THE&TAP

Pretzel Sticks & Beer Cheese 3

Feisty Feta Spread OR Hummus 2
served with pita chips, naan bread, & veggies

Angus Slider 3

angus beef, brie cheese spread & bacon jam

Buffalo Chicken Slider 3

breaded chicken, buffalo sauce, ranch, pickles

Seared Ahi Tuna Bites 5
cucumber, ahi tuna, teriyaki, cucumber
wasabi, & black sesame seeds

Charcuterie Board 6
Chicken Teriyaki Satay 3
Mini Steak Kebobs 4

marinated steak, peppers & onions

Fruit Platter 2
with raspberry crema dip

Vegetable Platter 2
served with chipotle ranch dip

Minimum 20 Person Order
ALL MENU PRICING IS PER PERSON

To have The Tap care for all of your
catering and event needs, contact us at:
ashton@finneyhospitality.com

SERVING ITEMS AVAILABLE

Serviceware: plates, napkins, and individually
wrapped plasticware ($1.5)

Disposable warming kits: chafing stand,
2 sternos, water pan [$12/kit)

CATERING MENU

TAP WINGS

Includes ranch or blue cheese, celery, carrots,
& your choice of 2 sauces

Traditional:
50 Wings 85
100 Wings 150 100 Wings 155
200 Wings 280 200 Wings 290

sauces buffalo, hot buffalo, parmesan garlic,
tangy Carolina BBQ, Nashville hot, sweet Thai chili,
Tap BBQ@, kickin’ bourbon BBQ

BUFFET BARS

Slider Bar 14
served with slider buns, beer cheese, lettuce,
tomato, bacon jam, & pickles

Boneless:
50 Wings 80

Choose 2 slider proteins:
angus beef | philly steak | chicken
black bean burger) | turkey

Choose | side:

potato salad | cole slaw | fruit salad
tortilla chips & salsa | mac & beer cheese
brussel sprouts | rotating soup

Traditional Taco Bar 15
includes flour tortillas, lettuce, cheese, pico de
gallo, and your choice of sour cream or guacamole

Choose 2 proteins:
ground beef | tinga chicken | steak

fiesta black beans(v) | impossible protein)

served with chips & salsa and cilantro lime rice

DESSERTS

Assorted Brownies 4
Assorted Cookies 3

Assorted Macarons 3



