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SYNDICATE

CATERING

GATERING FOR EVERY OGGASION?

APPETIZERS

Domestic Charcuterie Display
Assorted Domestic Cheeses and
Assorted Crackers 6

Imported Charcuterie Board
Assorted Imported Cheeses and
Cured Meats 12

Seasonal Fresh Fruit Display
Assorted Melons, Pineapple,
Strawberries 5

Vegetable Crudite with Dill Ranch
Carrots, Celery, Cucumber, Bell Peppers,
Asparagus, Seasonal Veggies 5

Ahi Tuna Nachos
Ahi Tuna, Tortilla Chips, Pineapple Pico,
Teriyaki, Spicy Mayo 6

Candied Bacon Deviled Eggs
Red Pepper Jam, Chives 5

Jumbo Shrimp Cocktail
House Cocktail Sauce, Lemon 10

Loaded Everything Bagel Cheese Ball
Cream Cheese, Sour Cream, Bacon,
Cheddar Cheese, Scallions, Everything
Bagel Seasoning, Assorted Crackers 5

Thai Peanut Chicken Satays
Sesame, Ginger Soy Marinated Chicken,
Thai Peanut Sauce 5

Loaded Syndicate Skins
Cream Cheese, Caramelized Onions,
Bacon, Ranch, BBQ 5

Wagyu Pigs In A Blanket
Saucy Sows Sweet Pepper Mustard 6

Thai Basil Chicken Lettuce Wraps
Ground Chicken, Hoisin Sauce,
Cashews, Spicy Mayo 6

Americana Sliders

Angus Beef, American Cheese,
Caramelized onions, Lettuce, Tomato,
Mac Sauce, Hawaiian Rolls 8

Honey Hot Chicken Sliders
Fried Chicken Medallions,
Honey Hot Sauce, Pickles,
Vinegar Slaw, Hawaiian Rolls 8

Mini Meatballs
Sweet & Sour, BBQ, Marinara,
Swedish 5

Hot Buffalo Chicken Dip

Shredded Chicken, Cream Cheese,
Buffalo Sauce, Blue Cheese Crumbles,
Warm Pita 5

SALADS

Add bread service 2

House Salad

Mixed Field Greens, Cucumber,
Red Onion, Carrot, House Dressing
or Ranch 4

Caesar Salad
Romaine Lettuce, Shaved Parmesan,
Croutons, Creamy Caesar Dressing 5

Warm Bacon Baby Spinach Salad
Chopped Hard Eggs, Bacon Crumbles,
Red Onion, Dried Cherries, Warm Bacon
Vinaigrette 6

ENTREES

Pick 1 protein and 2 sides for listed
price. Add an Additional protein for 12.
For plated dinners, add 4.

Chicken Your Way! Choose One 26
Parmesan - Italian Breading,
Marinara, Mozzarella
Marsala — Egg Wash, Sweet Marsala
Wine, Mushrooms, Demi-Glace
Francaise — Egg Wash, White Wine,
Lemon, Garlic, Basil, Butter Sauce

Bacon Wrapped Meat Loaf
Pork & Beef, Parmesan, Ketchup Glaze 31

Lemon & Garlic Half Roasted Chicken
Rosemary Chicken Jus Lie 30

Filet Medallions with
Mushrooms & Onions

Marsala Wine, Caramelized Onions
and Mushrooms 34

Sticky Orange Norwegian Salmon
Sweet Chili, Orange Glazed,
Seared Salmon 26

Honey Herb Roasted Pork Loin
Bourbon Peach Sauce 28

Penne Chicken Alfredo
Grilled Chicken, Creamy
Parmesan Sauce 18

BBQ Slow Cooked Smoked
Shredded Pork
Bourbon BBQ Sauce, Brioche Buns 18

BBQ Slow Cooked Smoked
Shredded Chicken
Bourbon BBQ Sauce, Brioche Buns 21

Beef Tips Stroganoff
Braised Beef, Wild Mushrooms,
Beef Gravy, Sour Cream, Egg Noodles 28

8 oz. Prime Sirloin Steak
Baseball Cut Prime Sirloin Steak 30
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SIDES

Baked Cavatappi Mac & Cheese
Creamy Three Cheese Sauce 5

Garlic Red Bliss Smashed Potatoes
Heavy Cream, Garlic, Butter 5

Garlicky Green Beans
Garlic, Ginger, Sweet and Spicy Sauce 5

Lemon, Pepper Aspragus
with Hollandaise

Steamed Asparagus, Shallots,
Lemon Pepper, Hollandaise 5

Seasonal Vegetable Medley
Chef’s Seasonal Veggies 5

Loaded Potato Salad
Mayo, cheddar, bacon, chives 6

Pasta Salad
Penne pasta, cheddar cheese,
roasted peppers, Italian vinaigrette 6

Garlic & Rosemary Roasted
Red Bliss Potatoes
Garlic & Herb Butter & Parmesan 5

Honey Roasted Brussels
Sprouts with Bacon
Honey, Dijon Mustard, Bacon, Butter 5

DESSERTS

Cherry Cheesecake
Cherry Pie Filling, Whipped Cream 6

Assorted Mini Artisan Petit Fours
A variety of mini desserts 7

Assorted House Baked Cookie Tray 5
Assorted Mini Dessert Bars 5

Custom Menu Proposals
& Dietary Alternatives

Rentals (China, Glassware,
Silverware, Linens)

Beverage
Services

Event
Staff

Day of Coordination
Services

Clean-up
Services

Private Chef Services
& Unique Dining Displays

REACH OUT TODAY AT
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