
Wood Fired Wings
fire, garlic, house mustard, buffalo, maple bourbon black pepper,
sweet balsamic, peel bbq, hot honey 
- 26 per dozen (1 sauce flavor per dozen)

Toasted Ravioli
st. louis classic toasted beef ravioli, marinara, parmesan cheese 
– 17 per dozen

Charcuterie Board
a lavish display of cured meats, cheeses, olives, and pesto 
– 42 (serves 8-10)

Spinach Artichoke Involtini
spinach, fontina, wood fired artichokes, served with roasted red
pepper hummus, garlic balsamic oil, parmesan cream 
– 17 per dozen

House Salad
mixed greens, coppa ham, hard cooked egg, red onion,
croutons, house vinaigrette 
– 26 (serves 6-10)

Caesar Salad
romaine, parmesan, croutons, lemon caesar dressing 
– 26 (serves 6-10)

Italian Chopped Salad 
romaine, genoa salami, pepperoncini, green olives, red onions, 
provolone cheese, parmesan cheese, red wine vinaigrette
 – 30 (serves 6-10)

Apple Gorgonzola Salad
baby spinach, granny smith apples, gorgonzola cheese,
sun-dried cranberries, spiced pecans, maple cider vinaigrette 
– 30 (serves 6-10)

Wood Fired Pizzas
any pizza on our current menu is available
- prices vary

Edwardsville Special Events Menu
Garlic Cheese Ciabatta
wood fired ciabatta, garlic chive butter, mozzarella, 
 fresh oregano, served with marinara and parmesan cream
- 22 (serves 4-8)

Vanilla Bean Creme Brulee Cheesecake
classic vanilla bean cheesecake, graham cracker crust
– 26 per dozen

Chocolate Flourless Torte
rich chocolate flourless cake, chocolate mousse, fresh raspberries
– 21 per dozen

smoked pork, coppa, fontina cheese, signature spicy mustard,
house dill pickles, ciabatta bread- 17

Chocolate Chip Cookie
house made milk chocolate chip cookies
baked fresh to order
– 14 per dozen

Maple Bourbon Pork Sliders 
maple bourbon pork, bacon, cheddar cheese,
roma tomatoes, maple bourbon glaze
- 50 per dozen

*Menu subject to change based on availability* 

Potato Wedges and Dips
hand cut crispy potato wedges, gremolata, spiced ketchup,
aji verde, andalouse
– 27 (serves 10-12)

Wood Fired Goat Cheese
wood fired goat cheese topped with red pepper jelly served
with warm pita chips
– 28 (serves 6-10)  

Mini Pretzel Rolls
house made, served with parmesan cream and house mustard sauce 
– 20 per dozen

Blackened Shrimp Linguine 
wood fired trinity, cajun cream sauce, blackened shrimp, gremolata,
garlic ciabatta bread
- 54 (serves 6-8) 

Vegetable Platter
carrots, cucumbers, red and green bell peppers, cauliflower,
broccoli, cherry tomatoes, served with house made ranch 
– 21 (serves 8-10)

Prosciutto Involtini
our famous Involtini filled with prosciutto, parmesan, mozzarella,
and basil, served with marinara, parmesan cream and roasted 
garlic balsamic olive oil 
– 17 per dozen


