*All catering items packaged and priced for 25 servings
*The Silos requires a food and beverage minimum of $20/guest for private events.
Minimums do not apply to children under the age of 12, however “per guest” charges
still apply. Children under the age of 2 are exempt from all charges and minimumes.

CHEF-CURATED HORS D'QUEVRES

Tuna Tartare on Cucumber 73 Fried Cheddar Curds with Ranch 98
Shrimp Cocktail 54 Smash-Style Cheeseburger Sliders 135
Coconut Shrimp, Peanut Sauce 72 Ham and Cheese Sliders

Shrimp Ceviche, Corn Chip 55 Cubano Sliders 130

Salmon Pate, Cucumber, Cracker 97 Caprese Skewers 82

Crispy Brussels & Bacon Bleu 88 Fruit Skewers, Mahon & Tajin 95

Pimento, Cucumber, Cracker 9] Yucca Fries, Mango Mayoketchup 122
Steak & Chimichurri Crostini 168 Tiny Tostados: Beef, chicken, or cheese 118

Nacho or Pimento Deviled Eggs 55

*Hors d’oeuvres may be stationed or tray-passed.

GRAZING B2ARDS

Cheese & Charcuterie Board 140

Manchego, Mahon, Pepper Jack, Bleu, Jamon Serrano, Iberico Chorizo, Smoked

Almonds, Dried Apricots, Stuffed Olives, Tawny Figs, Pepper Jelly, Crackers

Hummus, Naan & Crudité Board 122

Fruit & Mahon, served with Tajin and Chamoy 160

*Include all 3 for a Grazing table
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ESiilos

NG MENU

CATE§

Burrito Bowls
$400

Includes:
Choice of up to 2 proteins: Carne Asada, Carnitas, Pollo Frito, Pescado, Cordero
Sazon Rice
Pinto Beans
Shredded Cabbage
Corn Salsa
Crema
Choice of up to 3 housemade sauces/salsas:
Rojo — mild
Verde — medium
Mango Habanero — Hot
Enfuego — Extra Hot
Pico de gallo
Pickled red onion

+ $35/hr - Attendant to roll burritos
*Upgrade to California-style bowls

Taco Bar
$350

Includes:
/75 tortillas (gluten free tortillas available upon request)
Choice of up to 2 proteins
Choice of Silos Style or Baja Style
Choice of up to 3 housemade sauces/salsas
*See options above

Tex-Mex Bar
$245

Includes:
Elote
Yucca fries
Chips & Dip
Fruit skewers with Mahon & Tajin
Quesadilla Bites
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Includes:
100 bone-in chicken wings
100 boneless chicken wings
Choice of up to 2 sauces per wing style
Choice of ranch dressing, bleu cheese dressing, or a combination of both
Substitution option:
All bone-in wings $150

Build your own Burger Bar
$250

Includes:
25 Toasted Hamburger Buns (gluten free buns available upon request)
25 40z beef patties, smash-style
Choice of up to 3 cheeses:
Cheddar, American, Provolone
Lettuce, Tomatoes, Pickles, Raw Onion, Ketchup, Mustard, Mayonnaise
Additional Toppings:
Bacon: $45
Sauteed Mushrooms: $12
Grilled Jalapenos: $12

Slider Bar
$175

Includes:

10 Ham & Cheese Sliders
10 Westside Smashburger Sliders
10 Cubano Sliders

Dessert Bar
$150

Includes:
25 Churros with Chocolate Dipping Sauce
24 Knott’s Coffee Peanut Butter and Chocolate Chip Cookies
10 Nightengale’'s CHOMP Ice cream sandwich cooler
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_FIRESIDE STATISNS:

S’mores
$112

Includes:

Roasting stick
Marshmallows
Graham cracker
Hershey’s chocolate bars
Attended live fire for 2 hours

Oyster Roast
$600

Includes:
Live fire roasted oysters
Dedicated attendant for shucking oyster
Crackers, lemon, horseradish, cocktail and hot sauce

BEVERAGE STATISNS:

Knott's Coffee Bar

Includes:
960z Hot Coffee Carafe
960z Iced Coffee Carafe
Oat milk creamer
Half & Half
Choice of 2 flavored syrups
Hot cups, lids, stir sticks & sugar

Beverage Station or “Bars’

Hot Cocoa Bar
Mimosa Bar
Dirty Soda & Lemonade Bar
Dirty Screwdriver Bar
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EVENT EXTRAS
Trews o Expericnces

_ADD-ONS

1.Projector and Screen Rental

2.Microphone and Portable Speaker System

3.Custom TV Display

4 Dance floor lighting

1.Champagne Toast

2.Up to 3 Custom Signature cocktails designed by mixologist
3.Custom Menu Consultation with Chef

4 .Menu Tasting

5.Cocktail Tasting

_ADD-ONS EXPERIENCES

1. Wine Tasting

2. Spirit Tasting

3. Live Firepit (if outdoors)
4. Karaoke

5. Creative workshop

6. Culinary Workshop

7. Mixology Class

8. Game Night Package
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