PACKAGES

Slow Roasted Prime Rib
with Beef Gravy, Horseradish and
Yorkshire Pudding
Accompanied by:
Seasonal Fresh Vegetables + Dip
Cheese and Cracker Board
House Mixed Green Salad
Caesar Salad
Garlic Mashed Potato or Roasted
Potato
House Made Mac and Cheese
Roasted Carrots and Steamed Broccoli
Assorted Dessert Cakes
— $50/guest

Wood Oven Roasted % Chicken
Accompanied by:
Seasonal Fresh Vegetables + Dip
Cheese and Cracker Board
House Mixed Green Salad
Caesar Salad
Garlic Mashed Potato or Roasted
Potato
House Made Mac and Cheese
Roasted Carrots and Steamed Broccoli
Assorted Dessert Cakes
— $40/guest

Menus change seasonally and prices may vary. 18% large group gratuity will be added to
all food and beverage amounts, payment is due upon departure unless advance billing
arrangements are made prior with our Events Department. Minimum order required for

some meal packages and event spaces. All prices plus tax and gratuity, subject to
change without notice

10 SLICE

$25

house made tomato sauce + mozzarella + parmesan + cheddar

$26
house made tomato sauce + pepperoni + mozzarella
+ cheddar

$26
house made tomato sauce + roma tomato + basil + mozzarella
+ bocconcini

$27
house made tomato sauce + pepperoni + mushroom + bacon
+ green onion + mozzarella

$27
house made white sauce + mixed mushrooms + mozzarella
+ parmesan + truffle oil + herbs

$27
house made tomato sauce + pineapple salsa + pork belly + feta
+ pickled red onion + mozzarella

$28
house made tomato sauce + mozzarella + pepperoni + pork belly
+ fresh jalapefio + mushrooms + marinated olives

$27
smokey bbqg sauce + chicken + green onion + bacon
+ roma tomato + mozzarella + cheddar

$27
house made garlic oil + mozzarella + roma tomato + marinated
olives + feta + oregano + pickled red onion

$27
house made tomato sauce + pepperoni + mushrooms + sliced
meatballs + marinated olives + mozzarella cheese

$28
house made tomato sauce + pepperoni + mexi ground beef
+ chicken + pork belly + mozzarella

$27
house made garlic mayo base + mozarella + cheddar + sliced dill
pickles + pepperoni + fresh dill
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Ask about our new ..

If you are not completely THRILLED during your Palasad
visit, let a Manager know while you are here and we will
make it right for you or it’s free.




Ya Wood Oven Roasted Chicken

+ Slow Roasted BBQ Ribs
(basted in 40 Creek Whiskey BBQ)

Accompanied by:
Seasonal Fresh Vegetables + Dip
Caesar Salad
House Mixed Green Salad
Garlic Mashed Potato Bar

(served with Cheese, Bacon, Green Onion, Sour
Cream + Butter)

House Made Mac and Cheese

Roasted Carrots and Steamed
Broccoli

Assorted Desserts
— $42/guest

Buttermilk Fried Chicken Parmesan

Accompanied by:
Seasonal Fresh Vegetables + Dip
Caesar Salad
House Made Mac and Cheese

Roasted Carrots and Steamed
Broccoli

Garlic Bread with Cheese

Assorted Desserts
— $35/guest

Chipotle Beef Brisket, Jamaican
Jerk Chicken and Honey Citrus
Pulled Pork
Accompanied by:

Soft + Hard Tacos

(served with Lettuce, House Made Pico, Cheese,

Sour Cream and Jalapefio)
Taco Salad
Roasted Ginger Carrots
Mexican Rice

Refried Beans
— $25/guest

Assorted Wood Oven Pizzas
(2 slices per guest)

Our Famous Wings
(3 per guest)

40 Creek Whiskey BBQ
Meatballs
(3 per guest)
Accompanied by:
Caesar Salad
Cheese and Cracker Board
Chips + Dip
Group Munchie Platter
— $28/guest

Assorted Wood Oven Pizzas
(2 slices per guest)

Our Famous Wings
(3 per guest)

40 Creek Whiskey BBQ
Meatballs
(3 per guest)
Accompanied by:
Pub Grub Nacho

Group Munchie Platter
— $23/guest

Assorted Wood Oven Pizzas
(3 slices per guest)

Accompanied by:
Chips + Dip
Caesar Salad

House Mixed Green Salad
— $17/guest

$46
$85
$70

$65

with bacon + croutons + parmesan
$60
$65

$65
with tomato + bocconcini + basil + olive oil
+ balsamic reduction

$40
with kettle chips + tortilla chips + garlic mayo
+ french onion dip + chipotle mayo

$65
with cocktail sauce - 20 per

$45
fancy sauce + cheeto crumble + chives - 20 per

$40
garlic mayo + fresh dill - 20 per

$40
potato stuffed + pork belly + caramelized onion
+ cheese + chives + sour cream - 20 per

$45
all beef meatballs in a 40 creek whiskey sauce
- 40 per

$43
all white meat with plum sauce to dip - 20 per

$25
hand cut french fries + garlic mayo + ketchup

$28
sweet potato fries + chipotle mayo

$40
mozzarella + cheddar + garlic butter

$45
with sour cream - 20 per

$36
with marinara - 20 per

$37
with house made ranch - 20 per

$60
assortment of delicious vegetarian fried goodies

$30
hand cut french fries + panko onion rings
+ garlic mayo + french onion dip

20 per + your choice of sauce

$38
30 per + your choice of sauce

$75
all beef patty + special sauce + lettuce
+ cheese + pickles + onions + mini kaiser
- 20 per

$75
pork belly + mayo + iceberg + tomato
+ mini kaiser - 20 per

$75
buttermilk chicken + buffalo sauce + pickled
jalapefio + ranch + mini kaiser - 20 per

$75
40 creek whiskey BBQ sauce + mozzarella
+ chipotle mayo + buttermilk fried onions
+ mini kaisers - 20 per

$60
house made queso cheese sauce, shredded
cheddar and mozzarella, pico de gallo, green
peppers, jalapefio and ground beef

$60
house made queso cheese sauce, shredded
cheddar and mozzarella, pico de gallo, lettuce,
pickled jalapefio, guacamole and crispy buffalo
hot chicken

$35
with fudge, strawberry and coffee caramel

$6/per

$10/per

$25/per
original salt or cool ranch




