
MATTHEW’S 
APPETIZER ADDITIONS: 

Charcuterie Board

Vegetable Platter with Assorted House 
Made Dips

(3) Shrimp Cocktail

Tomato & Mozzarella Skewers 
with Basil Aioli (VEG)

Sweet & Sassy Bourbon Meatballs 

Seafood Stuffed Mushrooms 

Spinach & Feta Stuffed Mushrooms 
(VEG)

Jack Daniels BBQ Chicken Skewers

Petite Crab Cakes with Old Bay Mayo 

Baked Tomato & Goat Cheese Tarts

Buffalo Chicken Ranch Puffs

General Tso’s Chicken Dumpling  

Pork & Vegetable Dumpling

DESSERT ADDITIONS:  
Peach Cobbler 

Mississippi Mud Pie Parfait 

Jumbo Chocolate Whoopie Pie 

Strawberry Shortcake 

Smore’s Brownie 

Classic Ambrosia 

Banana Cream Pie Parfait 

Lemon Blueberry Pound Cake 

Cowboy Chocolate Chunk Cookies 
MILK STATION:  

Chocolate, Strawberry & Coffee Milk 

MINIMUM OF 25 PEOPLE IS 
REQUIRED FOR PURCHASE 

7.35% Tax  
*(p/p = Per Person)  

Consuming raw or undercooked meats, 

 poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, 

especially if you have certain medical conditions. 
*PRICES DO NOT INCLIDE SPECIALTY RENTALS*

MATTHEW’S 
ENTREE ADDITIONS: 

Jambalaya
Cajun Seasoned Andouille Sausage, 

Shrimp, Ham, & Rice 
Baja Grilled Shrimp Skewer

Bourbon Beef Tips
Sliced Sirloin

with Chimichurri Sauce 

Grilled BBQ Salmon with 
Mango Pineapple Salsa 

Peach Whiskey BBQ Glazed Porkchop 
Grilled Bratwurst Sausage 

with Peppers & Onions

Buttermilk Fried Chicken Thigh 
Sweet & Smokey Beef Brisket Plant 

Based Burgers (V)

Black Bean & Corn Burgers (V) 
Roasted Vegetable & Quinoa Stuffed 

Peppers (V)
Lobster Mac & Cheese  
Slab Bacon Mac & Cheese 
Shrimp & Chorizo Skewer


