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WB SLIDERS 
angus beef, white cheddar, crispy onions, tru�e mayo, bacon

SHRIMP CAKES  
cucumber disc, Thai peanut relish

POMMES DOUPHINE 
fried creamy potato, spicy sriracha aioli

BLACKENED BEEF CUBES 
espelette pepper jam

PEANUT CHICKEN 
chicken, mint, lime, crunchy peanuts, cucumber disc

SALMON & TUNA TARTARE 
avocado, ponzu, cucumber, fried wontons

BEEF TARTARE 
green onion, quail egg yolk in shell

WICKED EGGS 
parm tuile, paprika, quinoa, pickled red onion

PASSED APPETIZERS
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Select one item 

Select two items 

Select one item 

01
CAULIFLOWER SOUP 
roasted cauliflower, pine nuts, brown butter

WB WEDGE SALAD 
blue cheese,  tomatoes, bacon, candied pecans

CLASSIC CAESAR
romaine hearts, white anchovies, croutons, crispy quinoa

02
BUTCHER’S BURGER 
angus patty, cheddar, bacon jam, sriracha mayo, sesame bun, garlic rosemary fries

SEARED SALMON 
caramelized onion cream, asparagus, snap pea, artichoke, charred green onion

HERB ROASTED CHICKEN 
roasted 1/2 chicken, tender potatoes, crispy artichokes, goat cheese, charred lemon

STEAK FRITES 
6 oz filet, chimichurri, garlic rosemary fries

HARVEST BOWL
porcini couscous, carrots, brussels, tomatoes

03
BLACK CHERRY CHEESECAKE
New York style cheesecake in a glass, black cherries, corn flake crunch

OLIVE OIL CAKE
strawberry compote, citrus mascarpone

      Vegetarian option upon request. Bread service, drip co�ee, sodas and iced tea included.





ANGUS
01
CAULIFLOWER SOUP
creamy cauliflower, brown butter, roasted pine nuts

WB WEDGE SALAD 
blue cheese,  tomatoes, bacon, candied pecans

CLASSIC CAESAR
romaine hearts, white anchovies, croutons, crispy quinoa

02
6 OZ. ANGUS FILET MIGNON
yukon mashed potatoes, brussels sprouts

SEARED SALMON
caramelized onion cream, asparagus, snap pea, artichoke, charred green onion

HERB ROASTED CHICKEN
roasted 1/2 chicken, tender potatoes, crispy artichokes, goat cheese, charred lemon

BERKSHIRE PORK CHOP
five onion mélange, apple compote

HARVEST BOWL
porcini couscous, carrots, brussels, tomatoes

03
BLACK CHERRY CHEESECAKE
New York style cheesecake in a glass, black cherries, corn flake crunch

OLIVE OIL CAKE
strawberry compote, citrus mascarpone

      Vegetarian option upon request. Bread service, drip co�ee, sodas and iced tea included.
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Select one item 

Select two items 

Select one item 





LONGHORN
01
CAULIFLOWER SOUP 
creamy cauliflower, brown butter, roasted pine nuts 

WB WEDGE SALAD 
blue cheese,  tomatoes, bacon, candied pecans

CLASSIC CAESAR
romaine hearts, white anchovies, croutons, crispy quinoa

02
SEARED SALMON 
caramelized onion cream, asparagus, snap pea, artichoke, charred green onion

HERB ROASTED CHICKEN 
roasted 1/2 chicken, tender potatoes, crispy artichokes, goat cheese, charred lemon

BERKSHIRE PORKCHOP
five onion melange, apple compote

12 OZ RIBEYE
crispy onions, steak sauce, marinated tomatoes

6 OZ FILET MIGNON
yukon mashed potatoes, brussels sprouts

HARVEST BOWL
porcini couscous, carrots, brussels, tomatoes

03
BLACK CHERRY CHEESECAKE
New York style cheesecake in a glass, black cherries, corn flake crunch
OLIVE OIL CAKE
strawberry compote, citrus mascarpone

      Vegetarian option upon request. Bread service, drip co�ee, sodas and iced tea included.

D
I
N
N
E
R

M
E
N
U

Both choices will be presented 

Select three items 

Select two items 





HEREFORD
01
CAULIFLOWER SOUP 
creamy cauliflower, brown butter, roasted pine nuts
WB WEDGE SALAD 
blue cheese,  tomatoes, bacon, candied pecans
CLASSIC CAESAR
romaine hearts, white anchovies, croutons, crispy quinoa

02
SEARED SALMON 
caramelized onion cream, asparagus, snap pea, artichoke, charred green onion
HERB ROASTED CHICKEN 
roasted 1/2 chicken, tender potatoes, crispy artichokes, goat cheese, charred lemon
BERKSHIRE PORKCHOP
five onion melange, apple compote
12 OZ RIBEYE
crispy onions, steak sauce, marinated tomatoes
SURF & TURF 
6oz filet, half butter poached lobster tail, pommes purée, demi glace
WASABI FURIKAKE CRUSTED AHI TUNA 
porcini mushrooms, basmati stir fry, wasabi sauce
HARVEST BOWL
porcini couscous, carrots, brussels, tomatoes

03
BLACK CHERRY CHEESECAKE
New York style cheesecake in a glass, black cherries, corn flake crunch
OLIVE OIL CAKE
strawberry compote, citrus mascarpone
WICKED SUNDAE
caramel corn, brownie chunk, chocolate ice cream, pecans, caramel, whipped cream, cherries

      Vegetarian option upon request. Bread service, drip co�ee, sodas and iced tea included.

All choices will be presented

Select four items 

Select two items 
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BAR PACKAGES
PLATINUM PACKAGE I PER PERSON
Premium, Standard & House Spirits
Red/White wine selections at or below $45 per bottle
Standard Beer Selection

GOLD BAR PACKAGE I PER PERSON
Standard & House Spirits
Red/White wine selections at or below $45 per bottle
Standard Beer Selection

SILVER PACKAGE I PER PERSON
House Spirits
Red/White wine selections at or below $45 per bottle
Standard Beer Selection

BEER + WINE PACKAGES
PLATINUM PACKAGE I PER PERSON
Red/White wine selections at or below $50 per bottle
Standard Domestic and Imported Beer Selection

GOLD PACKAGE I PER PERSON
Red/White wine selections at or below $45 per bottle
Standard Domestic and Imported Beer Selection

SILVER PACKAGE I PER PERSON
House Red/White Wine
Standard Domestic Beer Selection

BAR PACKAGES
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BROWER
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EXCLUSIVITY                      SEATED                       STANDING                     FEATURES

Semi-private                                    40                                        40                                            N/A



LONGHORN
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EXCLUSIVITY                      SEATED                       STANDING                     FEATURES

Semi-private                                    46                                        50                                             N/A



MIRROR ROOM
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EXCLUSIVITY                      SEATED                       STANDING                     FEATURES

Completely Private                        14                                         16                                              A/V Included



ELECTRA
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EXCLUSIVITY                      SEATED                       STANDING                     FEATURES

Completely Private                        20                                        0                                               A/V Included



WICKED BAR
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EXCLUSIVITY                      SEATED                       STANDING                     FEATURES

Completly Private                           75                                        75                                             N/A



ROOFTOP
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EXCLUSIVITY                      SEATED                       STANDING                     FEATURES

Completely Private                        85                                        120                                               N/A


