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MUNCHIES 
BANQUETS / CATERING



Consuming raw or undercooked meats, seafood, shellfi sh or eggs may increase your risk of foodborne illness. 

HAPPY HOUR
SMALL (25) MEDIUM (50) LARGE (100)

Caprese
Fresh tomatoes, fresh mozzarella, basil, olives, balsamic and olive oil sea salt, 
cracked black pepper 40 90 190

Spinach Artichoke Dip
Parmesan, romano, asiago, ciabatta crostini 40 90 190

W XYZings
Served with house-made blue cheese dressing and tossed in your choice of 
either buffalo or sweet teriyaki sauce 36 82 175

Teriyaki Chicken
Tender chunks of chicken marinated in sweet teriyaki sauce and topped with 
toasted sesame seeds 45 100 210

Caulifl ower Buffalo Wings
Roasted caulifl ower, buffalo sauce and topped with blue cheese crumbles 35 80 170

Artisanal Cheese Platter
Served with breads and crackers 50 110 230

Fresh Vegetable Crudité Platter
Served with house-made blue cheese and ranch 45 100 195

Seasonal Fresh Fruit Platter
Served with a honey yogurt dip 60 130 270

Chopped Salad
Romaine, pepperoni, Italian ham, white beans, grape tomatoes, gorgonzola, 
olives, white balsamic vinaigrette 45 100 210

Caesar
Romaine, romano, parmesan-asiago caesar dressing 35 80 170

Mixed
Mixed greens, cucumber, tomato, olive, red wine vinaigrette 25 60 130

CLASSIC PIZZA WITH WHOLE GROUND TOMATOES
Margherita
Tomato sauce, fresh basil & mozzarella ................... 9

Prosciutto
Italian ham, fresh mozzarella, EVOO ......................11

Atomic
Fresh mozzarella, spicy sausage, pepperoni, 
crushed red pepper, sriracha ...................................12

Pepperoni or Sausage
Fresh mozzarella, pepperoni/ sausage ...................11

Tuscany
Crimini mushrooms, fresh mozzarella, pancetta ...10

Garden
Fresh mozzarella, grilled artichokes, olives, 
arugula, crimini mushrooms, grape tomatoes ........12



Consuming raw or undercooked meats, seafood, shellfi sh or eggs may increase your risk of foodborne illness. 

RECEPTION
CHEF’S COLD BITES
Minimum Dozen

Deli Sliders ................................................ 48 per dozen

Smoked Salmon Canapes ................... 48 per dozen

Assorted Petit Fours ............................. 48 per dozen

Shrimp Wonton Crisps .......................... 60 per dozen

Jumbo Shrimp with 
Cocktail Sauce ........................................ 60 per dozen

CHEF’S HOT BITES
Minimum 2 Dozen

Mini Quiche................................................ 48 per dozen

Buffalo or Teriyaki Chicken Wings 
w/ Blue Cheese Sauce .......................... 48 per dozen

Spinach & Cheese in Phyllo 
w/ Ranch ..................................................... 48 per dozen

Vegetarian Spring Rolls ....................... 48 per dozen

Teriyaki Sirloin Satay ............................ 48 per dozen

Mini Crab Cakes ...................................... 60 per dozen

Coconut Shrimp ...................................... 60 per dozen

DISPLAYS
Minimum 10

Seasonal Vegetable Crudites
Freshly cut vegetables with dip .............. 5 per person

Fresh Fruit Market Display
Display of fresh seasonal fruits and berries, 
honey yogurt dipping sauces .................. 7 per person

Artisanal Cheese Display
Assorted cheese, dried fruits and nuts. 
Seasonal fruit, seasonal rustic breads 
and crackers ............................................. 5 per person

Triple Chips and Dips
Pita chips with hummus, corn tortilla 
chips with salsa, potato chips with 
triple onion dip ......................................... 5 per person



Price and menu items are subject to change without prior notice. Prices stated are per bottle and subject to a 22% taxable service charge, state and local tax. 
*Cash beverages stated are inclusive of service charge, state and local tax. 

BANQUET
BANQUET WINE*
All bars have a minimum $100 bartender fee for 
4 hours of service, $75 per additional hour. 

GLASS BOTTLE

Tier 1 ..............................................................9 ............. 36

Canyon Road, Chardonnay

Canyon Road, Cabernet

Tier 2 ........................................................... 10 ............. 40

Dark Horse, Rosé

William Hill, Chardonnay

Columbia, Merlot

Duck Pond, Pinot Noir

Tier 3 ........................................................... 12 ............. 48

J Vineyards, Pinot Gris

Whitehaven, Sav Blanc

Gascon, Malbec

Columbia, Cabernet

Tier 4 ........................................................... 15 ............. 60

Frei Brothers, Chardonnay

Talbott Kali, Chardonnay

Frei Brothers, Cabernet

Nine Hats, Cabernet

Elouan, Pinot Noir

Sparkling...................................................................... 52

La Marca, Prosecco

BOTTLE

Requested Brands .....................................................150
Svedka Vodka, Bacardi Rum, Evan Williams 
Bourbon, Bombay Gin, Jose Cuervo Tequila

Premium Brands ..................................................... 175
Absolut Vodka, Tanqueray Gin, Jameson Irish 
Whiskey, James Oliver Bourbon, Bulleit Rye, 
Casamigos Tequila, Sauza Gold Tequila, Crown 
Royal Canadian Whiskey, Chivas Regal Scotch, 
Cruzan Aged White Rum

Platinum Brands .....................................................195
Ketel One, Grey Goose Le Citra, Walter Collective 
Vodka, Tanqueray 10, Bulldog Gin, Glenfi ddich, 
Oban, Knob Creek, Russell’s Rye, Patron Tequila, 
Kraken Spiced Rum

Signature Cocktail
W XYZ Bar Menu with related prices

Beer
Bud Light, Kokanee..................................................... 6

Corona, Mischeif Cider, Black Butte Porter, 
Elysian IPA ................................................................... 7

HOST BAR & CASH BAR*
All bars have a minimum $100 bartender fee for 4 
hours of service, $75 per additional hour.

Martinis/Specialties ................................................ 12

Requested Brands ......................................................9

Premium Brands ....................................................... 11

Platinum Brands ....................................................... 13




