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Homemade Bruschetta 
Tomatoes, garlic, and basil marinated in balsamic vinegar and olive
oil, served with our house wedges

Summertime Kabobs
Tomato, basil, and fresh mozzarella drizzled with rice wine vinegar,
served on a skewer 

Wedges
Our signature grilled pita wedges served with our parmesan ranch
dip

Artichoke Dip
Homemade artichoke dip served with wedges or house made chips 

Veggie/Cheese 
Assorted vegetables and cheeses with our homemade dill dip

Tzatziki Dip
Tzatziki dip served with crackers and fresh grilled pita wedges 

Hummas Dip
Tahini, lemon garlic, chickpeas, and olive oil with a dash of paprika,
served with fresh grilled pita wedges

Fresh Fruit  
Assorted seasonal fresh fruit 

Mexican Dip
Beans, queso, sour cream, Colby jack cheese, corn and black bean
salad, chicken or beef served with house made lime tortilla chips 

APPETIZERS 
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Bean dip/Queso/Pico/Salsa
Your choice of bean dip, queso, pico, or salsa served with chips

Vicki Chicken Dip
Chicken with dill and other spices, colby jack cheese, and almonds
served with club crackers or wedges 

CHICKEN 

PASTA
Grilled Vicki Chicken 
Chicken tenderloin grilled with our signature spices 

Teriyaki Chicken 
Chicken tenderloins grilled in Teriyaki sauce

Pesto Chicken 
Chicken tenderloins marinated in our pesto sauce and topped
with pine nuts

Rosemary Garlic Chicken 
Chicken tenderloins seasoned with fresh rosemary and garlic,
with a side of homemade bruschetta 

BBQ Vicki Chicken  
Vicki Chicken grilled in sweet BBQ sauce and served on your
choice of a bun or grilled pita

Vicki Chicken Wraps
Choose from our variety of “Vicki Chicken” wraps from our
everyday menu 

Parmesan Crusted Chicken 
Chicken tenderloins with our homemade parmesan crust, with a
side of either alfredo or bruschetta 

Chicken and Rice Bowls 
“Vicki Chicken” served on top of our signature rice pilaf, with
your choice of grilled onions, green peppers, or mushrooms

Taco/Nacho Bar 
Shredded chicken or beef seasoned with southwest
spices and your choice of toppings on the side (lettuce,
cheese, pico de gallo, onions, corn salsa, and sour
cream)

Boursin Chicken 
Chicken tenderloins in our homemade boursin sauce with
topping options of spinach, mushrooms, red onions, or tomatoes

Italian Beef
Slow roasted shredded with pepperoncini and banana peppers
served on a bun with mozzarella cheese and french fried onions

Beef Tenderloin
Slow cooked and slow roasted to perfection 

BEEF

MEXICAN

ENTREES

Baked Ziti 
Italian sausage and beef, baked in our creamy vodka
sauce with spices and cheese

Veggie Baked Ziti 
Yellow squash, spinach, broccoli, carrots, and spices
baked in vodka sauce and cheese

SHRIMP
Grilled Shrimp
Served in our scampi sauce and topped with parmesan cheese

Pesto Tortellin
Cheese filled tortellini with pesto, pine nuts, and freshly
grated parmesan cheese 

PORK
Pulled Pork
Smoked with hickory and apple wood chips, seasoned
and served with our homemade sweet apple BBQ sauce
and fresh buns on the side

Please let us know of any
allergies or dietary needs prior

to placing order



Our menu items are customizable and made available for any size party

Catering options:

Boxed lunches
Buffet  

Budget friendly 
Delivery/set-up

Made to order
self-serve/pick-up 

Rice Pilaf Wild Rice

Jasmine Rice
Gluten free rice option

RICE 

Rice and Beans
Mexican seasoned rice and beans 

Glazed Carrots
Roasted carrots glazed with herb de Provence 

Grilled Green Beans
Grilled green beans seasoned with sea salt and garlic

Mixed Vegetables 
Assortment of seasonal vegetables 

Asparagus 
Grilled with freshly ground sea salt

Broccoli
Steamed broccoli seasoned with sea salt 

FRUITS & VEGGIES

Sweet Corn
Sweet corn off the cob 

Fresh Fruit
Seasonal assorted fresh fruit 

Baked Cheesy Potatoes

Baked Potato
Traditional baked potato (ask about our topping options) 

Potatoes baked and topped with a blend of cheeses 

Herb Roasted Potatoes 
Roasted cubed potatoes seasoned with fresh herbs and olive oil

Roasted Garlic and Herb Mashed Potatoes
Mashed potatoes seasoned with fresh herbs and roasted
garlic 

POTATOES

Mashed Potato Bar
Create your own mashed potatoes! Topping choices include;
bacon, colby jack cheese, chives, sour cream, butter, and
gravy

SIDES
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House Salad
Choose from any of our original salads found on our everyday
menu

SALADS

Garden Pasta Salad
Cold pasta with cucumbers, red onions, and peas with our
buttermilk and dill dressing

Pesto Salad
Cold pasta with spinach, feta cheese, and pine nuts with our
pesto dressing

American-Style Potato Salad
Potatoes, hard-boiled eggs, and veggies in a mustard-base
dressing

Macaroni Salad
Traditional macaroni salad

Italian Pasta Salad
Cold pasta with feta cheese, red onions, cucumbers, tomatoes,
black olives, and homemade italian dressing 

Cole Slaw
Red and green cabbage, carrots, topped with our homemade
dressing

Cesar Pasta Salad
Lettuce, pasta, parmesan, croutons, cesar dressing
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SOUP
White Chicken Chili
Chicken Noodle

Loaded Potato
Broccoli Cheddar

Tomato Bisque
Tomato Tortellini

Zuppa ToscanaChicken Wonton
Chicken & Enchilada

Chicken Gnocchi
Chicken & Veggie Seasonal soups 


