
STARTERS  Additional cost per guest.

Hummus Crudité (V)

Chips & Dip (GF) Pico and Queso

Garlic Parm Knots (V)

Vegetable Spring Rolls

Sidewinders (V) Cajun or Garlic Parm

Pretzel Bites 

Charcuterie Board

Crispy Chicken Sliders

Skewers (GF) Caprese or Teriyaki Chicken

DESSERTS  Additional cost per guest.

Churros 

Cookies

Brownies

Cheesecake Cupcakes

Hosted Open-Bar
Give your guests the most selections when ordering drinks! Charges are based on consumption. 
Spend minimums may apply.

Tiered Alcohol Packages
Tiered beverage packages include custom drink tickets provided by KingPins!

 
Tier One +$14/guest
Includes | Glass-draft or bottled beers & ciders, glass house wine or house-spirits. Up to 2-beverages per guest.

Tier Two +$22/guest
Includes | Glass-draft or bottled beer, glass wine, craft cocktail/mocktail or premium-spirit. Up to 2-beverages per guest.

Cash Bar
Guests always have the option to purchase their own alcohol during the event!

EAT
ROLL
PLAY

Southwest Rolls

Wings (GF) Mild Buffalo or TapHouse BBQ

Flat Bread Margherita or BBQ Chicken

Buffalo Chicken Dip (GF)

Spinach Artichoke Dip (GF)

Cheeseburger Sliders

Seasonal Fruit (V) (GF)

Coconut Shrimp

Meatballs BBQ or Hawaiian Style   

Lemon Bars

Dessert Trio  
      Brownies, Lemon Bars, Cream Puffs 

CATERING ENHANCEMENTS

BAR ENHANCEMENTS
Tap

Tap

HOLIDAY
Entrees | Lemon Thyme Turkey & Sage Crusted Pork Tenderloin
Sides | Garden Salad, Vegetable Medley, Garlic Mashed Potatoes, Cornbread Stuffing
Accompaniments | Cranberry Sauce, Turkey Gravy, Dinner Rolls
Dessert | Cheesecake Cupcakes Original and Pumpkin

Enhancement | Braised Beef +$8/guest

SOUTH OF THE BORDER
Entrees | Chipotle Steak & Fajita Chicken, Sautéed Peppers and Onions
Sides | Street Corn Salad, Black Beans, Cilantro-Lime Rice, Chips & Guacamole 
Accompaniments | Flour Tortillas, Cheddar-Jack Cheeses, Pico de Gallo, Sour Cream
Enhancement | Baja Shrimp

 
PIZZERIA
Entrees | Pizza Pepperoni, Hawaiian, Combo, Meatlovers, Veggie, Margherita, TapHouse BBQ Chicken

Sides | Garden Salad, Wings, Pesto Cavatappi, Garlic Breadsticks
Accompaniments | Celery, Carrots, Parmesan Cheese & Crushed Red Peppers
Enhancement | Bacon Mac N Cheese

HOLIDAY SAMPLER
Appetizers | Charcuterie Board, Hummus Crudité, Chicken Skewers, BBQ Meatballs,
            Artichoke Spinach Dip

CARVING BOARD + 18/guest$

Starter | Charcuterie Board
Entrees | Herb Roasted Chicken & Steak Chimichurri
Sides | Caesar Salad, Sautéed Green Beans, Fingerling Potatoes, Lemon-garlic Linguine
Accompaniments | Horseradish Sauce, Dinner Rolls
Dessert |

 

Brownies, Lemon Bars, Cheesecake Cupcakes
Enhancement | Grilled Citrus Salmon +$8/guest
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Tap SEASONAL CATERING MENUS

Seasonal

***Consuming raw or undercooked meats or eggs may increase your risk of food borne illness, 
especially if you have certain medical conditions. Not a gluten-free kitchen

(GF) – Gluten Free, (V) – Vegan, (DF) – Dairy Free

Events at KingPins include on-site catering from TapHouse Bar & Grill, 
served buffet style with unlimited soft drinks. Guest minimums vary by menu.

Seasonal


