OAK & ALE

Catering Menu

Cheese and Charcuterie board
$150 for parties 20-40 people; $225 for 50-100 people

$7 per item per person

- Smoked & Fried wings

- Fried LA Oyster Crostini herbsaint scented creamed spinach, bacon and parmesan
(available October-April)

- Fried Chicken Slider white BBQ sauce and slaw

- Grits and Grillades (morning parties only)

- Grilled Hanger Steak Crostini red onion marmalade, chimichurri, chili oil

- Grilled Shrimp Tostada guacamole, lime, crema and pickled vegetable on tortillas
- Burger Sliders

- Ham & Brie Sliders

$6 per item per person

- Pickled Shrimp with capers, red onion, fresh herbs

- Chicken and Sausage Gumbo

- Grilled Pimento Cheese Sliders

- Fried Brussels Sprouts with house glaze

- Egg Bites (morning parties only)

- Antipasto Skewers mozzarella, salami, tomato, artichoke hearts & basil
- Fruit, Yogurt and Granola (morning parties only)

$5 per item per person

- Housemade Hummus with pita bread and roasted vegetables

- Charred Onion Dip with fresh potato chips

- Fresh Cut Fries

- Oak Salad (chef preference)

- Blistered Local Cherry Tomato Crostini burrata and basil pistou
- Roasted Beet & Goat Cheese Crostini with toasted pecans

- Salsa & Guacamole with fresh tortilla chips

*Menu is seasonal and is subject to change at anytime
*Special requests can be accommodated with proper notification
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OAK & ALE

Private Event Bar Packages

Beer & Wine Bar $30 per person Premium Bar $65 per person

WINES

Les Allies Sparkling Brut
Brunn Gruner Veltliner
Stemmari Rose

Stemmari Red Nero d’Avola
Bonhoste Bordeaux Blend

BEER & SELTZER

LOCAL - Paradise Park, Jucifer IPA
DOMESTIC - High Life, Miller Lite,
Michelob Ultra, Modelo Especial
SELTZER - High Noon Watermelon

Base Bar $45 per person

WINES

Les Allies Sparkling Brut
Brunn Gruner Veltliner
Stemmari Rose

Stemmari Red Nero d’Avola
Bonhoste Bordeaux Blend

BEER & SELTZER

LOCAL - Paradise Park, Jucifer IPA
DOMESTIC - High Life, Miller Lite,
Michelob Ultra, Modelo Especial
SELTZER - High Noon Watermelon

LIQUOR

VODKA - Tito's

GIN - Taaka

TEQUILA - Hornitos Reposado
RUM - Don Q Silver

WHISKEY - Jim Beam, Jameson
SCOTCH - Dewars

WINES

Mistinguette Brut Cava, Spain
Moulin Gassac Rose, France
Ranga Ranga Sauv Blanc, NZ
La Miraja Chardonnay, Italy
Reunion Malbec. Argentin
Omen Cabernet, California

BEER & SELTZER

LOCAL - Paradise Park, Jucifer IPA
DOMESTIC - High Life, Miller Lite,
Michelob Ultra, Modelo Especial,
Lindemans Framboise

SELTZER - High Noon Watermelon

LIQUOR

VODKA - Tito's, Absolut, Ketel One
GIN - Bombay Sapphire Tanqueray
TEQUILA - Altos Blanco, Hornitos
Reposado, Don Q Silver

RUM - Sailor Jerry Spiced
WHISKEY - Buffalo Trace, Weller
Special Rsv, Jameson

SCOTCH - Johnny Walker Red

SPECIALTY COCKTAILS
Swipe Right Honeysuckle Vodka,
Sorel Hibiscus, Lemon, Agave, Mint

Ripe for the Pickin’ Pimms, Gin,
Apricot Liqueur, Ginger, Mint, Lemon

The Socialite Rye, Sherry, Campari,

Allspice, Chicory Pecan Bitters, Orange
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