
appetizers

plattered appetizers
Charcuterie Board • $9
Hand-Crafted Selection of Meats, Cheeses, Breads
and Vegetables

Bruschetta • $5.5
Toasted Crostini, Tomato, Mozzarella, Garlic, Basil, Balsamic Glaze

Cheese Platter • $7
Locally Sourced Cheeses, Fruits and Gourmet
Crackers
Crudité • $4.5
Assortment of Fresh, Seasonal Vegetables with
Southwest Ranch and Hummus
House-Made Queso • $5.75
Tortilla Chips

Pinwheel Tray • $8
Choose up to 3 varieties:

Cali
Turkey, Avocado, Bacon, Lettuce, Tomato and Ranch

Balsamic Veggie
Grilled Zucchini, Bell Peppers, Red Onion, Mozzarrella, Balsamic

Cubano
Pork, Ham, Swiss, Pickles and Mustard

Gobbler
Turkey, Cranberry Sauce and Arugula

Honey Mustard Chicken 
Chicken, Honey Mustard, Lettuce and Swiss

Seasonal Fruit Tray • $4.75
Seasonal Sliced Fruits with Spiced Whipped Cream

Cold appetizers

Antipasto Skewers • $6.5
Italian Meats, Cheeses, Tomato, Basil, Marinated Olives with

Balsamic Glaze

Caesar Salad Cups • $4
Romaine, Parmesan, Crouton, Caesar Dressing

Cranberry Brie Bites • $4.5
Puff Pastry Cups Filled with Brie and Cranberry Sauce

Cucumber Sandwiches • $4
Herbed Cream Cheese

Deviled Eggs • $5

Mini Chicken Salad Croissants • $4.5

Pimento Bacon Crostini • $4.5
Toasted Baguette with Pimento

Cheese and Crumbled Bacon

Shrimp Cocktail • $7
Horseradish Cocktail Sauce

Green Chili Chorizo Dip • $6
Toasted Baguette Crostinis

Avocado Goat Cheese Crostini • $5.5
Balsamic Glaze, Pickled Radish

Please note - there is a minimum order of 10 for each appetizer
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Signature Clam Chowder Bar • $8
Crackers, Sourdough Crostini, Crumbled Bacon, Hot Sauce



appetizers

Hot appetizers
Chicken & Andouille Gumbo Cups • $7 Stuffed Mushrooms • $5.5

Italian Sausage, Cream Cheese, Garlic, Herbs and Bread CrumbsThai Chicken Satay • $4.5
Skewered, Marinated Chicken Grilled with a Thai Peanut Sauce

Coconut Shrimp • $7
Sweet Chili Dipping Sauce

Fried Green Tomatoes • $4.25
Alabama White Sauce

Chicken Wings • $6 {3 wings pp}
Choose from the following varieties {Minimum 10 wings per sauce}
Served with Celery, Carrots and Ranch

Mango Habanero
Chipotle BBQ
Classic Buffalo

Pork & Veggie Potstickers • $5.5
Sweet Chili Dipping Sauce

hot appetizers

Pulled Chicken Sliders • $6
House Chipotle BBQ Sauce on a Hawaiian Sweet Roll

Pulled Pork Sliders • $5.5
House Chipotle BBQ Sauce on a Hawaiian Sweet Roll

Teriyaki Meatballs • $5.5
House-blend of Pork and Beef, Teriyaki Sauce

Pork Belly Bites • $6
House Dry Rub, Signature Chipotle BBQ Glaze

Bacon-Wrapped Sausage • $5
Brown Sugar Glaze

Southwest Chicken Egg Rolls • $6.5
Roasted Chicken, Black Beans, Corn, Tomatoes, Jalapenos and
Cheese with Chipotle Crema

Signature Montana Bison Sliders • $6.5
Bacon Jam, Goat Cheese, Arugula, Chipotle Crema

Signature Nashville Hot Chicken Sliders • $6
Brioche Bun, Crisp Pickles and Cajun Ranch

Please note - there is a minimum order of 10 for each appetizer
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appetizer packages
Please note - there is a minimum order of 10 for each package
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Coast2Coast Signature • $25

Southwest Chicken Egg Rolls
Roasted Chicken, Black Beans, Corn, Tomatoes, Jalapenos and
Cheese with Chipotle Crema
Signature Montana Bison Sliders
Bacon Jam, Goat Cheese, Arugula, Chipotle Crema
Signature Nashville Hot Chicken Sliders
Brioche Bun, Crisp Pickles and Cajun Ranch

Signature Clam Chowder Bar
Crackers, Sourdough Crostini, Crumbled Bacon, Hot Sauce

Traditional • $21
Cheese Platter
Locally Sourced Cheeses, Fruits and Gourmet Crackers
Seasonal Fruit Tray
Seasonal Sliced Fruits with Spiced Whipped Cream
Teriyaki Meatballs
House-blend of Pork and Beef, Teriyaki Sauce
Pulled Chicken Sliders
House Chipotle BBQ Sauce on a Hawaiian Sweet Roll

american regional • $21
Green Chili Chorizo Dip
Toasted Baguette Crostinis

Fried Green Tomatoes
Alabama White Sauce

Pulled Pork Sliders
House Chipotle BBQ Sauce on a Hawaiian Sweet Roll

Chicken & Andouille Gumbo Cups

international • $21.5
Thai Chicken Satay

Skewered, Marinated Chicken Grilled with a Thai Peanut Sauce

Teriyaki Meatballs
House-blend of Pork and Beef, Teriyaki Sauce

Coconut Shrimp
Sweet Chili Dipping Sauce

Bruschetta
Toasted Crostini, Tomato, Mozzarella, Garlic, Basil, Balsamic Glaze


