

Jumbo Shrimp / Cocktail Crab Claws / Mussels /
Clams / Cocktail Sauce / Remoulade / Mignonette /
Fresh Grated Horsradish / Lemons / Lime

Kids Grazing Display $15

Grapes / Salami / Cheese Cubes / Fresh Fruit / Mini
Cupcakes / Yogurt Covered Pretzel / Sprinkled Cake
Pops / Vanilla Wafers / Chips / Cheese and Caramel
Popcorn / Chocolate Bars / Cookies / Chocolate
Kisses / Gummies / Lollipops / Gumballs / Jelly
Beans




