
PLATED DINNER
For parties of 13 to 20 guests

APPETIZERS
Optional - Choose up to (2) items.
Items are prived per plate.
Each appetizer serves (2) to (4) guests.

tmh chicken wings			   12
White Truffle Oil, Toasted Garlic, Parmesan  (gf)

spice dusted calamari		  12
Housemade Buttermilk-Herb Ranch

chips and cheese			    9
Fresh Potato Chips, Sweet Onion-Jarlsberg Dip  (v) (gf)

tempura cauliflower			   10
Thai Chili Glaze, Crushed Cashew, Pineapple  (v)

housemade soft pretzel		   9
Roasted Jalapeño-Goat Cheese Dip, 
Honey Stone-Ground Mustard  (v)

beef short rib enchiladas		  14
Salsa Rola, Tillamook Cheddar, Sour Cream

FAMILY-STYLE SALADS		       $4 per guest
Optional - Choose (1) salad.
Priced per guest.

tmh salad
Tillamook Cheddar, Smoked Bacon, 
Sweet Poppyseed Dressing  (gf)

roasted vegetable salad
Brussels Sprouts, Butternut Squash, Candied Walnuts, 
Chèvre, White Balsamic Vinaigrette  (v) (gf)

MAINS
Items are priced per plate.

braised beef short rib		  32
Cauliflower Gratin, Shallot Confit, Baby Carrots

lightly smoked chicken breast	 27
Maple Basted Spaghetti Squash, Baby Carrot,
Sugar Snap Peas, Sage  (gf)

bbq shrimp and grits			   28
Roasted Garlic & Parmesan Grits, Roasted Tomato,
Smoked Leeks, Creole BBQ Sauce  (gf)

veggie ramen				    26
Kimchi Broth, Fall Vegetables, Wasabi Mayo  (v)

SIDES
Items are priced per plate.

fried brussels sprouts		   6
Red Wine Vinaigrette  (v) (gf)

roasted garlic & parmesan grits	  6
(v)  (gf)

char-grilled baby carrots		   6
Whipped Ricotta, Roasted Serrano Honey  (v) (gf)

DESSERT
Optional.
Serves (2) to (4) guests.

warm chocolate chip cookie	  7
Housemade Malted Vanilla Ice Cream  (v)


