
Catering Menu

APPETIZERS
ARTISAN CHEESE & CHARCUTERIE / Chef's selection of cured meats, craft cheese,
cornichon, olives, preserves, dried fruit and sliced bread.  110

MARKET VEGETABLES & HUMMUS / Seasonal vegetables and house made
hummus. Served with buttermilk herb dressing.  75

STONE F.M.L WINGS / House made Stone ///Fear.Movie.Lions Hazy Double IPA wing
sauce and served with buttermilk herb dressing  90

STONE MAC & CHEESE / Three cheese bechamel, Parmesan breadcrumbs  70

PESTO PASTA SALAD / Baby tomatoes, basil, roasted zucchini, pesto aioli, pearl
mozzarella  75

SALADS
BABY GREENS BISTRO SALAD / Baby greens, crispy garlic croutons, baby heirloom
tomato, English cucumber Choice of buttermilk herb dressing, blue cheese dressing, or
balsamic vinaigrette  38

CLASSIC CAESAR SALAD / Romaine lettuce, Stone IPA Caesar dressing, crispy garlic
croutons, parmesan cheese  38

ENTREES
WRAPS & CHIPS - PICK TWO PROTEINS / GRILLED CHICKEN WRAP - Grilled
chicken, cheddar cheese, baby greens, roma tomato, dijon mustard aioli IMPOSSIBLE
KEBAB WRAP - Spiced Impossible kebab, romaine, cucumber, roma tomato, pickled
onion, Tzatziki | Vegan upon request STEAK WRAP - Grilled steak, chimichurri aioli,
arugula, cheddar cheese, tomatoes, baby greens  225

TACOS - PICK TWO PROTEINS / Chicken Tinga / Carne Asada / Pork Carnitas /
Soyrizo & Potato SERVED WITH: Corn tortillas, House-made Salsa, Chipotle Crema,
Cilantro, Onions, Limes and Tortilla Chips Add Guacamole: $16 per quart  225

DESSERTS
CHOCOLATE CHUNK COOKIE / Freshly baked chocolate chip cookie  28STONE BROWNIES / Fudge brownie  36


