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Drop O Meals

(Wildly popular)

3-6 GUESTS $450
812 GUESTS $600
12 PLEASE INOQUIRE
20% SERVICE CHARGE ADDED

Mediterranean

Served with lemony olive oil
whipped potatoes, eueumber feta
salad, hummus, zawziki § homemade
pita

Choiee of (wo entrees:
Lamb meatballs
Braised Eggplant with a
nuiy mato sauce
Grilled lemon § oregano
chicken
Spanakopita
Slow roasted leg of lamb
with olives and dates

Modern Ameriecan
comiort

Served with house made foeaeeia,
cheese board with hothoney and
jam, elassie shrimp cockiail, eookie
ray

Choiee ol one entree:
Port Braised short ribs
Creamy chieken with a

dijon veloute
Marsala pork with wild
mushrooms
“Low Spark” beel
tenderloin swroganoil

(all served with parmesan
polenta)
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Cali Mexiean

Served with chips § salsa, lime eilanwro
riee, gussied up beans and
southwestern slaw

Choiee of two entrees:
Chieken enchiladas with a
ereamy corn chipode sauee
(mild)

Beel tenderloin and queso stwiled
poblane peppers
All American tacos § all the
fixings
Braised Adobo pork
Shrimp iajitas

Classie Irvalian

Qerved with garlle bread, zuechini
“piceata,” rigatoni & Meghan’s Caesar salad

Choeiee ol (wo entrees:
Buternut squash § spinach
lasagna
Bolognese lasagna
Chieken parmesan
Egg\))lam armesan
ork Ragyu



Addidons MENU

Delicious enhanecements (0 your chel dinner or drop oli meals
+20% serviee charde

Breakiast Options

Breakiast Burritos - SI12 per burrito, minimum of 10

Meghan’s ereme brul¢e Freneh Toast easserole
Small serves 3 6 $30 Larde serves 812 $50

Bright Star Sea Salt Granola
contains nuts 11b $30

Bright Star banana bread S15/loaf

Croquemonsieur - braised ham gryeure, erossiants, house jam on the side
Small serves 3-6 $30 Larde serves 8-12 $50

(] -
Mid Day - Apres
Beei chili and eornbread for 10 people 1 gallon S60
Chicken Noodle Soup - 1 gallon $60

White bean, ham and rosemary soup - $60

Seasonal Grazing Board
Small serves 8-6 $7a Large serves 812 S125

Meghan’s signawre ‘sluny’ cauliflower dip
with chive erostini $99

Shrimp cocktail with horseradish cocktail sauce - 2Ibs. - $65

Sterling wild smoked salmon platter with eapers, iresh dill, cuecumber and herb
eream and water erackers - $7o

Dessert Options

S’mores kit -$250 serves 10
Homemade marshmallows, graham erackers, choeolate,
Reese’s eups 8§ roasting stieks

Flourless choeolate cake with whipped eream $45
Assorted Cookies and bars - $49/2 dozen

Hot Choeolate Bomb Box - $300 serves 10
Dark § Milk Choeolate Bombs,
homemade marshmallows, whipped eream,
sprinkles, peppermint stir sticks, echoice of 2 milks
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