Private Event Menu
*Tax and gratuity added to all food orders*

Appetizers
Vegetable tray:

Assorted seasonal vegetables served with ranch or
onion dip $4 per person (min10ppl)

Hummus Platter:

Our homemade hummus served with pita chips $5 per
person

Meat and Cheese Board:

Assorted meats and cheeses served with crackers $6
per person (min10ppl)

Shrimp Cocktail:

Large shrimp, peeled and cooked, chilled on a bed of
ice served with our house cocktail *market price (5
shrimp per order)

Large Chicken Wings:

Our wings come in your choice of mild, medium, bbq,
honey mustard, teriyaki, garlic parm., hot buffalo,
spicy garlic, super happy yum yum, angry arts,
screaming hot or our dry rub ranch, Cajun, or south
of the border $8.75 (10 wings)

Chicken Tenders:

Our chicken tenders served with your choice bbq,
honey mustard, or ranch dressing $7.95 (4-5 strips)

Italian Sausage:

Grilled Italian sausage mixed with sautéed peppers
and grilled onions $6.95 (approx. 10-12 pieces
sausage is approx. 3 inch pieces)

Sweet bbq Meatballs:

Our medium-sized meatballs smothered in our
homemade sweet bbq sauce $70 full pan (approx
140ppl) $40 half pan (approx 70ppl)

Clevelander Pizza:

Our homemade sheet pizza 36 pieces (large cut) or 48
slices (small cut) $18/sheet (cheese) $21 (1 item) $3
each for extra items

Potato Skins:

Simply a classic- Topped with scallions, bacon,
melted cheddar cheese served with sour cream $7.25
(6 skins)

Dinner Salad:

Fresh greens tossed with tomatoes, onions,
cucumbers and croutons served with your choice of
dressing$20 (half Pan) $30 (full pan)

Entrees
*With your choice of two sides*
*Minimum 5 serving per entrée*

Chicken Marsala:

Roasted Chicken and mushrooms in a
Marsala wine sauce $13 per person

Roasted Pork Tenderloin:

Fresh herb- roasted sliced pork
tenderloin $13 per person

Roasted Turkey Breast:

marinated and roasted sliced turkey
breast $13 per person

Slow Cooked Ham:

Sliced, Maple- glazed ham $13 per
person

Beef Tenderloin:

Garlic and rosemary roasted sliced
beef tenderloin, Served with an Au Ju
sauce *market price

Sides
*Full pan (16-24ppl) half pan (8-12ppl)*

Broccoli and Cauliflower
$15 half pan, $25 full pan
Fire Roasted Sweet Corn
$15 half pan, $25 full pan
Sautéed Zucchini and Squash
$15 half pan, $25 full pan
Green Beans Almondine
$15 half pan, $25 full pan
Sautéed Spinach with Garlic
$15 half pan, $25 full pan
Mashed Potatoes
$20 half pan, $30 full pan
Stuffing
$20 half pan, $30 full pan
Sweet Potato mash
$20 half pan, $30 full pan
Baked Potatoes
$20 half pan, $30 full pan

Pastas
Rigatoni Marinara:

Choose from Meatballs, Italian sausage or
both, with sautéed peppers, onions and
topped with mozzarella cheese
$50 full pan (16-24ppl)
$30 half pan (8-12ppl)

Cajun Chicken Alfredo:

Blackened Chicken and broccoli served with
penne pasta in our homemade Alfredo sauce
$50 full pan (16-24ppl)
$30 half pan (8-12ppl)

Gateway Pasta:

Roasted Chicken served over penne pasta in a
blush sauce $50 full pan (16-24ppl)
$30 half pan (8-12ppl)

Vegetarian:

Roasted peppers, onions and mushrooms atop
bow tie pasta mixed with our basil pesto
sauce $50 full pan (16-24ppl)
$30 half pan (8-12ppl)

Three cheese macaroni:

mozzarella, provolone and parmesan
cheeses baked with a penne pasta $50 full
pan (16-24ppl) $30 half pan (8-12ppl)

Tailgate
4 Foot Sub Sandwich:

A Clevelander favorite! Our extra large,
freshly made classic Italian submarine
sandwich. Ham, turkey, salami, American
cheese, lettuce, tomato and Italian
mayonnaise $70 (approx. 60 slices)

Burger Bar:

Half pound Certified Angus beef burger with
assorted cheeses, toppings and condiments
$10 (per person) Minimum 15ppl

Taco Bar:

Choice of Beef, chicken or both, served with
hard and soft shells, assorted toppings and
condiments $9 (per person) Minimum 15 ppl

Sausage Bar:

a mix of polish boys, Italian sausages and
kielbasa served with hoagie buns and various
toppings $10 (per person) Minimum 15 ppl

Add Season fries to any tailgate for $3 per person

