GRANITE LINKS

From the Truch

$2000 FOOD MINIMUM | $250 TRUCK FEE

VEGAN

BIRRIA TACOS
braised beef tacos, aged cheddar,
onion, cilantro, lime, corn tortillas

STEAK + CHEESE
shaved beef, american cheese,
grilled onion + pepper, baguette

SMASH BURGER
american cheese, grilled onion,
special sauce, seeded bun

FRIED CHICKEN CAESAR
SANDWICH

caesar dressing, parmesan,
croissant

CREME BRULEE CROISSANT

caramelized sugar

BERRY CHEESECAKE CROISSANT

GLUTEN-FRIENDLY

o

$35 PER PERSON

PICK ANY FOUR ITEMS TO OFFER

SAVORY

GREEK BOWL ©
white rice, romaine, hummus, tzatziki,
feta, olive, cucumber, banana pepper,
tomato, pita, lemon balsamic

COBB BOWL ©
quinoa, tomato, cucumber, red onion,
avocado, hard boiled egg,
bacon, crumbled bleu cheese,
green goddess dressing

CALI BOWL ©
cilantro-lime rice, romaine, roasted corn,
bell pepper, black bean, pico de gallo,
crunchy tortilla, sour cream, chipotle crema

SWEET

BUBBLE WAFFLES

strawberries + cream | banana + nutella

BEIGNETS

DAIRY-FREE

o

FINGERS + FRIES
NEW ENGLAND CLAM CHOWDER

LOBSTER CHOWDER

MAGIC FRIES O
sweet potato fries, spiceology cajun
seasoning, green onion, honey mustard

QFC FRIES O
fries topped with “quincy fried chicken,”
chopped bacon, slaw, sriracha-maple aioli

LOADED BAKED POTATO
tenderloin, horseradish crema, cheddar,
onion strings, sour cream, scallion

SHAVED ICE
HOT FUDGE SUNDAE
CAKE SHAKE

All items subject to 5% administrative fee and 7% state and local tax | Gratuity not included



GRANITE LINKS

Eufiid Style

$3000 FOOD MINIMUM | $250 TRUCK FEE | $250 BUFFET SET UP FEE

VEGAN GLUTEN-FRIENDLY

DAIRY-FREE

o

$35 PER PERSON
PER BUFFET | PICK ONE

‘HOLE-IN-ONE’

Includes:

ONE (1) EGG DISH © BRIOCHE FRENCH TOAST

. three berry compote,
select from: . hi p
Scrambled Eggs chive cinnamon whipped cream

Tomato + Mozzarella Omelet ROASTED BREAKFAST POTATOES
pesto 00
Broccoli + Cheddar Frittata LEMON CHICKEN

orecchiette pasta, broccolini,
ONE (1) BREAKFAST PROTEIN .
garlic cream

©o FRESH FRUIT CUPS
select from: 00

Maple Sausage
Chicken Apple Sausage MIXED GREENS SALAD
balsamic vinaigrette

Applewood Bacon
Country Ham 00

‘GRANITE LINKS BBQ’

Includes:

SLOW-COOKED BBQ
PULLED PORK

COUNTRY POTATO SALAD

MACARONI + CHEESE

SMOKED CHICKEN DRUMSTICKS CORN BREAD

SOUTH CAROLINA COLESLAW honey butter

‘BACKYARD COOKOUT’

Includes:

GRILLED ANGUS HAMBURGERS
burger buns

POTATO SALAD
yukon gold potatoes, red wine
vinaigrette, french green beans,
shaved red onion, fresh herbs

PASTA SALAD
cavatappi pasta, lemon white
balsamic vinaigrette, heirloom cherry
tomatoes, fresh basil, asparagus,
fresh mozzarella

GRILLED ALL-BEEF HOT DOGS
hot dog buns

GRILLED MARINATED CHICKEN

DRUMSTICKS
bourbon-chipotle glaze

Accompanied by:
assorted cheeses, lettuce, tomato, onion, sweet relish, ketchup, mustard

‘LITTLE ITALY’

Includes:

CAESAR SALAD HOUSEMADE MEATBALLS

san marzano tomato sauce,

TOMATO MOZZARELLA SALAD
basil, balsamic reduction,

extra virgin olive oil

CAVATAPPI
garlic, oil, fresh herbs,
lemon zest, romano

extra virgin olive oil

CHICKEN MILANESE
lemon caper sauce,

shaved parmesan, baby arugula FOCACCIA

All items subject to 5% administrative fee and 7% state and local tax | Gratuity not included



