PLATTER MENU
Each platter serves 10-15 people

Fresh fruit and fruit skewers with a maple créeme fraiche dipping sauce / 40
Crudité platter with a buttermilk serrano dipping sauce /40
Imported and domestic cheese assortments, featuring homemade and local selections /50

Johnny Utah’s chicken wings with blue cheese dipping sauce
Choice of Regular or Barbeque Sauce /40

Spinach Artichoke Dip with fresh fired corn tortilla /35
Southern Deviled Eggs freshly whipped with homemade pickles and Paprika /35
Wedge Salad -crisp iceberg wedges drizzled w/ Russian dressing, crumbled blue cheese & crispy bacon bits /35
Rattle Snake Nachos served with brisket chili and all the classic fixings / 45
Slow Cooked Baby Back Ribs slathered with house made barbeque sauce / 60

Sliders /50
One selection per platter:
Angus Beef, BBQ Chicken, Pulled Pork or Grilled vegetables

Quesadillas /45
One selection per platter:
Grilled vegetable and Goat cheese or BBQ chicken with cheddar cheese

Skewers /45
One selection per platter:
Marinated skirt steak, BBQ chicken or Grilled vegetables with honey BBQ sauce

Fajitas /45
One selection per platter:
Skirt steak, marinated chicken or jumbo shrimp
Served with grilled peppers and onions, shredded Cheddar and Jack cheese, sour cream, home-made
guacamole and salsa with warm flour tortillas

Dessert platters
Homemade chocolate brownies /35
Chef’s selection of fresh baked cookies /35

(Prices are exclusive of tax and 20% service charge)
(Minimum order of 5200 required)



PASSED HORS D’ OEUVRES

Shrimp

Bacon wrapped shrimp with avocado cocktail
sauce

Shrimp salad on toasted bruschetta

Grilled shrimp skewers with grilled pineapple
BBQ sauce

Grilled shrimp on a plantain chip with avocado
sauce

Shrimp po’boy sliders

Chicken

Chicken quesadilla with tomatoes and cheddar
cheese

Johnny Utah’s chicken wings with blue cheese
dipping sauce

BBQ chicken skewers with cranberry BBQ sauce
Pulled chicken sliders with house sauce and Jack
cheese

“Chicken-on-a-Chain” salad with smoked white
meat chicken, green grapes, almond slivers,
celery and red onions on a tortilla

Vegetarian

Roasted vegetable sliders

Deviled eggs

Quesadilla filled with seasonal vegetables and
goat cheese

Smoked vegetable skewers with honey BBQ
sauce

Hush Puppies with chipotle honey butter

Pork

Skewered pork tenderloin lollipops

BBQ pulled pork sliders

House made Chorizo with pickled jalapenos and
stone ground mustard on a “Texas style” cracker

Beef

Tequila lime marinated steak skewers with
Johnny Utah'’s steak sauce

Hamburger sliders

Brisket Chili Quesadillas

Sloppy Joe sliders

Choice of 6 hors d’ oeuvres $20 per person / $8 each additional hour
Choice of 8 hors d’ oeuvres $25 per person / $10 each additional hour

Menu subject to change based on seasonal availability /
per person pricing does not include alcoholic beverages, tax or service charge (20%)



OPEN BAR PACKAGES

Beer, Wine & Well Open Bar
$30 per person for 2 hours, $10 each additional hour
Includes all house wine, draft and bottled beer and well brand liquor

Call Brand Open Bar
$40 per person for 2 hours, $12 each additional hour

Includes all house wine, draft and bottled beer, call brand liquor
(ie: Finlandia Vodka, Kettle One Vodka, Jack Daniel’s, Captain Morgan, Bombay Gin)
coffee, soda, tea and juice

(When combined with a pre-fix menu or one of the hors d’ oeuvres options

S35 per person for 2 hours, 510 each additional hour)

Premium Open Bar
$50 per person for 2 hours, $15 each additional hour
Includes all house wine, draft and bottled beer, premium liquor

(ie: Grey Goose, Bombay Sapphire, Johnny Walker Black, Corzo Tequila and specialty cocktails) coffee, soda,
tea and juice

(When combined with a pre-fix menu or one of the hors d’ oeuvres options
545 per person for 2 hours, 512 each additional hour)
Shots are not included with any open bar packages

*All packages require a minimum of 15 participants and must be contracted in advance.
Pricing does not include tax or 20% service charge*



LUNCH BUFFET OPTIONS
Buffet is available for groups of 30 or more people when booking a private room

$25 Buffet Menu
Johnny Utah’s Spinach and Artichoke Dip
A four cheese blend, melted to perfection and served with fresh cut tortillas, sour cream and our home made

salsa

The “Red, White & Blue” Salad
Oversized, crisp iceberg wedges drizzled with Russian dressing, crumbled blue cheese and crispy bacon bits

Choice of 2 Main Courses

Choice of 2 Sides

$30 Buffet Menu
Johnny Utah’s Spinach and Artichoke Dip
A four cheese blend, melted to perfection and served with fresh cut tortillas, sour cream and our home made

salsa

The “Red, White & Blue” Salad
Oversized, crisp iceberg wedges drizzled with Russian dressing, crumbled blue cheese and crispy bacon bits

Choice of 3 Main Courses

Choice of 2 Sides

Menu subject to change based on seasonal availability / per person pricing does not include alcoholic
beverages, tax or service charge (20%)




FAMILY STYLE LUNCH
A family style dinner allows you the selection and benefits of a buffet but with the comfort and convenience of
a sit-down dinner. Platters of each dish are served at the tables and guests help themselves to the items they
like. Refills are provided when requested. Coffee, soda and tea are included in the options below.

$30 Family-Style Menu
Johnny Utah’s Spinach and Artichoke Dip
A four cheese blend, melted to perfection and served with fresh cut tortillas, sour cream and our home made

salsa

The “Red, White & Blue” Salad
Oversized, crisp iceberg wedges drizzled with Russian dressing, crumbled blue cheese and crispy bacon bits

Choice of 2 Main Courses

Choice of 1 Side

$35 Family-Style Menu
Johnny Utah’s Spinach and Artichoke Dip
A four cheese blend, melted to perfection and served with fresh cut tortillas, sour cream and our home made

salsa

The “Red, White & Blue” Salad
Oversized, crisp iceberg wedges drizzled with Russian dressing, crumbled blue cheese and crispy bacon bits

Choice of 2 Main Courses
Choice of 2 Sides

Dessert: Apple Cobbler a la mode

Menu subject to change based on seasonal availability / per person pricing does not include alcoholic
beverages, tax or service charge (20%)




DINNER BUFFET OPTIONS
Buffet is available for groups of 30 or more people when booking a private room

$40 Buffet Menu

Johnny Utah’s Spinach and Artichoke Dip

A four cheese blend, melted to perfection and served with fresh cut tortillas, sour cream and our home made
salsa

Choice of 1 Starter

The “Red, White & Blue” Salad
Oversized, crisp iceberg wedges drizzled with Russian dressing, crumbled blue cheese and crispy bacon bits

Choice of 2 Main Courses
Choice of 2 Sides

Dessert: Homemade Chocolate Brownies

$50 Buffet Menu

Johnny Utah’s Spinach and Artichoke Dip

A four cheese blend, melted to perfection and served with fresh cut tortillas, sour cream and our home made
salsa

Choice of 2 Starters

The “Red, White & Blue” Salad
Oversized, crisp iceberg wedges drizzled with Russian dressing, crumbled blue cheese and crispy bacon bits

Choice of 3 Main Courses
Choice of 2 Sides

Dessert: Homemade Chocolate Brownies

Menu subject to change based on seasonal availability / per person pricing does not include alcoholic
beverages, tax or service charge (20%)




FAMILY STYLE DINNER
A family style dinner allows you the selection and benefits of a buffet but with the comfort and convenience of
a sit-down dinner. Platters of each dish are served at the tables and guests help themselves to the items they
like. Refills are provided when requested. Coffee, soda and tea are included in the options below.

$45 Family-Style Menu

Johnny Utah’s Spinach and Artichoke Dip

A four cheese blend, melted to perfection and served with fresh cut tortillas, sour cream and our home made
salsa

Choice of 2 Starters

The “Red, White & Blue” Salad
Oversized, crisp iceberg wedges drizzled with Russian dressing, crumbled blue cheese and crispy bacon bits

Choice of 3 Main Courses
Choice of 2 Sides

Dessert: Homemade Chocolate Brownies

$55 Family-Style Menu

Johnny Utah’s Spinach and Artichoke Dip

A four cheese blend, melted to perfection and served with fresh cut tortillas, sour cream and our home made
salsa

Choice of 3 Starters

The “Red, White & Blue” Salad
Oversized, crisp iceberg wedges drizzled with Russian dressing, crumbled blue cheese and crispy bacon bits

Choice of 3 Main Courses
Choice of 3 Sides

Dessert: Apple Cobbler a la mode

Menu subject to change based on seasonal availability / per person pricing does not include alcoholic
beverages, tax or service charge (20%)




MENU

STARTERS

Sliders

Choose from one of three favorites: fire-grilled American cheeseburger, juicy pulled pork with coleslaw, or
pulled barbecue chicken with melted Monterey Jack cheese.

Nachos
Brisket chili on a bed of warm chips, melted with three cheeses and topped with jalapenos, sour cream, black
olives and our house-made salsa and guacamole

Chicken Wings
Your choice of sweet honey dijon barbeque or Johnny's original hot sauce, served with blue cheese dipping
sauce

Southern Hushpuppies
A mix of sweet corn and jalapenos in a corn fritter, served with maple creme fraiche dipping sauce

Roasted Vegetable and Red Chili Goat Cheese Quesadilla
The vegetarian's favorite! Grilled veggies smothered with aged Goat cheese, on toasted tortillas

Texas Beef Brisket Chili
Our original Chili, with a mix of slow cooked brisket, red beans, and chorizo, topped with melted Cheddar
cheese.

Southern Deviled Eggs
Jumbo boiled eggs, freshly whipped with our home made pickles, piped and sprinkled with Paprika

MAIN COURSE

Fajitas

Choose between three fire-grilled favorites - skirt steak, marinated chicken, or fresh jumbo shrimp. Served
with grilled peppers and onions, accompanied by shredded Cheddar and Jack cheese, sour cream, home-made
guacamole and salsa with warm flour tortillas

Kansas City Style Strip Steak*
14 oz grilled Kansas City style strip steak (*$4.00 per person will be added for this selection)

Kentucky Style Chicken
Crispy white meat Chicken, fried Kentucky style

Slow Cooked Baby Back Ribs*
Fall-off-the bone Baby Back Ribs, slathered with house made barbecue sauce (*$4.00 per person will be added
for this selection)

Super Wet Vegetable Burrito
Grilled vegetable ratatouille wrapped in a flour tortilla, smothered in red chili and topped with melted cheese

Steamed Cod Fish
Fresh Atlantic Cod steamed with fine fresh herbs

SIDES

Mac N’ Cheese

Creamed spinach

Mashed potatoes and gravy
Black beans and rice

French fries




