
Hors D’oeuvres
(By the Dozen) 

BRUSCHETTA 
DICED TOMATO, BASIL, ONION, GARLIC, BALSAMIC 

GLAZE, HOUSE-MADE CROSTINI
15

MINI CRAB CAKES
JUMBO LUMP CRAB, COCKTAIL SAUCE OR TARTAR SAUCE 

110
COCKTAIL SHRIMP

JUMBO GULF SHRIMP, COCKTAIL SAUCE, LEMON
40

STUFFED SHRIMP
JUMBO GULF SHRIMP, CRAB CAKE STUFFING, CILANTRO 

AIOLI
110

CRAB STUFFED MUSHROOMS
BRAISED SILVER DOLLAR MUSHROOMS, 

JUMBO LUMP CRAB STUFFING 
110

CHORIZO STUFFED MUSHROOMS
BRAISED SILVER DOLLAR MUSHROOMS, GROUND 
CHORIZO, PARMESAN CHEESE, PEPPERS, ONIONS

36
CHARCUTERIE BOARD

ASSORTMENT OF CURED MEATS, CHEESES, AND FRUIT 80
FRUIT PLATTER

ASSORTMENT OF FRUITS
25

CHEESE & CRACKER PLATTER
ASSORTMENT OF CHEESES AND CRACKERS

50

GRAVLAX
CURED  SALMON, HOUSE-MADE CROSTINI, RED     ONION, 

CAPERS, LEMON   DILL AIOLI
52

MEATBALLS
GROUND  BEEF ME ATBALLS, MARINARA 

38
PRETZEL STICKS

HOUSE-MADE P RETZELS, BEER CHEESE OR MUSTARD 
SAUCE 

15
WINGS

(PLEASE CHOOSE 1 FLAVOR)

HOT, BUFFALO, LEMON   PEPPER, OLD   BAY  HONEY, 

APPLE BBQ, PLAIN
17

EGG ROLLS
SOFRITO CHICKEN   WITH APPLE BBQ SAUCE (36), 

PHILLY  CHEESESTEAK WITH HORSERADISH CHIVE SAUCE  (48), 

OR PULLED   PORK WITH APPLE BBQ SAUCE (42)

SPINACH DIP
CHOPPED  SPINACH, PEPPERJACK   CHEESE, HEAVY 

CREAM, RITZ   CRACKER TOPPING, HOUSE   -FRIED  CORN 
TORTILLA CHIPS

36
PIMENTO CHICKEN DIP

HOUSE-MADE PIMENTO CHEESE    DIP, ROASTED PEPPERS, 
CREAM CHEESE, SHREDDED    CHICKEN 

BREAST, SCALLIONS, HOUSE-MADE TORTILLA 
CHIPS 

36
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Soups
(Served by the Gallon)

CHICKEN GUMBO
CHICKEN BREAST, HOLY TRINITY, ANDOUILLE SAUSAGE,

FILE POWDER, CHICKEN STOCK
85

SEAFOOD GUMBO
BABY SHRIMP, HOLY TRINITY, ANDOUILLE SAUSAGE,

FILE POWDER, SEAFOOD STOCK
115

CHICKEN CORN CHOWDER
CHICKEN BREAST, YUKON GOLD POTATOES, CORN,

HEAVY CREAM, CHICKEN STOCK
85

CHILI
GROUND BEEF, CRUSHED TOMATOES, CUMIN, CHILI

POWDER, KIDNEY BEANS
85

CHICKEN CHILI
SHREDDED CHICKEN, PEPPERS, ONIONS, CHICKEN

STOCK, GARBANZO BEANS, HEAVY CREAM
85

CLAM CHOWDER
LITTLE NECK CLAMS, CLAM STOCK, WHITE WINE, GREEN
ONION, BACON, YUKON GOLD POTATOES, HEAVY CREAM

115
ROASTED RED PEPPER CREAM OF CRAB

CRAB STOCK, PUREE ROASTED RED PEPPERS, LUMP CRAB
MEAT, SHERRY CREAM BISQUE

120
MARYLAND CRAB

MIX VEGETABLES, TOMATO & CRAB STOCKS, LUMP CRAB
120

HOUSE SALAD
ROMAINE & ICEBERG LETTUCE, GRAPE 

TOMATOES, CARROTS, RED ONIONS, CUCUMBERS, 
CORNBREAD CROUTONS, RED WINE VINAIGRETTE 

36
CAESAR SALAD

ROMAINE, PARMESAN CHEESE, CORNBREAD 
CROUTONS, ANCHOVIES, HOUSE-MADE CAESAR 

DRESSING
40

SOUTHWESTERN SALAD
ROMAINE, BLACK BEANS, CHARRED CORN, 

TOMATOES, JALAPENOS, AVOCADO, FRIED CORN 
TORTILLA STRIPS, CARLISE PRODUCE SMOKED 

CHEDDAR CHEESE, CHIPOTLE RANCH
45

BEET SALAD
ROASTED BEETS, SPICY PECANS, GOAT CHEESE, 

CARROTS, RED ONIONS, GRANNY SMITH APPLES, 
SPRING MIX, CITRUS VINAIGRETTE

45
PECAN APPLE SALAD

SPRING MIX , GRANNY SMITH APPLES, CANDIED 
PECANS, RED ONION, BLUE CHEESE,

 BALSAMIC VINAIGRETTE 
45

TOMATO CAPRESE SALAD
FRESH TOMATO, FRESH MOZZARELLA, FRESH 

BASIL, BASIL & ONION INFUSED OLIVE OIL, 
BALSAMIC GLAZE

40

Salads
(Feeds 8-10 People)
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Entrees by the Pan
(Feeds 8-10 People)

FRIED CHICKEN SLIDERS
CRISPY CHICKEN THIGHS, PICKLED ONIONS, LETTUCE, 

TOMATO, MAPLE SYRUP GLAZE
36

PIMENTO CHICKEN SLIDERS
GRILLED CHICKEN BREAST, HONEY MUSTARD, HOUSE 

MADE PRETZEL SLIDER BUN, LETTUCE, TOMATO, 
PIMENTO CHEESE

40
BEEF SLIDERS

GROUND BEEF PATTIES. LETTUCE, TOMATO, PICKLES,  
SMOKED CHEDDAR CHEESE, BRIOCHE 

SLIDER BUN
43

 CHICKEN CAESAR WRAP
BLACKENED CHICKEN BREAST, ROMAINE, PARMESAN 

CHEESE, CROUTONS, TOMATO, CAESAR DRESSING
40

SALMON CAESAR WRAP
BLACKENED SALMON, ROMAINE, PARMESAN CHEESE, 

CROUTONS, TOMATO, CAESAR DRESSING
50

SHRIMP & GRITS
BABY GULF SHRIMP, BLUE CORN GRITS, CORN

 ANDOUILLE GRAVY

90
FRIED CHICKEN

BUTTERMILK MARINATED AND FRIED BONELESS 
CHICKEN THIGHS

50
JAMBALAYA 

CAJUN RICE, HOLY TRINITY, ROASTED RED PEPPER AND 
TOMATO BROTH

30
RED BEANS & RICE

STEWED KIDNEY BEANS, HOLY TRINITY, CAJUN RICE
30

 RIBS
SLOW SMOKED SPARERIBS, APPLE BBQ

130

POMODORO PASTA
FETTUCCINE NOODLES, BLISTERED 

TOMATOES, POMODORO SAUCE, FRESH BASIL,
  PARMESAN CHEESE

35
PESTO PASTA

FETTUCCINE PASTA, BLISTERED TOMATOES, PEPPERS,  
ONIONS, BASIL PESTO, SPINACH, OLIVE OIL, PARMESAN 

CHEESE 
40

BEEF STROGANOFF
FILET MIGNON TIPS, CARAMELIZED ONIONS, 

MUSHROOMS,   MUSHROOM VEAL SAUCE, EGG NOODLES

130
HONEY GLAZED SALMON

FRESH PAN SEARED SALMON, HONEY GINGER GLAZE
 80

BRISKET
HICKORY SMOKED BRISKET, APPLE BBQ, 

BRIOCHE BUNS
70

PULLED PORK
SLOW BRAISED PORK BUTT, APPLE BBQ, BRIOCHE BUNS 

60
PULLED CHICKEN

SOFRITO PULLED CHICKEN, APPLE BBQ, BRIOCHE BUNS 

50
BLACKENED OR FRIED CATFISH

ROASTED RED PEPPER REMOULADE 
70

CURRY CHICKEN
CHICKEN THIGHS, 

JAMAICAN STYLE CURRY
65

JERK CHICKEN
JERK MARINATED QUARTER LEGS

65

ADD ON PROTEINS AVAILABLE: CHICKEN (30), JUMBO SHRIMP (45), CRAB (110)
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Sides
(Feeds 8-10 People)

SWEET POTATO MASH
25

MASHED POTATOES
25

ROASTED RED POTATOES
20

SMASHED FINGERLING POTATOES
25

MIXED VEGETABLES
20

CAULIFLOWER
20

BROCCOLI
20

COLLARD GREENS
25

MAC & CHEESE
40

CANDIED YAMS
25

KEY LIME PIE
24

CHEESECAKE
36

CHOCOLATE MOUSSE
36

FLOURLESS CHOCOLATE CAKE
36

BREAD PUDING
24

ANSON MILLS GRITS
40

CAJUN RICE
30

RICE PILAF
30

MUSHROOM RISOTTO 
35

BRAISED MUSHROOMS
20

CORN MAQUE CHOUX
25

BACON BRAISED BRUSSEL SPROUTS
30

POTATO SALAD
20

COLESLAW
20

CORNBREAD
20

CARROT CAKE MUFFINS
24

RED VELVET MUFFINS
30

CHOCOLATE CHIP COOKIES
24

CREME BRULEE
36

CREAM PUFFS
36

Desserts
(By the Dozen)
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Early Bird
(By the Dozen)

SCONES
36

CHEESE DANISHES
36

BISCUITS
30

CHEDDAR & JALAPENO BISCUITS
42

COFFEE CAKE
36

BANANA BREAD WITH STRAWBERRY CREAM CHEESE
48

CHOCOLATE MUFFINS
36

BLUEBERRY MUFFINS
36

Non Alcoholic
Beverages

($3 Per Person) 

NATALIE’S ORANGE JUICE

ICED TEA

SWEET TEA

LEMONADE

BOTTLED WATER

APPLE JUICE

COFFEE

SODAS

FORGE IS HAPPY TO WORK WITH YOU ON ANY DIETARY
RESTRICTIONS AND/OR ALLERGIES
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PREMIUM OPEN BAR

LIQUORS
GREY GOOSE VODKA, CROWN ROYAL WHISKEY,

ELIJAH CRAIG BOURBON, PATRON SILVER
TEQUILA, BACARDI RUM, DEWAR’S SCOTCH,

BOMBAY SAPHIRE GIN

BEER
(Choose up to 4)

COORS LIGHT, BUDWEISER, BUD LIGHT, MILLER
LIGHT, YUENGLING, MICHELOB ULTRA, SAM

ADAMS, BLUE MOON, HEINEKEN, CORONA, STELLA,
BOLD ROCK CIDER 

WINE
(Choose 2 Red & 2 Whites)

UNSHACKLED BY THE PRISONER:
 CABERNET, CHARDONNAY, PINOT NOIR, RED

BLEND, SAUVIGNON BLANC, 
SPARKLING, SPARKLING ROSE 

TERLATO:
 PINOT GRIGIO

2 HOURS SERVICE PER PERSON: $35
ADDITION HOUR PER PERSON: $10

STANDARD OPEN BAR

LIQUORS
TITO’S VODKA, MYERS RUM, JACK DANIELS

WHISKEY, JIM BEAM BOURBON, EL JIMADOR
TEQUILA, NEW AMSTERDAM GIN, 

DEWAR’S SCOTCH  

BEER
(Choose up to 2)

COORS LIGHT, BUDWEISER, BUD LIGHT, MILLER
LIGHT, YUENGLING, MICHELOB ULTRA, SAM

ADAMS, BLUE MOON, HEINEKEN, CORONA, STELLA,
BOLD ROCK CIDER

WINE
(Choose 1 Red & 1 White)

CK MONDAVI:
CABERNET, CHARDONNAY, MERLOT, MOSCATO,
PINOT GRIGIO, RED BLEND, SAUVIGNON BLANC, 

WHITE ZINFANDEL

2 HOURS SERVICE PER HOUR:  $30
ADDITIONAL HOUR PER PERSON: $8

BEER & WINE PACKAGE

BEER
(Choose up to 4)

COORS LIGHT, BUDWEISER, BUD LIGHT, MILLER
LIGHT, YUENGLING, MIHELOB ULTRA, SAM ADAMS,
BLUE MOON, HEINEKEN, CORONA, STELLA, BOLD

ROCK CIDER 

WINE
(Choose 2 Red & 2 White)

CK MONDAVI:
 CABERNET, CHARDONNAY, MERLOT, MOSCATO,
PINOT GRIGIO, RED BLEND, SAUVIGNON BLANC,

WHITE ZINFANDEL

2 HOURS SERVICE PER PERSON: $26
ADDITION HOUR PER PERSON: $7

INDIVIDUAL DRINK TICKETS

PREMIUM $10
 SEE ABOVE PREMIUM PACKAGE FOR LIQUOR, BEER

AND WINE SELECTIONS 

STANDARD $9 
SEE ABOVE STANDARD PACKAGE FOR LIQUOR,

BEER AND WINE SELECTIONS

BEER, WINE & SANGRIA $8
SEE BEER AND WINE PACKAGE FOR SELECTIONS 

Bar Packages

6
A service charge or delivery fee may be applicable 




