
bay street yard

platters
Our catering menu features a rotating selection
of appetizers and small bites, set up buffet-style

in your reserved space for guests to enjoy
throughout the event.

Please inform a member of our team if you have
any allergies or dietary restrictions before

placing your order. While we take great care in
the preparation of our dishes, we cannot

guarantee the absence of allergens as all food is
prepared in a kitchen that handles nuts, gluten

& other common allergens. 

*Menu subject to change*

build a platter

An g u s  B e e f  S l i d e r
American Cheese, Paradise Sauce, House Pickle, Brioche Bun

B l ac k e n e d  G ro u p e r  S l i d e r  (+$ 1/p p )
Blackened Grouper, Tartar Sauce, Lettuce, Tomato, Pickle, Brioche
Bun

M in i  C h e e s e s t e a k  M e lt
Shaved Steak, Sauteed Peppers & Onions, Provolone, American
Cheese, Chipotle Aioli, Sourdough Bread

M in i  S p i c y  C a ro l i n a
Mini Beef Hot Dog, Slaw, Giardiniera, Ketchup, Mustard, Potato Stix

M in i  G e rman  D o g
Mini Beef Hot Dog, Sauerkraut, Red Onion, Mustard

M in i  C h i l i  C h e e s e  D o g
Mini Beef Hot Dog, House Chili, Shredded Cheese, Potato Stix

J umb o  C h i c k e n  W i n g s
Choose: Buffalo, BBQ, or Teriyaki
Served with Ranch & Blue Cheese Dressing

C r i s p y  C l u c k  B i t e s
Crispy Fried Chicken Thigh, Hot Honey, Ranch, Green onions

S i d ew i n d e r  S p u d s
Crispy Fries. Choose: Sea Salt, Truffle Parmesan, or Cajun

O n i o n  R i n g s
Beer Battered & Fried

C h i p s  &  D i p
Fresh Tortilla Chips served with House Guacamole, Hatch Chile Queso,
Pico de Gallo, and Picante salsa

C r i s p y  E lot e  B i t e s
Lime Crema, Chipotle Aioli, Cotija Cheese, Cilantro

M in i  Tac o s
Choose one: Adobo Chicken, Pastor Pork, Birria, or Fried Avocado (V)

Loa d e d  N ac h o s
Fresh Tortilla Chips, Hatch Chili Queso, Guacamole, Lettuce, Pickled
Red Onion, Lime Crema, Chipotle Mayo
Add a meat (+$1/person)- Adobo Chicken, Pastor Pork, Birria Beef

B l ac k e n e d  S h r im p  S k ew e r
Blackened & Grilled Shrimp, Citrus Chutney

C o c o n u t  S h r im p
Served with Citrus Chutney

A h i  T u n a  C h i p
Blackened Ahi Tuna, Charred Pineapple, Ginger Aioli, Sriracha,
Wonton Crisp

M in i  C h u r ro
Warm Cinnamon Sugar, Chocolate & Caramel Sauce

Platters are reserved exclusively for Private Events with a F&B minimum.

M IN IMUM  2 0  G U E S T S  R E Q U I R E D
7  DAY  N OT I C E  R E Q U I R E D
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	Angus Beef Slider American Cheese, Paradise Sauce, House Pickle, Brioche Bun Blackened Grouper Slider (+$1/pp) Blackened Grouper, Tartar Sauce, Lettuce, Tomato, Pickle, Brioche Bun Mini Cheesesteak Melt Shaved Steak, Sauteed Peppers & Onions, Provolone, American Cheese, Chipotle Aioli, Sourdough Bread Mini Spicy Carolina Mini Beef Hot Dog, Slaw, Giardiniera, Ketchup, Mustard, Potato Stix Mini German Dog Mini Beef Hot Dog, Sauerkraut, Red Onion, Mustard Mini Chili Cheese Dog Mini Beef Hot Dog, House Chili, Shredded Cheese, Potato Stix Jumbo Chicken Wings Choose: Buffalo, BBQ, or Teriyaki Served with Ranch & Blue Cheese Dressing Crispy Cluck Bites Crispy Fried Chicken Thigh, Hot Honey, Ranch, Green onions Sidewinder Spuds Crispy Fries. Choose: Sea Salt, Truffle Parmesan, or Cajun Onion Rings Beer Battered & Fried Chips & Dip Fresh Tortilla Chips served with House Guacamole, Hatch Chile Queso, Pico de Gallo, and Picante salsa Crispy Elote Bites Lime Crema, Chipotle Aioli, Cotija Cheese, Cilantro Mini Tacos Choose one: Adobo Chicken, Pastor Pork, Birria, or Fried Avocado (V) Loaded Nachos Fresh Tortilla Chips, Hatch Chili Queso, Guacamole, Lettuce, Pickled Red Onion, Lime Crema, Chipotle Mayo Add a meat (+$1/person)- Adobo Chicken, Pastor Pork, Birria Beef Blackened Shrimp Skewer Blackened & Grilled Shrimp, Citrus Chutney Coconut Shrimp Served with Citrus Chutney Ahi Tuna Chip Blackened Ahi Tuna, Charred Pineapple, Ginger Aioli, Sriracha, Wonton Crisp Mini Churro Warm Cinnamon Sugar, Chocolate & Caramel Sauce





