WATERWORKS BOARDS
ALL SERVE 25 GUESTS

CHEESE BOARD 150

local VT and traditional cheeses.

CHARCUTERIE 175

Chef’s selection of cured meats.

ANTIPASTO 180
artichoke hearts. grilled & pickled vegetables. olives.

CHEESE, CHARCUTERIE, & ANTIPASTO 450

25 servings of each item.

GARLIC HUMMUS 95

crispy chickpeas. seasonal vegetables. sumac. naan.

FRESH FRUIT BOARD 105

SLIDER BAR
$24/PERSON

BURGER/CHEESEBURGER
PULLED PORK
VEGGIE BURGER
CHICKEN SANDWICH

MAC & CHEESE BAR

please choose 5 to 8 toppings
$23/PERSON

NOODLES & SAUCE
TOPPING OPTIONS:

fried chicken
grilled chicken
jalapenos
scallions
roasted red peppers
bacon
bell peppers
butternut squash
sausage
meatballs
house made fuego sauce (hot sauce)

have an option in mide you dont see?
let us know and we will do our best
to accomodate this for you!

WATERWORKS FLATBREADS
AVAILABLE AFTER 4:30PM

MARGHERITA 15
pomodoro sauce. basil.
Maplebrook Farm mozzarella.
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! PEPPERONI 16 !
! pomodoro sauce. pepperoni. I
| house blend cheese. basil. |
| |
I TRUFFLED CHEESE & MUSHROOM 19 I
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pecorino di moliterno al tartufo.
fines herbes. honey.

GLUTEN FREE CRUST OPTION AVAILABLE UPON INQUIRY
PLEASE BE AWARE IT IS BAKED IN A SHARED OVEN

inquire for seasonal flatbread option
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| FRENCH FRY BAR |
| S$S15/PERSON |
GARLIC FRIES
| TRUFFLE FRIES WITH PARMESAN |
| POUTINE |
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RAW BAR

MARKET PRICE / PERSON

SHRIMP COCKTAIL

I I
I I
I cocktail sauce. I
| CEVICHE |
| choice of: scallop, white fish, salmon. |
I I
I I
I I

TUNA POKE

chive cream cheese. cucumber slice.
SMOKED SALMON OR CURED SALMON
OYSTERS

| FAMILY STYLE SALADS |
| MARKET PRICE, SERVES 25 |
| HOUSE OR CAESAR SALAD |
| GRAIN BOWL |
| SOUTH WESTERN SALAD |
| SALAD WITH FRUIT |
I I

peach & arugula, or strawberry, pear, watermelon.

SEASONAL SALAD



