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CORPORATE MENU

Proteins

Chicken Wings Trio — Crispy, golden wings served with three signature flavors:
« BBQ - Rich, smoky, and deeply savory.
» Lemon Pepper — Zesty, bright, and perfectly seasoned.

« Buffalo — Bold, tangy, and delightfully spicy.

Roasted Herb Chicken Breast — A savory blend of fresh herbs and spices.

Pan-Seared Pork Chops — Bone-in, seasoned with salt, pepper, and a touch of garlic
powder.

Lemon Herb Baked Fish — Fresh fillets seasoned with lemon, dill, and parsley, baked
until tender and flaky.

Grilled Beef Skewers — Tender marinated beef charred with bell peppers, onions, and
mushrooms.

Garlic Butter Ribeye Steak — Seared to perfection and topped with rich garlic butter
sauce.

Lamb Chops — Juicy, grilled lamb with a rosemary demi-glace.

Sides

Garlic Mashed Potatoes



Southern-Style Green Beans
Broccolini & Asparagus
Carrots and Peas

Roasted Carrots

Roasted Brussels Sprouts

Cornbread — Moist, buttery, and slightly sweet

Salads
Fresh Green Salad

Classic Caesar Salad

Dessert

Classic Apple Pie a la Mode — Served warm with a scoop of vanilla ice cream



