AMUSE MAIN BUFFET ACTION STATION

Smoked Trout Platter Grilled Tequila Lime Chicken Tri Tip Grain Bowl
Maple-Cherry Wood Smoked | Rainbow Trout | Margherita Marinade | Carved Tri Tip | Brown Rice, Farro, Quinoa Blend |
Herb Dip | Gherkins Horseradish Cream | Tequila Honey Lime Glaze | Avocado | Marinated Heirloom Tomatoes |
Citrus Grilled Bullet Peppers Roasted Corn-Black Bean Relish | Salsa Verde |
Aged Cheddar
Summer Pasta Primavera
FRONT OF BUFFET Garden Vegetables | Basil Pesto | BrathilsEthDAPlIl-OBEeSfEHE;AlXS s
Hanging Bacon Display Peppercorn Cream Sauce | Aged Pecorino e . g .
: eef Hotdog | Brioche Bun | Chili | Kraut |

House Candied Bacon | Jalapeno Bacon | Beer Battered Cod Belle's Two Hearted Ale and Cheddar Fondue |

Winston'’s Irish Style Bacon |Double Smoked Uncured Bacon |
Fig Jam | Caramelized Onion Jam | Sour Cherry Spread |
Balsamic Cippolini Onions |

Assorted Artisanal Cheeses | Sourdough
‘ : Roasted Marble Potatoes DESSERT

: Assorted Che ice Desserts
Grilled Vegetable Board Toasted Garlic | Herbs A

Shredded Cheddar | Diced Onions | Ketchup |

Belle’s Two Hearted Ale Batter | Lemons |
Mustard | Bertman’s Stadium Mustard | Relish

Creamy Cole Slaw | Old Bay Tartar Sauce

Garlic Ranch Dip | Caramelized Onion Dip
Mexican Street Corn

Roasted Red Pepper Hummus Roasted Corn | Garlic Herb Butter | Cotija Cheese

Spiced Naan | Grilled Flatbread SOUP

Roasted Tomato- Pepper Soup

Quesadilla Duet Chargrilled Peppers | Beef Steak Tomatoes |
Vegetable Cornucopia Cones | Smoked Chicken Quesadillas | Herb Vegetable Broth

Cilantro Crema | Smashed Avocado Dip | Pico de Gallo

SALAD
Hot Bourbon BBQ Wings Strawberry Arugula Salad
Bone in Chicken Wings | House Hot Bourbon BBQ Sauce | Strawberries | Shaved Sweet Onion |
Celery | Carrots | Bleu Cheese Dip Almonds | Feta | Fresh Mint |

Vidalia Onion Vinaigrette ||yﬁ|| H“nungtﬂn | LEGENDS CLUB
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