
APIZZA

Bee’s Knees  $55

Saucy red, mozzarella provolone blend, honey 
drizzle, spicy capicola, red pepper flakes

Veggie Supreme  $48

Saucy red, mozzarella provolone blend, pecorino 
romano, roasted peppers & onions, assorted herb 
marinated mushrooms, garlic oil

Piggy Figgy  $52

A fig jam base, mozzarella provolone blend, 
capicola, caramelized onions, honeycrisp apples, 
spring mix, balsamic drizzle

Pepperoni  $48

Saucy red, mozzarella provolone blend, 
pepperoni, pecorino romano, fresh oregano

Buffalo Chicken  $46

Our house bu�alo chicken blend, red onions, 
crumbled blue cheese, ranch drizzle

BBQ Chicken  $48

Pulled chicken, smoked cheese blend, bee sting 
BBQ, caramelized onions

Phat Ranch  $55

Chipotle ranch, mozzarella provolone blend, 
smoked pulled chicken, bacon, tomato, ranch 
drizzle

Fungus Amongus  $55

Boursin, goat cheese, pecorino romano, herb 
marinated assorted mushrooms, spinach, 
caramelized onion

Saucy Deluxe  $55

Saucy red, mozzarella provolone blend, pecorino 
romano, pepperoni, Italian sausage, herb 
marinated assorted mushrooms, caramelized 
onion

Chicken N Waffle  $55

Boursin, smoked cheese blend, crispy chicken, 
glazed pecans, spicy maple syrup

Cheese  $42

Saucy red, mozzarella provolone blend, pecorino 
romano, fresh oregano

Nashville Hot  $58

Spicy Nashville chicken, smoked cheese mix, 
pecorino romano, dill pickles

SHAREABLES
Saucy Balls  $38

Mini pork and beef meatballs with Saucy red, 
pecorino romano, Saucy bread on the side

Tenders $42

House chicken tenders with a choice of 2 sauces

Buffalo Chicken Dip  $40

Served with celery and tortilla chips

Pretzels & Beer Cheese  $32

Soft Bavarian pretzel sticks with Saucy El Lager 
beer cheese

Pimento & Cauliflower Dip  $36

Pimento cheese, roasted cauliflower, smoked 
cheese blend, celery, bell peppers, tortilla chips 

Caprese Bites  $38

Fresh mozzarella, basil drizzle, balsamic glaze 

Wings  $42

Served with choice of 1 sauce

SLIDERS

Cubano  $50

BBQ  $50

Smoked chicken or pulled pork, bee sting BBQ, 
house slaw, pickle

SALADS
House  $35

Caesar  $35

Pulled pork, smoked cheese blend, capicola, 
mustard, pickle, pressed on focaccia

Saucy Ghost
Our Brew Master’s ghost pepper blend, we’ll 
have a cold beer waiting!

Nashville Hot
Cayenne pepper sauce with a touch of dill pickle

Buffy Summers
A little fire to go with all that garlic

Honey Sriracha
A little sweet, a little heat 

Buffalo
Hot sauce with a kick of cayenne 

Bee Sting
Sweet BBQ with a touch of honey and chipotle 

Kansas City BBQ

Wing Sauces Fresh Vegetable Crudités
With ranch dressing

Fresh Fruit Tray
Sliced and served with seasonal yogurt

Cheese Tray
Assorted imported and domestic cheeses with 
breads and crackers

Charcuterie
Chef’s selection of asserted cheeses, meats, and 
marinated vegetables

$200

$200

$300

$300

Spring mix, grape tomato, kalamata olives, 
cucumber, feta, sherry dijon vinaigrette

Romaine, pecorino romano, caesar dressing

Catering
P A R T Y  P L A T T E R S

3 LARGE APIZZAS

SERVES 12 TO 15 PEOPLE PER PLATTER


