LIMITED PARTY MENUS
OPTION A | ENTREES ONLY

GRILLED SALMON

faroe islands salmon, corn cake, roasted tomato,
roasted shallot, chive oil, chili-lime butter, veg of the day

BLACKENED SHRIMP & GRITS (GF)

spicy cajun shrimp, michigan sweet corn,
bacon, cheddar grits, arugula, red onion

MARINATED AIRLINE CHICKEN (GF)

herbb marinated & grilled airline chicken breast,
veg of the day, mashed potatoes, beurre blanc sauce

GREEN GODDESS GARDEN SALAD (GF)

grilled chicken, spring mix, tomatoes, hard boiled egg, applewood
smoked bacon cucumbers avocado, green goddess dressing

FREE BIRD SANDWICH

spicy! nashville fried chicken, pimento, shredded lettuce, 600 pickles



LIMITED PARTY MENUS
OPTION B | ENTREES ONLY

BLACKENED SALMON & BLUE CHEESE SALAD (GF)

blackened salmon, spinach, arugula, toasted pecans,
pickled red onions, blue cheese crumbles, cucumbers,
creamy blue cheese dressing

CUBAN GNOCCHI

braised pork loin, mustard, 600 pickles

MARINATED AIRLINE CHICKEN (GF)

herbb marinated & grilled airline chicken breast,
veg of the day, mashed potatoes, beurre blanc sauce

GREEN GODDESS GARDEN SALAD (GF)

grilled chicken, spring mix, tomatoes, hard boiled egg, applewood
smoked bacon cucumbers avocado, green goddess dressing



LIMITED PARTY MENUS
OPTION C | ENTREES ONLY

GRILLED SALMON

faroe islands salmon, corn cake, roasted tomato,
roasted shallot, chive oil, chili-lime butter, veg of the day

CUBAN GNOCCHI

braised pork loin, mustard, 600 pickles

600 RIBEYE (GF)

16 0z black angus boneless ribeye, blue cheese butter, balsamic
mushrooms, smashed potatoes, veg of the day | market price

VEGAN MAC & CHEESE (V)

vegan cheese, West M| Provisions shells,
cashews, toasted bread crumis

GINGER SOY GLAZED SEA BASS

fried rice cake, bok choy, pickled radishes



LIMITED PARTY MENUS
OPTION D | ENTREES ONLY

SHAVER'S BOLO

pepperoni, pork, West M| Provisions radiatori,
fresh herbs, parmesan, san marzano tomato sauce

MARINATED AIRLINE CHICKEN (GF)

herb marinated & grilled airline chicken breast,
veg of the day, mashed potatoes, beurre blanc sauce

BLACKENED SHRIMP & GRITS (GF)

spicy cajun shrimp, michigan sweet corn,
bacon, cheddar grits, arugula, red onion

600 RIBEYE (GF)

16 oz prime quality boneless ribeye, blue cheese butter, balsamic
mushrooms, smashed potatoes, veg of the day | market price

VEGAN MAC & CHEESE (V)

vegan cheese, West M| Provisions shells,
cashews, toasted bread crumis

GINGER SOY GLAZED SEA BASS
fried rice cake, bok choy, pickled radishes



