CRAFT 22

MENU OPTIONS

DINNER srartinG AT 20

Choice of House or Caesar Salad with Entree

STEAK

80z Seasoned Sirloin Steak
Roasted Brussle Sprouts and
Butternut Squash

Whipped Garlic Potatos

CHICKEN

80z floured chicken breast,
braised in IPA and Peaches
Roasted Broccoli

White Cheddar Truffle
Macaroni

PORK

80z Pork Tenderloin in
Mustard Rosemary Sauce
Roasted Root Vegetables
Whipped Potatoes

FISH

60z Sockeye Salmon Filet
seasoned and cooked on beer
soaked cedar plank

Sauteed Broccolini

Rice Pilaf

VEGAN

Vegan Wellington

Spicy Zuccini Ribbons
Couscous with Mint and
Toasted Pinenuts

ITALIAN DINNER

Soup, salad and bread with
one of the following:
Classic Ragu

Chicken Carbanera

Italian Sausage Baked Ziti

POT ROAST DINNER

Soup, salad and bread
Homestyle Beef Roast served
over local vegetables.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

CATERING MENU

LUNCH

STARTING AT 15

SOUP + SALAD
Zupa Tuscana
Guspatcho
Tomato Bisque
Barley Mushroom
Chili

Taco Soup + Chips

RICE BOWL

Mexican, Asian or Mediterranean
Sautéed Meat and Vegetables
Rice

Toppings + Sauce

COLD CUTS + WRAPS
Assorted deli meats, cheeses,
greens, and salad
Condiments

BOX LUNCH

BREAKFAST

STARTING AT 12

CONTINENTAL

Fressh Fruit, Yogurt, Granola,
Muffins, English Muffins,
Begals, Butter + Jam

CLASSIC BREAKFAST
Hash Browns, Scrambled
Eggs, Bacon + Sausage, Fresh
Fruit, English Muffins, Butter
+ Jam

DESSERT

STARTING AT 5

BASIC DESSERT
VEGAN DESSERT
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__Local House Salad

MIX + MATCH

1.SELECT A SALAD

__Chop Caesar Salad __Create your Own

2.SELECT A VEGETABLE DISH

__Roasted Brussle Sprouts

__Sautéed Green Beans

__ Succotash

__Couscous
mint, cherry tomato, toasted pine nut

__Creamer Potatoes

__Spicy Zucchini ribbon __Roasted Root Veggies

__Sautéed Broccolini __Coined Carrots

__Roasted Broccoli __Create your Own

.SELECT A STARCH

__Mac and Cheese
White Chedder and Truffle

__Rice Pilaf

Rice and carrot pilaf

__Potato Duphiois __Whipped Potatoes

__Create your own

4.SELECT AN ENTREE

8o.r ocreioas nnless otherwise sgecijied. Custor: cuts cvailcbie upon reguest. Prices may vary

STEAK
__Flat Iron

__Sirloin
__Ribeye (1202)

__Filet Mignon

VEGAN
__Vegan Crab Cakes

__Vegan Wellington

__Vegan Strudel

PORK
__Tenderloin

__French Cut Chop (1402)

__Pulled Pork

FISH
__Wild Sockeye Salmon (602z)

__Halibate (602z)

CHICKEN
__Chicken Beer Braised

__Chicken Marsala

OTHER
__Create your Own

Prices are per person based on market rate. Subustitutions are ok, prices may vary.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




