
BANQUET MENU

APPETIZERS
                                                                                                                                                    
BEEF TOAST POINTS ~ grilled tenderloin, red wine demi                                                         

BEER CHEESE ~ w/warm pretzel bread  
                                                                            
BISQUE & LIL HOPSTERS ~ grilled chees bites w/tomato bisque
                  
BRUSCHETTA   

BRUSSEL SPROUTS ~ bacon, balsamic glaze, sweet chili lime sauce                              

HUMMUS  ~ w/olive tapenade & pita bread                                                                     
   
MEATBALLS IN MARINARA                                                                                          

QUESO, SALSA & CHIPS                                              

SHRIMP COCKTAIL
                                                                                                           
SMOKED SALMON ~  cherry wood smoked, cornichon pickles, dill cream cheese, pickled
red onion, capers, toast points.  Served Chilled                                                                   

SPINACH ARTICHOKE DIP ~ w/salsa, sour cream & tortilla chips                                

STUFFED MUSHROOMS ~ red bell pepper, parmesan, spinach, cream cheese 

STREET TACOS ~ choice of  chicken, pork or shrimp. w/tomatoes, onion & cilantro
       

Please inquire about pricing and service options



HOPSCOTCH

SALADS
BBQ Pork Sliders ~ house-made w/bbq sauce,
hawaiian rolls

French Dip Sliders ~ house-made roast beef,
horseradish mayo, sauteed mushrooms & onions,
french baguette. w/pan au jus
 
Cheeseburgers ~ quartered w/ketchup, mustard, 
pickles

Lil Hopster Bites ~ sourdough, spicy mayo,
honey mustard, american & muenster cheese

Quesadillas ~mixed cheese, black bean salsa,
sour cream, salsa. choice of chicken, pork or
shrimp.

PLATTERS
*Cheese

Fruit
Veggie 

*Meat & Cheese
*Charcuterie Board

*served w/crustini's

WINGS
Traditional or Boneless

Teriyaki  |  Sweet Chili Lime  
Korean BBQ   |  Buffalo  |  Spicy BBQ 
Mango Habanero  |  Hot Ass Buffalo

served w/carrots. celery, ranch & blue
cheese dressing

Consuming raw or undercooked  meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

                   Caesar                   House    
                                                                                                                                                                   
Spinach ~ candied bacon, apple slices, red
onion, croutons, egg                                 

Rotisserie Chicken ~ spring mix, romaine,
bleu cheese crumbles, red onion, black bean
salsa, croutons
  
Caprese Skewers ~ cherry tomato, basil,
mozzarella pearls, balsamic glaze
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SLIDERS & SAMMIES

DRESSING
ranch   blue cheese   caesar

honey mustard   balsamic vinaigrette
chili-lime vinaigrette






ENTREE'S

Consuming raw or undercooked  meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Rotisserie Chicken ~ seasoned & slow smoked
  
Chicken Piccata ~ chicken breast, mushroom, parsley, white wine, lemon, capers 

Chicken Pot Pie ~ rotisserie chicken, peas, carrots, shallots, cayenne seasoning 

Meatloaf ~ w/red wine demi

Chicken Tenders ~ hand battered & breaded, served with honey mustard & bbq sauce

Grilled Salmon ~ apple relish, buerre blanc

Brisket ~ trimmed, seasoned & slow smoked

TNT Shrimp ~ lightly fried & tossed in thai chili sauce

Pot Roast ~ slow roasted w/carrots & onions, pan gravy

BANQUET MENU

      Brussel Sprouts  |  Jasmine Rice  |  Mac & Cheese  |  Steamed Veggies                        
Mashed Potatoes  |   Glazed Carrots  |  Au Gratin Potatoes  |  Couscous

Broccolini  |  Baked Beans  |  Green Chile Cream Corn  





SIDES



DESSERT
Banana Pudding  
Chocolate Cake

Key Lime Pie




