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The Dinner Luffot One

$27.95 per person
(30 person minimum)

SALADS

Classic Caesar

Market Greens Salad with White Balsamic Vinaigrette

ENTREES

Filet Mignon Steak Tips & Mushrooms
Local stout reduction & mushrooms

Wood Roasted Half Chicken
Chicken jus

Mac n’ Cheese

Horseradish Mashed Potato

Seasonal Vegetables

DESSERT SAMPLER

A selection of mini cheesecake hites, cookies dessert bars and brownies
Served family style

2> DOES NOT INCLUDE TAX OR GRATUITY
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The Dinner Luffet koo

$34.95 per person
(30 person minimum)

SALADS

Classic Caesar

Market Greens Salad with White Balsamic Vinaigrette

ENTREES

Filet Mignon Steak Tips & Mushrooms
Jumbo onionring & jus

Wood Roasted Half Chicken
Chicken jus

Grilled Eggplant Florentine
Goat Cheese and Tomato

Horseradish Mashed Potato

Seasonal Vegetables

Mac n’ Cheese

DESSERT SAMPLER

A selection of mini cheesecake hites, cookies dessert bars and brownies
Served family style

2> DOES NOT INCLUDE TAX OR GRATUITY
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The Dinner Luffer Thee

$39.95 per person
(30 person minimum)

SALADS

Half Man Candy Wedge

Market Greens Salad with White Balsamic Vinaigrette

ENTREES

Whiskey Braised Beef Short Ribs
Hand battered onion rings & braising liquid

Wood Roasted Half Chicken
Chicken jus

Grilled Eggplant Florentine
Goat Cheese and Tomato

Seasonal Game or Fish
Chef’s Selection and Preparation

Horseradish Mashed Potato

Seasonal Vegetables

Mac n’ Cheese

DESSERT SAMPLER

A selection of mini cheesecake hites, cookies dessert bars and brownies
Served family style

2> DOES NOT INCLUDE TAX OR GRATUITY
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The Lunch Luffet

$17.95 per person
(Includes N/A Beverage Service; (20 person minimum)

SALADS

Market Greens Salad
White Balsamic Vinaigrette or Peppercorn Ranch

Man Candy Wedge (+$2.00)
[ceberg Lettuce, Blue Cheese, Man Candy, Cucumber, Tomato, Red Onion, Pine Nuts, Blue Cheese Dressing

Ignite Caesar
Crispy Tortilla, Avocado, Cilantro, House Made Spicy Caesar Dressing

ENTREES

Filet Mignon Tips
Local Stout Reduction & Mushrooms

Ignite Mac & Cheese (Vegetarian)
Green Chile Cheese & Potato Chip Crust; Add Blackened Chicken +$3.00

Ignite Burger
70z. Hand Formed Beef Patty, Bleu Cheese, Sweet Onions, Bourbon Bacon Jam, LTO

Ignite B.L.T. + A.
Thick Cut Bacon, Letfuce, Tomato + Avocado, Spicy Mayo, Wheat Bread

French Fries * Seasonal Vegetables

DESSERT SAMPLER

A selection of mini cheesecake hites, cookies dessert bars and brownies
Served family style

2> DOES NOT INCLUDE TAX OR GRATUITY
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The Lrunch Luffst

Available from 10am-2pm Saturday and Sunday only

$20.00 per person (20 person minimum)

ENTREES

Choose 3
Beignet French Toast

Ignite Quiche
Seasonal selection

Waffle Sliders
Sausage patty, egg, cheese

Biscuits and Gravy

Choose 3

Scrambled eggs
Choice of toppings- jalapefios, onions, shredded cheese, sour cream

Breakfast Potatoes
Seasonal Fresh Fruit
Bacon

Sausage Patty

BEVERAGES

Coffee

Orange Juice

2> DOES NOT INCLUDE TAX OR GRATUITY



