
STARTERS //
REGUL AR SERVES 10-15 / L ARGE SERVES 20-25

SEASONAL VEGETABLES + DIP - 55/110
heirloom carrots,celery, cucumber, and cauliflower 
accompanied by ranch dipping sauce

CHEESE + CRACKERS  - 55/110  
aged cheddar, fresh mozzarella, swiss, goat cheese. 
assortment of whole grain crackers

GUACAMOLE + SALSA  - 55/110 
scratch-made hass avocado guacamole, fresh salsa ,  
ripe tomatoes, chilis, lime. house-cooked tortilla chips

LEMON TAHINI HUMMUS  - 45/90
crispy chick peas, heirloom carrots, chips

CRAB RANGOON - 60/120
mango habanero duck sauce

BANG BANG BROCCOLI  - 55/110
tempura broccoli, sweet + spicy chili garlic sauce,  
fried garlic, scallion. 

TRUFFLE TOTS  - 60/120
rosemary, truffle oil, shaved parmesan

SOUTHWEST TOTS  - 60/120
bacon, fire roasted corn, chipotle ranch, cotija cheese, 
scallions, cilantro, lime

BUFFALO CAULIFLOWER  - 60/120
pickled celery, blue cheese

RISOTTO FRITTERS  - 60/120
mozzarella stuffed rice fritters, heirloom tomato salad, pesto

REGUL AR 25 E ACH / L ARGE 50 E ACH:

CHICKEN QUESADILLA - 65/130
tres quesos, cilantro,  salsa, crema

SHRIMP COCKTAIL  - 90/180
fresh gulf shrimp, zesty cocktail sauce

SCALLOPS + BACON  - 90/180
roasted native sea scallops wrapped in  
applewood smoked bacon

SMOKED WINGS  - 65/130
your choice of honey sriracha, buffalo, stone ground  
honey mustard, bang bang , or plain 
(regular 40 each / large 80 each)

CORNFLAKE FRIED 
CHICKEN TENDERS  - 60/120
fresh chicken tenderloins lightly breaded and tossed in 
your choice of honey sriracha, buffalo, stone ground honey 
mustard, bang bang , or plain  
(regular 40 each / large 80 each)

GREENS //
REGUL AR SERVES 10-15 / L ARGE SERVES 20-25

CAESAR [GF/V] - 35/70
romaine lettuce, parmesan lemon dressing,  
focaccia croutons 

CHOPPED GREEK  - 40/80
romaine, veggies, roasted chickpeas, mint, toasted pita, 
kalamata olives, feta, lemon tahini dressing 

KALE + QUINOA  - 40/80
heirloom carrots, roasted beets, sprouted peas, goat 
cheese, sunflower seeds, cider honey vinaigrette

STEAK + AVOCADO*  - 90/180
adobo steak, romaine lettuce, black bean & corn salsa, 
tomatoes, tortillas, cilantro ranch

BERRY + GOAT CHEESE  - 50/100
mixed seasonal berries, avocado, GEM lettuce, 
farro, aged balsamic, evoo

PIZZA //
PRICED PER 8IN PIZ Z A •  GF CRUST AVAIL ABLE +3

CLASSIC PIZZA  - 12
FOUR CHEESE BLEND, SAN MARZANO TOMATO SAUCE,
FRESH BASIL, EVOO

GRILLED VEGETABLE PIZZA  - 13
fresh mozzarella, san marzano tomato sauce, 
grilled asparagus + zucchini, roasted eggplant, roasted 
sweet peppers, pesto, parmesan

BBQ CHICKEN PIZZA  - 13
bbq sauce, sharp provolone, fire roasted corn, bacon, 
onion jam

Function Menu

community focused // scratch kitchen 

// craft cocktails + LOCAL BEERS

TAV E R N I NTH E S Q UA R E .COM

PERFECT FOR ANY EVENT! 
WORK WITH ONE OF OUR TEAM 

MEMBERS TODAY TO CREATE 
YOUR CUSTOM MENU

–
DON’T FORGET TO ASK ABOUT 

OUR CUSTOM BEVERAGE MENUS!   
We offer bloody mary and mimosa 
bars, delicious signature cocktails 
or work with a team member to 
discuss more beverage options.

 VEGETARIAN OPTIONS
 AVAILABLE GLUTEN FREE UPON REQUEST
 SPICY DISH

*Food is cooked to order. Reminder: Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness, especially with certain 
medical conditions. Before placing your order, please inform 
your server if a person in your party has a food allergy.



SLIDERS //
REGULAR SERVES 10-15 (25 EACH) / 
LARGE SERVES 20-25 (50 EACH)

AGAVE LIME CHICKEN - 55/110
pepper jack cheese, tomato jam, 
avocado, Romaine

EGGPLANT STACK  - 55/110
Parmesan crusted eggplant,  
mozzarella, marinara, parmesan cream, 
kitchen garden pesto

CORNFLAKE FRIED CHICKEN - 55/110
Cobb smoked bacon, cheddar, mustard 
barbecue sauce, romaine

BUFFALO CHICKEN - 55/110
cornflake chicken dressed with buttered hot 
sauce + blue cheese spread

CHICKEN + WAFFLES - 55/110
buttermilk friend chicken sandwiched 
between waffles

TAVERN BURGER* - 55/110
grass fed beef, toasted roll, lettuce,  
tomato, secret sauce

PICANTÉ BURGER*  - 55/110
crispy bacon, cheddar, jalapeño,  
tomato relish, chipotle aioli 

TURKEY BURGER - 55/110
100% breast meat burger, lettuce, tomato

BEYOND BURGER  -  65/130
plant-based alternative burger that eats  
like meat

MAINS //
REGULAR SERVES 10-15  / LARGE SERVES 20-25 

QUINOA BOWL   - 90/180
roasted cauliflower, grilled asparagus + 
zucchini, avocado, sweet corn, queso de freir, 
crispy carrots + leeks

BAYOU CHICKEN PASTA  - 130/260
spicy blackened chicken, sweet corn, 
jalapeño, bacon, parmesan cream

FISH + CHIPS  - 140/280
chip crusted haddock filet, house fries

SIRLOIN STEAK TIPS*  - 160/320
tamari marinaded steak tips cooked 
to your liking

TURKEY TIPS   - 120/240
cranberry barbecue glaze

MAC + CHEESE  - 120/240
4 cheese, farm cream, potato chip crumb top 

BUFFALO CHICKEN MAC + CHEESE   - 
130/260
our classic mac loaded with buttermilk fried 
chicken + hot sauce, baked and topped with 
crumbled blue cheese

MISO SALMON* - 150/300
roasted miso marinated salmon filet

GRILLED NY SIRLOIN*  - 180/360 
zucchini, sweet corn & pepper skewers, 
mashed potato, aged balsamic, 
chimichurri sauce

SIDES //
REGULAR SERVES 10-15 / LARGE SERVES 20-25

· HOUSE FRIES - 25/50
· SWEET POTATO FRIES - 30/60
· TOTS  - 30/60
· GRILLED VEGETABLES - 35/70
· GARLIC MASHED POTATOES - 25/50
· STEAMED BROCCOLI - 25/50
· GREEN BEANS - 30/60

CARVING STATIONS //
SERVES 15-18

SLOW ROASTED BEEF TENDERLOIN - 310
peppercorn-crusted beef tenderloin, slow 
roasted, horseradish cream

ROASTED ANGUS SIRLOIN - 325
slow roasted sirloin with her au jus, carved 
tableside for your guests’ enjoyment

OVEN ROASTED TURKEY BREAST - 190
home-style gravy, cranberry sauce

HERB ROASTED PORK LOIN - 190
herb-crusted pork loin, slow roasted, 
chipotle-dijon  mustard

MAPLE GLAZED COUNTRY HAM - 160
slow roasted country ham, maple-grain 
mustard glaze

ROAST SIDE OF SALMON  - 190
lemon dill roasted side of salmon, carved  
+ served at your guests’ request

DESSERT //
PRICED PER ITEM

PEANUT BLAST CAKE - 65
rich chocolate layer cake, creamy peanut 
butter

FRENCH VANILLA CHEESECAKE - 50
fresh strawberries

LEMON LAYER CAKE - 60
light lemon cake, pastry cream, vanilla icing

FUDGE BROWNIE PLATTER - 55 
gooey chocolate fudge brownies , chocolate 
glaze

CHOCOLATE CHIP COOKIE PLATTER - 55
warm chocolate chip cookies, chocolate 
fudge for dipping

Don't forget the sweets...

LET US MAKE YOUR
EVENT PERFECT...


