
SMALL PLATES & DESSERTS

           Small Plates Server Passed

Crostinis 
Mediterranean Crostini $80 
Olivetta & Goat Cheese Crostini $65 
Brushetta Crostini  $70 
Spinach Parmesan Crostini  $65 
Strawberry Goat Cheese Crostini  $80

           Small Plates Table Service 

           Dessert Menu

serves 25/36 pieces

Potato Pierogi  $70 
Braised Short Rib Pierogi  $80 
Meatballs  $60 
Choice of Italian or Spicy BBQ

Cheeseburger Sliders  $140
SSeasoned beef patties served with pickle chips, haystack 
onions, and chipotle mayo on a bun.

Zorn Wings  $65 
Choice of Buffalo, Diablo, Jim Beam, or Peking Zing. 
Available in traditional bone-in or boneless wings.

Mini Cajun Crab Cakes  $100 
Served with garlic aioli.

Spinach Artichoke Dip  $65 
Served hot with pita chips

Hummus Tray  $70 
Roasted red pepper hummus with pita chips.

Diablo Shrimp Cocktail Tray*  $110 
Served with tangy cocktail sauce.

FFresh Fruit Tray*  $70
Sliced melon, pineapple, strawberries, and grapes.

Grilled Vegetable Tray* $85
Grilled asparagus, portobello mushrooms, zucchini, 
yellow squash, carrots, and red peppers drizzled with 
balsamic glaze. Served with green goddess sauce.

Charcuterie Board  $225
BBrie, aged cheddar, smoked gouda, gorgonzola, house 
meats, and spreadable goat cheese served with crostini, 
house crackers, lentil chips and seasonal fruit.

FRESH SALADS
Arugula Salad
Arugula, grape tomatoes, and shaved parmesan 
tossed in lemon tarragon vinaigrette. 

House Salad
FFresh greens tossed with cucumbers, tomato, 
parmesan cheese, croutons, and choice of dressing.

Caesar Salad
Fresh romaine tossed with caesar dressing, parmesan 
cheese, and croutons. Garnished with grape 
tomatoes.

PREMIUM SALADS
Goat Cheese Spinach Salad
Fresh spinach and spring mix tossed with goat cheese, roasted 
almonds, and white balsamic vinaigrette.
Add $1 per person

Barrel House Caprese Salad
MMixed greens tossed in white balsamic vinaigrette. Topped with 
fresh mozzarella, heirloom tomatoes, fresh basil, and drizzled in 
balsamic glaze.
Add $1 per person

Flourless Chocolate Torte  $60 
Four chocolate blend, ganache, 16 slices

Chocolate Dipped Strawberries  $45
three dozen

Chocolate Chunk Cookies  $18
per dozen

ChoChocolate Lovers  $3
Brownies, freshly baked cookies, and bars. Per person.

Mini Apple Tart  $36
per dozen

Mini Shooters  $72
Chocolate mousse, key lime, cherry, classic cheesecake, or 
gluten-friendly caramel apple cheesecake. Three Dozen.

Cupcake Assortment  $100 
RRed velvet, chocolate, vanilla bean, lemon meringue, peanut 
butter, and raspberry. 32 count.3

Chocolate Chunk Brownies  $32
per dozen         

Blonde Toffee Bars  $32
per dozen    
Salted Caramel Bars  $32 
per dozen

Lemon Blueberry Bars  $32 
per dozen

CarCarrot Cake  $28
New York Cherry Cheesecake  $32

SIGNATURE STATION
Must have a minimum of 25 guests and two stations.

Zorn Fries  $8 per person             
served with an array of toppings including crisp smoked 
bacon, scallions, sour cream, cheddar cheese, and gravy 
selections

MMini Slider Station  $10 per person
Choice of three of the following: Cheeseburger, 
Chicken, Veggie, Brisket or Pulled Pork.

Dip Station  $6 per person
Pita and tortilla chips served with your choice of three 
dips. Choose from: salsa, guacamole, spinach artichoke, 
chili con queso, or green goddess.

MMac ‘N’ Cheese Station  $9 per 
person
Trottole noodles in our homemade cheese sauce. 
Served with brisket, spicy pulled, bacon, broccoli, green 
onions, blue cheese buffalo sauce, jalapeños, and 
parmesan breadcrumbs.

Street Taco Station  $10 per person
ChipChipotle chicken, Roasted potato and seasoned shrimp 
tacos with flour tortillas. Served with mozzarella, 
chipotle ranch, avocado, guacamole, cabbage, cilantro, 
and salsa.

Salad Station  $8 per person
Your choice of three salads. Caesar, House, Arugula, or 
Spinach.

Special: One-hour of unlimited 
server-passed small bites with any sit-down 
meal. Pick three for only $6.00 per person

serves 25/36 pieces
Phyllo Bites 
Apple Brie Walnut  $80 
Mediterranean  $70 
Spanakopita  $90 
Spinach Artichoke  $60
Vegetable Curry Cauliflower  $70
SStuffed Mushrooms
Crab Stuffed Portabella Mushroom 
Caps  $80
Roasted Pepper Hummus Stuffed 
Portabella Mushroom Caps  $70

Skewers
Bacon-Wrapped Dates  $70
w/ Stuffed Goat Cheese* 
Caprese Skewers*  $60 
Upgrade your caprese with prosciutto & pesto for 
$20 more.

ChicChicken Satay  $80 
with peanut sauce

Sweet Potato & Andouille*  $70
with maple glaze

Veggie Skewers*  $80 
*Server passed items are also available as 
table small bites.


