Events
Rockin’ Street Food Catered!
Easy Bites
Buffalo Chicken Spring Rolls
Shredded chicken, wing sauce, bleu cheese crumbles, wrapped and flash fried with ranch

Mix’d UP Slider
mini burger, pickle, with cheese, ketchup, mustard, mayo on the side served on a mini bun

Mini Dawgs
all beef, Nathan’s 3 inch dog, served with house made chili, cheese, condiments on the side
Lamb Skewers
Fresh ground lamb, skewered, seared and served with Tzatziki sauce

Crab n Shrimp Fritter
Rolled crab and shrimp, lightly breaded and baked with a chili aioli

Thai Shrimp Roll
Sweet chili shrimp, basil, chives in a mini roll

Mini Pork Tacos
2 bite taco with pork, pico, chimichurri sauce

Philly steak or chicken bites
Mini Philly’s with chicken or steak, peppers, onions, on a mini hoagie with creamy cheese

Seared Salmon Skewers
With a honey -diil -dijon glaze

Potstickers
(veggie, chicken or pork)
served with sweet teriyaki sauce

The ATL
slow braised boneless beef short rib, pimento cheese, coke bbq glaze, served on a mini hoagie

Mac N Cheese Bites
5 blend of cheeses, breaded and served with marinara

Chicken Salad Bites
Shredded chicken, creme friache and our take on a chicken salad, all served with a mini bun with a grape

Tuna Tartar on Rice Crackers
Sushi grade tuna, sesame vinaigrette, chives

Mini Lobster Rolls
with a lemon aioli on a mini hoagie
*market price*

Pimento cheese croistinis
crisp toast points, topped with pimento cheese and bacon

Korean Bulgogi Kabob
Grilled steak with kimchi pickles

Dips
Wild Salmon and roasted shallot Dip
herbed poached-wild salmon, lemon, roasted shallots with creamy blend of cheeses. Served with tortilla
chips and bread crisp

Chorizo Cheese
yea, its serious… Creamy queso, Spanish chorizo, tomatoes, chilis, served with tortilla chips

The all time spinach dip
yea, same dip but stupid good! with tortilla chips and bread crisps

Bayou Dip
Crawfish tails, creamy blend of spices. served with crusty bread

Tomato-Bacon Dip
Creamy blend of organic tomatoes, cheddar, bacon, garlic, and parm served with lavash
Goat Cheese and Mushroom Queso
served with toast points

