2018 Group Menu
Suitable for groups of 20 or more. Includes coffee and tea.

Option 1 $23 per person
Assorted Tasters

Spinach & Artichoke Dip, Dragon Bites, Smoked Chicken Wings

Main Choices

Pulled Pork Platter Choice of two sides

(Choose one)

Blackened Chicken Mac & Cheese Served with house salad
Spaghetti & Meatballs Served with house salad
Pulled Pork Sandwich Toasted brioche, Carolina slaw, apple butter BBQ, choice of side
The Clint Eastwood Burger Beef patty, smoked cheddar, Gelderman bacon, bourbon BBQ sauce, sautéed peppers
and onions, house made mayo, toasted brioche bun, choice of side
Veggie Burger House-made veggie patty with brown basmati, quinoa, red lentils and chickpeas on a toasted
brioche bun; served with roasted garlic-feta aioli, choice of side
The Big Yummy Salad Romaine, arugula, iceberg, avocado, tomatoes, carrots, peppers; tossed with white balsamic
vinaigrette and topped with sautéed shrimp, chicken breast, and aged gouda
The Quesadilla Grilled chicken breast, avocado, tomato, bourbon BBQ sauce, cheese, whole wheat tortilla, choice of
side

Option 2 $28 per person
Assorted Tasters

Spinach & Artichoke Dip, Cajun Shrimp, Tuna Tostadas, Smoked Chicken Wings

Main Choices

Pulled Pork Platter Choice of two sides

(Choose one)

Blackened Chicken Boneless breast, house blend Cajun spice seared in cast iron, smashed potatoes, seasonal
vegetables
Chimichurri Chicken Fire-grilled chicken breast, topped with goat cheese, fresh tomatoes and chimichuri; served
with smashed potatoes and seasonal vegetables
Half the Ribs Served with choice of two sides
Lasagna Seven layers with cottage cheese, Hopcott’s beef and rich basil ragoût, served with house salad
Southern Caesar Salad Bacon lardons, cajun shrimp, aged parmesan, anchovie vinaigrette, roasted garlic croutons

Option 3 $33 per person
Assorted Tasters

Spinach & Artichoke Dip, Cajun Shrimp, Tuna Tostadas, Smoked Chicken Wings

Main Choices

Simply Grilled Sirloin 6 oz sirloin, fresh chimichuri, seasonal veggies, smashed potatoes

(Choose one)

Cajun Shrimp Sirloin AAA sirloin, fire-grilled, topped with cajun shrimp sautéed in bourbon butter, sautéed
peppers and onions, seasonal vegetables, smashed potatoes
Mmm Steak AAA sirloin, roasted garlic marinated and fire-grilled to order, seasonal vegetables, portobello
mushroom gravy, smashed potatoes
Blackened Chicken Boneless breast, house blend Cajun spice seared in cast iron, smashed potatoes, seasonal
vegetables
Half the Ribs Served with choice of two sides
Seafood Pasta Smoked salmon, prawns, crispy crab cake, lemon cream, peppers, arugula; tossed with spaghetti
Lasagna Seven layers with cottage cheese, Hopcott’s beef and rich basil ragoût, served with house salad
California Shrimp Salad Garlic shrimp, spiced pecans, apples, herbed goat cheese, arugula, romaine, peppers

The Sides
Mac & Cheese | Fries Choose from simply salted, cajun, truffle, or garlic | Lemon Truffle Potatoes | Smashed Spuds & Gravy
Seasonal Vegetables | Creamed Spinach | Seasonal Soup | Cali Salad | House Salad | Caesar Salad | Carolina Coleslaw
Prices include 5% GST and 18% service charge.
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