MEONGQ AC

PARTY/ EVENT OPTIONS

BEVERAGES

Beverages Can Be Ordered Through Either a Consumption Tab or an Open Bar Option.
Open Bar Selections Are Listed Below.

We Are Happy to Discuss Special Requests or Signature Cocktail Selections to
Personalize Your Event !!

OPEN BAR PRICING

A

Beer/Wine Beer/Wine/Liquor
(Per person) (Per person)

2 hour- $45 2 Hour- $55

3 hour- $55 3 Hour- $75
4 hour- $65 4 Hour- $95

Non- Alcohol selections are also available




PLATTER SELECTIONS

APPETIZERS

(Pricing Per 1 Platter - Feeds approximately 15 - 20 people per platter)

Hummus - $65
Served with Pita Bread, Chips, and Celery,/Carrots

Antipasto Skewers - $100

Fresh Mozzerella, Tomatoes, Olives, Fresh Basil

Sesame Cauliflower - $75

Signature Sesame Sauce, Cayenne Dust, Scallions
Side of Ginger Lemon Yogurt

Buffalo Chicken Potato Skin- $125

Buffalo Chicken, Cheddar and Mozzarella Cheese,
Scallions, Side House Ranch

Shepherd’s Pie Potato Skins- $140

Pat La Freida Ground Beef, Topped with Mashed
Potatoes and Cheddar Cheese, Side of Sour Cream

Wings (Regular or Boneless) - $120

Choice of Buffalo, BBQ, or Spicy Peach Sauce
Served with Ranch of Blue Cheese

Quesadillas -
Served with Sour cream and Salsa

Cheese - $75
Vegetable - $90
Chicken- $120

Warm Pretzels- $85

Served with Beer cheese and Spicy mustard

Fried Cheese Bites - $85

Served with Marinara Sauce

SLIDERS

Tacos -
Vegetable - $90

Peppers, Onions, mushrooms
Side of Avocado Sauce

Chicken - $100
Grilled Chicken, Corn Tomato Salsa, Side Sour Cream

Steak - $125

Grilled Steak, Cilantro and Onions,
Side Green Tomatillo Salsa

Grilled Steak Kebabs - $140

Red pepper, White onion
Served with Chimichurri Sauce

Grilled Shrimp Skewers - $180

Red Onion, Green peppers
Served with Sweet Chili Sesame Sauce

Mac and Cheese - $100
Add Bacon - $120

Fries - $50

Tater Tots - $60

Onion Rings - $65
Sweet potato Fries - $60

Fried Broccoli, Cheddar, and Bacon

Bites - $85
Served with Blackened Ranch

Assorted Mini Dessert - $100

(Pricing Per 1 Platter - Feeds approximately 15 - 20 people per platter)

The Long Acre Sliders - $125 - American Cheese, Tavern Sauce, Brioche bun
The Forty-Seven Sliders - $125 - Swiss Cheese, Blackened Ranch Sauce, Crispy Onions, Brioche bun

Spicy Nashville Hot Chicken Sliders - $100 - Piciles, Ranch, Brioche Bun
Mini Grilled Cheese - $85 = cCheddar and American Cheese, Texas Toast




SALAD

(Pricing Per 1 Platter - Feeds approximately 15 - 20 people per platter)

Caesar Salad - $60 - Romaine, Parmesan, Croutons, Caesar dressing

Southwest Kale Salad - $85 -Grape Tomatoes, Chickpeas, Red Onions, Beets, Sweet Corn,
Creamy Avocado Dressing

Cranberry Apple Salad - $90 - Mixed greens, Dried Cranberries, Sliced Red Apples, Pecans,
Chopped Red Onions, Feta Cheese, Green Goddess Dressing

PREMIUM SELECTIONS

The Below Pricing is for Passed Appetizers
These selections can also be ordered as Platters
Please ask about pricing for Platters

Passed Cold

Tuna Tartare on Rice Crisps w/ Chipotle Mayo and Scallions
Peppered Beef Filet with Chimichurri Sauce on Sour Dough Crouton

Tomato Basil Bruschetta with Balsamic Reduction
Cucumbers with whipped avocado and crumbled feta cheese ropped with Pesto

Passed Hot

Mini crab cakes with Creamy Avocado Sauce

Cheese Risotto Balls with Mariana Sauce

Chicken Dumplings with Soy Ginger Sauce

Polenta Cakes with Sauteed Mushrooms and Parmesan

Passed Appetizers
Choice of :

Pick 2 cold and 2 Hot - $35 per person/ per hour
Pick 3 Cold and 3 Hot - $45 per person / per hour




