
CATERED
BUFFET MEAL

Drift
 Private  Events

SLIDER Selections

Host in your space of choosing and we will do the cooking!

Appetizer Selections

O.G. SLIDER
mini steak burger | white cheddar | american | lettuce | tomato | pickle | caramelized onion | drift sauce

GOOBER SLIDER
mini steak burger | smoked gouda | bacon onion jam | pickled jalapeño | peanut butter 

SMOKED BRISKET SLIDER
smoked brisket | bourbon apple barbecue | crispy onion straws | dill pickles | cowboy sauce

GRILLED CHICKEN SLIDER
fire grilled chicken | white cheddar | tomato | lettuce | jalapeño & dill aioli 

GUACAMOLE & CHIPS
house recipe guacamole | pico de gallo | house fried tortilla chips

BAVARIAN PRETZEL BITES
garlic butter pretzel bites | honey mustard | house recipe french onion spread 

GRILLED CHICKEN SKEWERS
fire grilled chicken skewers | house recipe chimichurri

SHRIMP COCKTAIL
herb & spice poached shrimp | house recipe cocktail sauce

CRAB RANGOON DIP
lump crab | cream cheese | sweet chili | toasted sesame | wonton crisps

SaLAD SELECTIONS
HOUSE

cucumber | cherry tomatoes | pickled onion | pickled carrot |green goddesss dressing | baby mixed greens

DRIFT WEDGE
sims meats bacon | blue cheese | cherry tomatoes | pickled onions | house recipe ranch | baby iceberg

SPINACH & APPLE
green apple | goat cheese | candied pecans | golden raisins | white balsamic vinaigrette | baby spinach

$45

$45 | $90

$30 | $60
half pan | full pan

$75 | $150

$150

$45 | $90

$75 | $150

$50 | $100

feeds 5-6 | feed 10-12

$75 | $150

12 each | 24 each

$50 | $100

$60 | $120

$45 | $90

18 pcs | 36 pcs

30 pcs | 60 pcs

half pan



CATERED
BUFFET MEAL

Drift
 Private  Events

ENTRée Selections

Host in your space of choosing and we will do the cooking!

TACO BAR

BOURBON APPLE PORK TENDERLOIN
apple cider pork tenderloin | candied apple compote | bourbon apple bbq | crispy yukons 

BOURBON TRAIL MEATLOAF
house-recipe cheese-stuffed meatloaf | pesto potatoes | bourbon demi glaze

PEPPER CRUSTED FLANK STEAK
fire-grilled pepper-crusted beef flank steak | chimichurri | house recipe pesto potatoes

SWEET CHILI SALMON
fire grilled salmon glazed  | sweet chili glaze | house rice | fresh cilantro

BAKED RIGATONI
fire roasted tomato sauce | parmesan cheese | rigatoni pasta

add: fire grilled chicken +45 | fire grilled flank steak +95

MUSHROOM RIGATONI
wild mushroom cream sauce | parmesan cheese | rigatoni pasta

add: fire grilled chicken +45 | fire grilled flank steak +95

ULTIMATE MAC & CHEESE
ultimate five cheese mac sauce | cheeto crust | cavatappi

add: fire grilled chicken +45 | bourbon apple smoked brisket +90 | fire grilled flank steak +95

CREAMY PESTO GNOCCHI
pesto cream | potato gnocchi | sun dried tomatoes | balsamic glaze 

add: fire grilled chicken +50 | sautéed shrimp +70 | fire grilled flank steak +90

FIESTA RANCHERO
seasoned ground beef | jalapeño ranch | pico de gallo | shredded lettuce | pepper jack cheese | flour tortilla

CHICKEN TINGA
slow braised smoky chicken tinga | pickled onion | sour cream | fresh cilantro  | flour tortilla

CARNITAS
shredded pork | pickled onion | pickled jalapeño | fresh cilantro | flour tortilla

choose from some of our favorite taco selections
$125 | $250

20 - 25 tacos | 45-50 tacos

$125 | $250

$125 | $250

feeds 6-8 | feeds 14-16

$35 | $70

$40 | $80

$85 | $175

$125 | $250

$140 | $275

$85 | $175

$40 | $80

$50 | $100


