
PRIVATE EVENT & CATERING MENU

SLIDERS
Mini Macs
Ground chuck slider, cheddar, bacon, lettuce, tomato, house made 
Squire sauce
Grilled Chicken
Marinated chicken breast, cheddar, bacon, lettuce, tomato, house made 
Squire sauce
Buttermilk Fried Chicken
Fried chicken, slaw, pickles, house made Squire sauce

Pretzel Bites & Beer Cheese Dip
Warm pretzels, house made beer cheese dip, served with deli mustard V

Cheese Pierogies
Cheese filled pierogies served with melted cheese, slivered green onion 
V

Potstickers
Veggie filled blend filled dumplings, topped with hoisin drizzle, slivered 
green onion V

BAO Buns
Shredded cabbage, carrot, pickled red onion, microgreens with a 
chipotle aioli drizzle and your choice of Cajun chicken or fried tofu V

Nacho Libre
Hand cut seasoned corn chips, four cheese blend, black olives, cherry 
tomatoes, sweet red onions, pickled jalapenos, black beans, slivered 
green onion topped with sour cream drizzle V/GF
Add Cajun chicken/sirloin steak/fried tofu

Buffalo Cauliflower Bites
Lightly breaded, deep fried cauliflower, tossed in Buffalo sauce V

Breaded Shrooms
Fresh mushrooms, dipped and fried golden brown served with our 
chipotle aioli V

Prices are $37 per person.  •  Minimum order 20 people. •  Delivery and setup available within London.

Choose any 4 items (each additional item $9 per person)

FLATBREADS
BBQ Chicken
Blackened chicken, cheddar blend, house made Jack Daniel's BBQ 
sauce, diced red onion
Hot Honey
Italian salami, mozzarella, tomato sauce, hot honey drizzle, fresh 
basil
Margherita
Tomato sauce, mozzarella, thinly sliced tomato, fresh basil V

Fresh Wings
Our fresh, locally sourced wings, served sauced or with sauce on 
the side GF
WET: Jack Daniel's BBQ/Fire & Ice/Honey Garlic/Real 
Buffalo/Nashville Hot
DRY: Cajun/Garlic Butter Parm/Salt & Pepper/Chipotle Mango/Dill 
Pickle

The Fair Corn Dogs
House made mini corn dogs, served with deli mustard

Crispy Pickles
Deep fried pickle spears breaded in house with our own dill ranch 
dip V

Chicken Bites
Hand breaded buttermilk chicken chunks served with house made 
Squire-Fil-A sauce

Fresh Spinach Dip
Creamy blend of four cheeses and fresh spinach, served with house 
made corn chips and flatbread

Lettuce Wraps
Korean slaw, spiced peanuts, fried rice noodles. Hoisin, cilantro, 
slivered green onion with choice of chicken or tofu  V/GF

Mixed Greens or Caesar Salad  
Veggie Platter 
Bacon wrapped scallops served with cocktail sauce 
Jumbo shrimp with cocktail sauce 
Sirloin steak bites and horseradish aioli

Baked Mac & Cheese
Blackened Cajun Chicken 
Taco Bar- Blackened chicken-steak-crispy chicken-fried tofu
Charcuterie- Freshly cured meats, cheeses, pickles, crackers, breads
Assorted Desserts- Fudge brownies, cookies, cheesecake

ADDITIONAL OPTIONS  (pricing available on request)


