rehearsal nioht

taco bar $19/person

SEASONED BEEF & CILANTRO LIME CHICKEN

Savor tender seasoned beef and cilantro lime chicken, perfectly cooked and full of bold flavor. This
festive spread is accompanied by all the classic toppings to complete your plate—pico de gallo, house
salsa, sour cream, shredded cheese, and crisp shredded lettuce.

burger bar S15/person

CLASSIC BURGERS WITH ALL THE FIXINGS

Indulge in grilled burgers served with an assortment of premium toppings including tomatoes, crisp
lettuce, sliced red onions, aged cheddar, dill pickles, and artisanal sauces. Served alongside a generous
portion of kettle-cooked chips for the perfect upscale twist on a backyard favorite.

mac & cheese bar §19/person

BRISKET & GRILLED CHICKEN

Elevate your comfort food cravings with our decadent mac & cheese offerings, featuring a rich, creamy
blend of pepper jack variations. Guests can customize their dish with grilled chicken breast or smoked
brisket for an indulgent experience.

paSta bar $20/person

CREAMY ALFREDO & RUSTIC RED SAUCE

A classic ltalian-inspired selection offering your choice of pasta topped with either a velvety Alfredo
sauce or a rustic tomato red sauce. Accompanied by tender grilled chicken and savory ground beef for
added protein. Served with a fresh garden salad and warm garlic bread.

sandwich Har §18/person

PULLED PORK & PULLED CHICKEN

Enjoy pulled pork and tender pulled chicken, served on soft, bakery-fresh rolls. This station is
complemented by a chilled pasta salad with fresh herbs and a side of kettle-style chips for a balanced
and satisfying plate.
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End the evening with a delightful selection of rich, fudgy brownies or soft-baked cookies—perfect for
sharing a little extra love and adding just the right touch of sweetness to your special night.

Please let us know if any of your guests require gluten-free, vegan, or vegetarian options—we're happy to accommodate dietary needs.
Pricing is subject to change and will be finalized as we get closer to the event date, based on final selections and guest count.
For any questions or special requests, please contact twotwentycatering@gmail.com



