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Family Style Dinner Options 
Family style options are served in large shareable portions on a per table basis, 

allowing guests to try a myriad of options without having to leave the comfort of their 
seats.  

Appetizers and Passed Selections 
Choose a variety of small plates for your guests to enjoy that may be served either 

through cocktail service or placed on tables as platters.  
Choose Any 3 for $10 Per Person 
Choose any 4 for $15 per person 
Choose any 5 for $20 per person 

El Numero Uno 
$40 per person 

Choose any 2 snacks 
Choose 1 salad 

Choose 1 flatbread 
Choose 2 sharing plates 

Choose 2 desserts 

Pizza & Sliders 
$36 per person 

Choose any 2 snacks 
Choose 1 salad 

Choose any 2 sliders 
Choose any 2 flatbreads 

Choose any 2 desserts 

Just “Fork” It 
$60 per person 

Our Chef will select three cheeses and three charcuteries for you and your  
Guests to enjoy as either passed appetizers or as center pieces for each table. 

Choose any 2 snacks 
Choose 1 salad 

Choose any 2 sharing plates 
Choose any 2 large plates 

Choose any 2 desserts 

Almost the Whole Enchilada 
$54 per person 

Our Chef will select three cheeses and three charcuteries for you and your  
Guests to enjoy as either passed appetizers or as center pieces for each table. 

Choose any 2 snacks 
Choose 1 salad 

Choose any 2 sharing plates 
Choose 1 slider 

Choose 1 flatbread 
Choose any 2 desserts
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Small Plate Selections 

smoked salmon tostada 
bagel chip/ chive crème fraiche 
tomato/ caper relish/ arugula 

smoked duck crostini 
cherry-red wine jam/ pecorino 

 
pork pate 

baguette/ whole grain mustard/cornichons 
onion marmalade 

eggplant toasts 
goat cheese/ mint 
turmeric/ onions 

whitebean toasts 
olive/ cherry tomatoes/ onions 

 
crab cakes 

sriracha aioli/ pickled vegetable slaw 
 

parmesan grits 
pulled pork 

 

tuna tartar 
avocado puree/ wonton crisp 

radish/ arugula slaw 
 

mini grilled cheese 
3 year cheddar/ fontina/ house cured bacon 

 
stuffed mushroom 

cremini mushroom/ spinach 
manchego cheese 

 
sausage stuffed mushroom 

italian sausage 
 

jamon serrano & melon 
balsamic glaze/ pecorino cheese 

 
chicken skewers 

lemon garlic vinaigrette 
 

beef skewers 
roasted chili chimichurri

  
Snacks 

Warm Marinated Olives 
Castlevetrano / manzanilla 

 Gordal / many more 
 

Garlic Cilantro Fries 
sriracha aioli 

Pretzels 
“half acre” beer cheese sauce 

 
Bacon Wrapped Dates 

chorizo stuffed / blue cheese dressing 

 
Salad 

mixed greens salad 
honeycrisp apples/ fennel/ pickled carrots  

radish/ citrus vinaigrette 
 

kale salad 
pork belly/ gingerbread croutons/ 

champagne vinaigrette/ pumpkin brittle/ 
butternut squash 

 

beet salad 
Roasted/ pickled/ candied beets/ arugula/ 

pecans/ sherry vinaigrette/ blue cheese 
 

smoked salmon salad 

Sliders 
shortrib 

mornay sauce 
 pickled fresno peppers 

 
bbq brisket 

onion strings/ bourbon bbq sauce 
 

cheeseburger 
caramelized onions/ house ketchup/ pickles 

 
 

chicken burger 
sage cheddar/ fennel/ dijonnaise/ peaches/ 

arugula 
 

pulled pork 
mornay sauce/ 23 flavors BBQ sauce/ 

honeycrisp apple/ cabbage slaw 
 

salmon poke 
remoulade sauce/ arugula/ radish/ 

cucumber 
 
 

bagel chips/ tomato caper relish/ 
cucumber/ chive crème fraiche 
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Flatbreads 

 
Mushroom Flatbread 

“river valley ranch” mushrooms/ mornay 
sauce/ garlic confit/ rosemary 

 
Merguez Flatbread 

spiced lamb sausage/ fava bean puree/ feta/ 
arugula/ riata 

 
Tomato Flatbread 

heirloom tomatoes/ basil pistou/ smoked 
gouda/ fontina cheese 

 

Asparagus Flatbread 
caramelized onions/ gruyere/ jarlsberg 

cheese 
 

Pork Belly Flatbread 
butternut squash/ tilston blue cheese/ 

spinach, apples/ fresno peppers 
 

Shortrib Flatbread 
brussels sprouts puree/ crisp leaves 

 “hook’s creamery” 3 year cheddar 

 
Sharing Plates 

“amazing shrimp” 
locally farmed gulf shrimp  
scallions/ white corn grits  
chorizo spiced shrimp gravy 

 
fork “poutine” 

fries/ duck confit gravy 
aged cheddar sauce/ fried rosemary 

 
root vegetable hash 

carrots/ parsnips/ fennel 
 gold beets/ onion 

sweet potatoes/ butternut squash 
 

eggplant “caviar” 
roasted eggplant puree  

caramelized onions 
 mint/ goat cheese bread 

 
duck liver mousse 

white port gelee/ seasonal jam                             
toasted bread 

 
 

burrata cheese 
pistachio pesto fleur de sel/ grilled grapes 

 balsalmic syrup/ tomato jam/ toasted bread 
 

mac ‘n’ cheese 
aged cheddar/ jarlsberg/ fontina 

 
chicken & dumplings 

potato gnocchi/ braised chicken thigh 
peas/ carrots/ celery/ herbed chicken jus 

 
house made sausage 

roasted garlic potato salad / spring onions 
 

beef tenderloin medallions 
carrot coriander puree/ fennel 

 pecorino salad 
spinach & garlic brioche bread pudding 

 
mushroom & grits 

“river valley ranch” mushrooms/ white corn 
 parmesan grits/poached egg/ braised kale 

 

Large plates 
smoked half chicken 

parmesan grits/ creamed kale 
chicken jus 

 
pork steak 

seasonal vegetables locally sourced 
bourbon cherry sauce 

 

diver sea scallops 
braised leeks/ kale chips/ crisp bacon  

cheezy poofs/ parmesan cream 
 

braised beef shortrib 
butterscotch glaze 
root vegetable hash 

salmon 
seasonal preparation 

Desserts 
lemon bars 

banana cream  puffs 
chocolate brownies 

 

butterscotch pudding 
chocolate mousse 

chocolate ganache (add $1) 
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Buffet options for Lunch or Dinner 

As The Fork Turns 
$38 per person 

Caesar Salad 
Romaine/ white anchovy 

 pickled peppers & onions/ migas 

Grilled Vegetable Platter 
Hummus/ cucumber yogurt 

Roasted Chicken Breasts 
Spinach/ lemon/ oregano/ rosemary 

Mac and Cheese 
aged cheddar/ jarlsberg 

 fontina 

Roasted Salmon 
braised beans/ tomatoes/ broccoli 

General Restaurant 
$45 per person 

Mixed Greens Salad 
honeycrisp apples/ fennel/ pickled 
carrots/ radish/ citrus vinaigrette 

Chef’s Cheese Board 
Fruit/ pecan raisin bread/ spiced pecans 

Farro & Poached Pear Salad 
Arugula/ red onion/ watercress 

Roasted Chicken Breasts 
Spinach/ lemon 

oregano/ rosemary 

Roasted Salmon 
braised beans/ tomatoes/ broccoli 

Beef Tenderloin Medallions 
Smashed potatoes / red wine jus 

Buffet Dessert Options 
Choose two for “as the fork turns,” choose three for “General Restaurant.” 

lemon bars 

banana cream  puffs 

chocolate brownies 

butterscotch pudding 

chocolate mousse 

chocolate ganache (add $1) 

The Total Package 
$49 per person 

Choose any 2 small plates 
Choose any 2 soup or salads 

Choose any 2 entrees 
Choose any 3 desserts 

*Add a Cheese & Charcuterie Platter of 5 for $11 per person*
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Good Morning Lincoln Square 
Buffet Service 
$32 per person 

Choose Two Scrambles  
Two Sausages (Chicken and Pork Sausages) 
Two Sides (Breakfast Potatoes and Bacon) 

Choose Two Large Brunch Plates 
Complimentary Non-Alcoholic beverage service 

 Lincoln Square Lunch
Family Style Service 

$20 per person 
Choose One Scramble 

Choose Two Large Brunch Plates 
Soda, Coffee & Tea included 

Lunch for Brunch 
Family Style Service 

$23 per person 
Choose Any Three Items from the entire brunch offerings 

Chocolate Butterscotch Brownies for Dessert 
Soda, Coffee & Tea Included 

Scrambles 
Mushroom & Onion 

Crimini Mushrooms/ Caramelized Onions 
Breakfast Potato 

Ham & Cheese 
Hooks 3 Year Cheddar/ house cured ham 

Breakfast Potato 

Pepper & Onion 
Red Onions/ Seasonal Peppers 

Breakfast potato 
Chicken Sausage, Spinach, & Mushroom 

House chicken sausage/ crimini mushrooms 
Spinach/ caramelized onions/ potato 

Chorizo 
Jalapenos/ Red Onion/ queso fresco/ cilantro/ breakfast potato 

Brunch Large Plates
Brioche French Toast 

Banana Foster Caramel Sauce 
Powdered Sugar 
Belgian Waffles 

Cinnamon butter/ cherries jubilee 
Chilaquiles 

Corn tortilla/ house-made salsa 
Queso Fresco/ Cilantro/ Potato 

Breakfast Melt 
Bacon/ Ham/ Fontina/ Cheddar 

Fried Egg/ Arugula/ Caramelized Onions 
Egg Portabella Melt 

Swiss/ Fried Egg/ Arugula/ Avocado 
Onion Marmalade/ Tomato/ Multi Grain 

Bagels & Lox 
Tomato/ capers/ cream cheese/ cucumber 

Sandwiches & Salad 
House Smoked Brisket 

Onion Strings/ 23 Flavor BBQ Sauce 
 Texas Toast 

Half Pound Burger 
Brioche Bun/ Lettuce/ Tomato 

 Red Onion/ House Ketchup/ House Pickles 

Turkey & Bacon Panini 
Tomato Jam/ Fontina/ Basil mayonnaise 

Country bread 
Grilled Chicken Breast Cobb 

Bacon/ Bleu/ Egg/ Cucumber/ Romaine 
Tomato/ Avocado Buttermilk Dressing   

Unlimited 
Bloody 

Mary’s or

Mimosas 
$9 per 

person per 
hour 

**minimum two 
hours
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Beverage Packages 
 

 
Limited Bar 1 

House Red, Sangria & White Wine 
Miller Lite & Stella Artois  

Non-Alcoholic Beverage Service Included 
 
 
 

Limited Bar 2 
House Red, Sangria & White Wine 

Premium Red & White Wine Selection 
Miller Lite & Stella Artois 

Assorted Premium Craft Beers  
Non-Alcoholic Beverage Service Included 

 
 
 

Limited Bar 3 
House Red, Sangria & White Wine 

Premium Red & White Wine Selection 
Miller Lite & Stella Artois 

Assorted Premium Craft Beers 
Call Liquor 

(Svedka Vodka, Jim Beam, Sauza Tequila, Brokers Gin, Castillo Rum) 
Non-Alcoholic Beverage Service Included 

 
 
 
 

Prices based per person 
 

 2.5hrs 3hrs 4hrs 
Limited Bar 1 29 34 39 
Limited Bar 2 35 39 49 
Limited Bar 3 39 45 49 

 
 

Unlimited Bloody Mary’s & Mimosas 
$9 per person per hour 

 
 
 

Tax and gratuity not included 
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