Yale P Light Anack Y e

Keep the Party Going with Interactive, Fun, and Flavor-Packed Bites!
When the dance floor is still packed and your guests are craving a little
something extra, our late-night snack stations will hit the spot! Designed for
mingling and fun, these stations offer bold flavors, nostalgic favorites, and
chef-driven delights your guests will love.

Miveddled Briskel Strveel Jacss

What's better than tacos as a late-night snack? Your guests will be greeted by
our chef at a lively, interactive station, serving warm, street-style brisket
tacos topped with zesty cilantro lime slaw, fresh pico de gallo, and crumbled
cotija cheese.

$6.75 per Guest

Upgrade Your Experience! Add any of these for just $1.50 per Guest:
Cheese Dip & Chips

Salsa & Chips

Pico de Gallo & Chips

Mexican Street Corn on the Cob

Guacamole & Chips

A childhood favorite—elevated! Our ultra-creamy Jalapeno Mac & Cheese is
served in a stylish martini glass with an irresistible build-your-own topping
bar.

Toppings Include:
e Bacon Crumble
» Diced Jalapenos
Crispy Onion Tanglers
Local Hot Sauce
Shredded Cheddar
Crushed Cheetos - Regular & Flamin’ Hot
Crushed Dots Pretzels

$6 per Guest

Want More? Add extra protein for a heartier bite!
o Shredded BBQ Brisket — $3.25 per Guest
e Pulled BBQ Pork - $2.25 per Guest
o Twice Smoked Jalapeno Cheddar Sausage - $2.25 per Guest

Shredded Brisket Street Tacos
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Freshly baked golden-brown soft pretzels, served warm with house-
made pale ale cheese sauce and stone-ground mustard for dipping.

$2.75 each

Fuile Ghill Fe
A nostalgic classic with a gourmet twist! Your guests will enjoy our

house-made beef chili served in individual Fritos bags, topped with

shredded cheddar cheese and diced onions.

$5.50 per Guest - Includes 3 Extra Toppings

Want more? Add additional toppings for $0.75 each!
Sour Cream

Sliced Jalapenos

Hot Sauce

Bacon Crumble

Pico de Gallo

Shredded Lettuce

A fun and delicious way to keep your guests fueled for the party! Featuring

grilled, half-sized Nathan’s hot dogs served on soft buns.

Choose 2 Gourmet Dog Styles for $5.50 per Guest:
Mini Chili Cheese Dog - House-made chili, shredded cheddar, diced onions
Mini Italian Dog - Sautéed peppers & onions, pepperoncini, ketchup

Mini Pork Green Chili Dog - Topped with pork hatch green chili

Frito Chili Pie Action Station Mini Chicago Dog - Pickled peppers, diced tomatoes, diced onions, yellow
mustard

Mini Frito Pie Dog - House-made chili, shredded cheddar, Fritos, diced

green onions

Mini BBQ Pork Dog - House-smoked pulled BBQ pork, creamy coleslaw



Build Your Own Hot Dog
Choose up to 5 toppings — Additional toppings S1.25 each per person

¢ Yellow Mustard

e Ketchup

e Sweet Pickle Relish

e Sauerkraut

e Dill Pickle Spears

e Sliced Pepperoncini Peppers

e Coarse Mustard

e Shredded Cheddar

e Sriracha Mayo

e Diced Tomatoes

e BBQ Sauce

e Diced Onions

e Chipotle Mayo

e Coleslaw

e Hot Sauce

e Caramelized Onions

Fapeon Bar

Fill the air with the nostalgic smell of freshly popped popcorn and
let your guests create their own gourmet mix with a variety of
seasonings and toppings.

$2.75 per Guest
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Because No Party Ends Without Dessert!

Buttery French Toast Station
Your choice of two decadent, chef-crafted French toast creations:
e OMG! French Toast - Brioche stuffed with cinnamon-vanilla
mascarpone, topped with caramel, fresh strawberries, and Hot Dog Station
toasted coconut.
e Funky Monkey French Toast — Banana bread French toast,
drizzled with caramel and topped with toasted pecans.

$4.50 per Guest



OMG! French Toast
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Ice Cream Sundae Station

Ice Cream Sundae Bar

Cool down with a fun, build-your-own ice cream
sundae station! Guests will have a blast topping
their sundae with:

Fresh Strawberries

Crushed Candies

Crushed Cookies

Whipped Cream

Chocolate & Caramel Syrups

$3.75 per Guest

Bananas Foster Station

A flaming showstopper! Watch as sweet bananas
are flambéed in a rich brown sugar, butter, and
dark rum caramel sauce, then served over creamy

vanilla ice cream.

$3.75 per Guest

S’Mores Station

Relive your childhood! Your guests will love
roasting their own marshmallows and building
their perfect ooey-gooey s'more with their

favorite chocolate selection.

$2.75 per Guest



Flambéed Donut Hole Station

A warm, sugary, indulgent delight! We take
classic donut holes and flambé them with butter,
brown sugar, and rum, turning them into
caramelly goodness, served over vanilla ice

creamn.

$3.75 per Guest

Snow Cone Station

A cool and colorful blast from the past! Guests
can customize their own snow cones with fun

flavors like:

Blue Raspberry

Grape

Strawberry
Birthday Cake

$2.75 per Guest

Ready to create a late-night menu

Flambeed Donut Hole Station

your guests will rave about? Let's make

it happen!



	Late Night Snack Menu
	Keep the Party Going with Interactive, Fun, and Flavor-Packed Bites! When the dance floor is still packed and your guests are craving a little something extra, our late-night snack stations will hit the spot! Designed for mingling and fun, these stations offer bold flavors, nostalgic favorites, and chef-driven delights your guests will love.

	Shredded Brisket Street Tacos
	What’s better than tacos as a late-night snack? Your guests will be greeted by our chef at a lively, interactive station, serving warm, street-style brisket tacos topped with zesty cilantro lime slaw, fresh pico de gallo, and crumbled cotija cheese.
	$6.75 per Guest
	Upgrade Your Experience! Add any of these for just $1.50 per Guest:
	Cheese Dip & Chips
	Salsa & Chips
	Pico de Gallo & Chips
	Mexican Street Corn on the Cob
	Guacamole & Chips


	Mac & Cheese ‘Tini Station
	A childhood favorite—elevated! Our ultra-creamy Jalapeno Mac & Cheese is served in a stylish martini glass with an irresistible build-your-own topping bar.
	Toppings Include:
	Bacon Crumble
	Diced Jalapenos
	Crispy Onion Tanglers
	Local Hot Sauce
	Shredded Cheddar
	Crushed Cheetos – Regular & Flamin’ Hot
	Crushed Dots Pretzels

	$6 per Guest
	Want More? Add extra protein for a heartier bite!
	Shredded BBQ Brisket – $3.25 per Guest
	Pulled BBQ Pork – $2.25 per Guest
	Twice Smoked Jalapeno Cheddar Sausage – $2.25 per Guest


	Soft Pretzel Station
	Freshly baked golden-brown soft pretzels, served warm with house-made pale ale cheese sauce and stone-ground mustard for dipping. $2.75 each

	Frito Chili Pie
	A nostalgic classic with a gourmet twist! Your guests will enjoy our house-made beef chili served in individual Fritos bags, topped with shredded cheddar cheese and diced onions.
	$5.50 per Guest – Includes 3 Extra Toppings Want more? Add additional toppings for $0.75 each! Sour Cream Sliced Jalapenos Hot Sauce Bacon Crumble Pico de Gallo Shredded Lettuce

	Mini Hot Dog Station
	A fun and delicious way to keep your guests fueled for the party! Featuring grilled, half-sized Nathan’s hot dogs served on soft buns.
	Choose 2 Gourmet Dog Styles for $5.50 per Guest: Mini Chili Cheese Dog – House-made chili, shredded cheddar, diced onions Mini Italian Dog – Sautéed peppers & onions, pepperoncini, ketchup Mini Pork Green Chili Dog – Topped with pork hatch green chili Mini Chicago Dog – Pickled peppers, diced tomatoes, diced onions, yellow mustard Mini Frito Pie Dog – House-made chili, shredded cheddar, Fritos, diced green onions Mini BBQ Pork Dog – House-smoked pulled BBQ pork, creamy coleslaw
	Build Your Own Hot Dog Choose up to 5 toppings – Additional toppings $1.25 each per person
	Yellow Mustard
	Ketchup
	Sweet Pickle Relish
	Sauerkraut
	Dill Pickle Spears
	Sliced Pepperoncini Peppers
	Coarse Mustard
	Shredded Cheddar
	Sriracha Mayo
	Diced Tomatoes
	BBQ Sauce
	Diced Onions
	Chipotle Mayo
	Coleslaw
	Hot Sauce
	Caramelized Onions

	Popcorn Bar
	Fill the air with the nostalgic smell of freshly popped popcorn and let your guests create their own gourmet mix with a variety of seasonings and toppings.
	$2.75 per Guest


	Sweet Stations
	Because No Party Ends Without Dessert!
	Buttery French Toast Station Your choice of two decadent, chef-crafted French toast creations:
	OMG! French Toast – Brioche stuffed with cinnamon-vanilla mascarpone, topped with caramel, fresh strawberries, and toasted coconut.
	Funky Monkey French Toast – Banana bread French toast, drizzled with caramel and topped with toasted pecans.
	$4.50 per Guest


	Ice Cream Sundae Bar
	Cool down with a fun, build-your-own ice cream sundae station! Guests will have a blast topping their sundae with:
	Fresh Strawberries Crushed Candies Crushed Cookies Whipped Cream Chocolate & Caramel Syrups
	$3.75 per Guest

	Bananas Foster Station
	A flaming showstopper! Watch as sweet bananas are flambéed in a rich brown sugar, butter, and dark rum caramel sauce, then served over creamy vanilla ice cream.
	$3.75 per Guest

	S’Mores Station
	Relive your childhood! Your guests will love roasting their own marshmallows and building their perfect ooey-gooey s’more with their favorite chocolate selection.

	$2.75 per Guest
	Flambéed Donut Hole Station
	A warm, sugary, indulgent delight! We take classic donut holes and flambé them with butter, brown sugar, and rum, turning them into caramelly goodness, served over vanilla ice cream.

	$3.75 per Guest
	Snow Cone Station
	A cool and colorful blast from the past! Guests can customize their own snow cones with fun flavors like:
	Blue Raspberry
	Grape
	Strawberry
	Birthday Cake
	$2.75 per Guest


	Ready to create a late-night menu your guests will rave about? Let’s make it happen!

