
PARTY PLANNING
+ MENU OPTIONS



A 3% service fee is applied to all guest checks to help offset rising operating costs. This fee is not a tip or gratuity.
[V] vegan - [VG] vegetarian - [GF] gluten free - NOTE: we do not have a gluten free kitchen -       marks items with a little heat! - Ask your server about menu items 

that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



House Chopped
romaine, cherry tomato, parmesan, shaved red onion, cucumber, red wine vinaigrette [VG]

Caesar Salad
house-made caesar, romaine, croutons, parmesan, lemon wedge

choice of salad

LIMITED PRE-FIX MENU
$39.99 PER GUEST  ⎯  $35.99 WITHOUT DESSERT

Have a favorite you want at your party? Ask about custom menus!

Pad Thai
shaved vegetables, rice noodles, tamari, peanuts, fresh herbs, lime [V/GF]

Miso-Glazed Salmon
faroe island salmon, crispy sushi rice cake, grilled veggie of the day, japanese bbq [GF]

Pan-Roasted Chicken
crispy potatoes, grilled vegetables, grana padano, italian salsa verde, grilled lemon, arugula

Hanger Steak
8oz angus hanger steak, chili & garlic rub, cowboy butter, house vegetable, crispy potato, grilled lemon, arugula

choice of entrée

Double Chocolate Brownie & Ice Cream
candied pecans, caramel, chocolate sauce, whipped cream

Cheesecake with Fresh Local Fruit
brown butter streusel, strawberry coulis, whipped cream

choice of dessert

A 3% service fee is applied to all guest checks to help offset rising operating costs. This fee is not a tip or gratuity.
[V] vegan - [VG] vegetarian - [GF] gluten free - NOTE: we do not have a gluten free kitchen -       marks items with a little heat! - Ask your server about menu items 

that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



Greek Salad with Chicken $19
chicken, arugula, toasted farro, gordal olive, marinated feta, cherry tomato,

cucumber, shaved red onion, bell pepper, lemon & oregano vinaigrette

Caesar Salad $11
house-made caesar, romaine, croutons, parmesan, lemon wedge

salad offerings

LIMITED SALAD & SANDWICH
PRICED INDIVIDUALLY

Have a favorite you want at your party? Ask about custom menus!

sandwich offerings

Turkey Bacon Club $16
white cheddar, herb aioli, lettuce, tomato, avocado, sourdough

Grilled Chicken Sammy $15
grilled chicken breast, fresh mozzarella, arugula, pesto aioli, sundried tomato & calabrian chili spread

Al Pastor Pork Sammy $15
guajillo bbq, pineapple pico, cilantro slaw, brioche bun

HUB Smash Burger $16
two smashed & seared beef patties, velveeta, local pickles,

lettuce, tomato, special sauce, caramelized onions, brioche bun
[V] impossible patty & vegan bun available

hub
TAVERN + gRILL

high quality...   

    not high brow

A 3% service fee is applied to all guest checks to help offset rising operating costs. This fee is not a tip or gratuity.
[V] vegan - [VG] vegetarian - [GF] gluten free - NOTE: we do not have a gluten free kitchen -       marks items with a little heat! - Ask your server about menu items 

that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



BUFFET MENU
PRICED INDIVIDUALLY  ⎯  12 ORDER MINIMUM*

*Excluding Double-Fried & Breaded Wings, Ranchero-Style Chicken Pub Nachos

Double-Fried & Breaded Wings $30 per dozen *
served with your choice of house-made sauce on the side:

Traditional BBQ - Nashville Dry Rub - Garlic, Parmesan & Peppercorn Vietnamese Shaking Sauce - Buffalo

French Onion Dip $4 per person
caramelized sweet onion, gruyere, green onion, house-made russet potato chips [VG/GF]

Jalapeno Bacon Croquettes     $2 per croquette
breaded, fried & filled with jalapeno, bacon, cream cheese & cheddar jack

Wood Oven Baked Spinach & Artichoke Dip $4 per person
boursin cheese, mozzarella mix, roasted garlic, marinated artichokes, focaccia bread

Caesar Salad $4 per person
house-made caesar, romaine, croutons, parmesan, lemon wedge

Tavern White Cheddar Mac ‘n Cheese $4.50 per person
white cheddar sauce, shredded cheese, cavatappi, scallions, toasted bread crumbs [VG]

Build Your Own Ranchero-Style Chicken Pub Nachos $8 per person *
chipotle crema, cilantro, shredded jack, white cheddar, guacamole, pico de gallo,

wood-roasted salsa, white queso, ranchero-style pulled chicken

Chips & Dips $4.50 per person
wood-roasted tomato salsa, guacamole, fresh pico de gallo, tortilla chips [VG]

add queso +2 per person

Crispy Sesame Broccoli $3.50 per person
vietnamese shaking sauce, green onion, sesame seeds [V/VG]

House Chopped Salad $4 per person
romaine, cherry tomato, cucumber, red onion, chickpeas,

fresh mozzarella, pickled peppers, red wine vinaigrette [VG/GF]

Single Smash Sliders $5 per slider
velveeta, local pickles, special sauce,

caramelized onions

Pulled Pork Sliders $5 per slider
coleslaw, pork, bbq sauce

Roasted Garlic Cheese Bread $3.75 per person, 4 pieces each
5 cheese blend, garlic, herbs, parmesan, side red sauce [VG]



BYO-BURGER BAR
$15 LUNCH  ⎯  1 BURGER OR CHICKEN PER GUEST

$19 DINNER  ⎯  1 BURGER AND CHICKEN PER GUEST

All Build Your Own Burger Bars are set-up with:
House-Made Potato Chips + Burgers & Chicken Breast + Assorted Buns +

Aged White Cheddar + Smoked Gouda + Pepper Jack + Blue Cheese + Lettuce +
Tomato + Onion + Pickles + Ketchup + Mustard + Mayo + Chef’s Choice Aioli

A 3% service fee is applied to all guest checks to help offset rising operating costs. This fee is not a tip or gratuity.
[V] vegan - [VG] vegetarian - [GF] gluten free - NOTE: we do not have a gluten free kitchen -       marks items with a little heat! - Ask your server about menu items 

that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Tavern White Cheddar Mac ‘n Cheese $4.50 per person
white cheddar sauce, shredded cheese, cavatappi pasta, scallions, toasted bread crumbs [VG]

Caesar Salad $4 per person
house-made caesar, romaine, croutons, parmesan, lemon wedge

House Chopped Salad $4 per person
romaine, cherry tomato, cucumber, red onion, chickpeas,

fresh mozzarella, pickled peppers, red wine vinaigrette [GF]

add to your burger bar

Smash Burgers + $4 per guest

upgrades

Impossible Burgers & Vegan Pretzel Buns
+$3 per guest

Grilled 8 oz Patties +$8 per guest

add premium toppings  ⎯ all 4 toppings +$8 per guest

Sautéed Onions + $2 per guest Haystack Onions +$2 per guest

Bacon +$3 per guest Mushrooms +$2 per guest



A 3% service fee is applied to all guest checks to help offset rising operating costs. This fee is not a tip or gratuity.
[V] vegan - [VG] vegetarian - [GF] gluten free - NOTE: we do not have a gluten free kitchen -       marks items with a little heat! - Ask your server about menu items 

that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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