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*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 minimums.

CHEF-CURATED HORS D'QUEVRES

Tuna Tartare on Cucumber 73 Smash-Style Cheeseburger Sliders 135
Coconut Shrimp, Choice of: Peanut Ham and Cheese Sliders

Sauce, Thai Chili, or Bang Bang 72 Cubano Sliders 130

Shrimp Ceviche, Corn Chip 55 Crab & Caprese Cups

Steak & Chimichurri Crostini 168 Mini Crab Cake, Cracker, Pineapple Salsa
Nacho Deviled Eggs 55 Fruit Skewers, Mahon & Tajin 95

Honey Chipotle Brussels, Cotija Garlic Yucca Fries, Mango Mayoketchup 122

*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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Elevate Your Event! Burrito Bowls

Add a private chef $400

consultation and enjoy a Includes:

fully customized menu * Choice of up to 2 proteins:

tailored to your vision o Carne Asada (steak), Carnitas (pulled pork), Pescado
$250 (grilled fish), Chicken Tinga (shredded chicken),

Cameron (grilled shrimp)
e Sazon Rice
e Pinto Beans

e Shredded Cabbage
e Corn Salsa

Want to try it first?
Or just in need of a good
date night?

e Crema

e Choice of up to 3 housemade sauces/salsas:
Schedule a menu tasting > Rojo — mild
for $75/person o Verde — medium

o Mango Habanero — Hot

Includes: o Enfuego — Extra Hot
2 Specialty cocktail ° Pico de gallo
tastings o Pickled red onion
Choice of 5 individual Taco Bar
menu items to sample. $350
Dedicated server P -

o 75 tortillas (gluten-free tortillas available upon request)
e Choice of up to 2 proteins

e Choice of Baja Style, Southwest Style or Street Style

e Choice of up to 3 housemade sauces/salsas

e *See options above

Tex-Mex Bar
$245

Includes:
e Fsquites
e Garlic Yucca Fries
e Chips & Dip
e fruit & Tajin Tray
e Quesadilla Bites

Add a champagne toast
to celebrate the occasion!
$3.50/person
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Wings
$325

Includes:
100 bone-in chicken wings + 100 boneless chicken wings
(All bone-in wings + $150)
Choice of up to 2 sauces per wing style
Buffalo, BBQ, Honey Mustard, Honey BBQ, Mango Habenero, Garlic Parmesan, Boom
Boom, Honey Chipotle
Choice of ranch, bleu cheese, or Thousand Island dressing

Build your own Burger Bar
$250

Includes:
25 Toasted Hamburger Buns (gluten free buns available upon request)
25 4oz beef patties, smash-style
Lettuce, Tomatoes, Pickles, Raw Onion, Ketchup, Mustard, Mayonnaise
Choice of up to 3 cheeses:
Cheddar, American, Provolone, Swiss, Pepperjack, Blue Cheese Crumbles
Additional Toppings:
Bacon: $45 | Grilled Mushrooms: $12 | Grilled Onions: | 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
12 Mini Cheesecake Slices with our Seasonal Topping

Events@obecllc.com
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Nacho Bar
$225

Includes:

Chips

Queso

Pinto beans
Black Olives
Jalaperios

Pico

Guac

Sour cream
Shredded cheese
Shredded lettuce

Comfort Bowls
$712

Includes:
e fFrench fries

e Macaroni & cheese or mashed

potatoes

e Crispy or grilled chicken
e Pulled burger beef or chili

e Shredded cheese
e Bacon

e Diced Tomatoes
e Scallions

Loaded Fries Bar
$230

Includes:
e fFrench fries
e Beer cheese
e Chili
e Crumbled Bacon
e Black olives
e Pico
e Shredded cheese
e Jalapeno

e Gravy or beer cheese sauce

_FIRESIDE STATISNS:

S’mores Bar $240

Includes:

Roasting sticks
Marshmallows
Graham crackers
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
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SMALL PLATES & SIDES

Westside Salad $150/$250 - side salad or entrée salad
L ettuce, tomato, onion, croutons, cheese, ranch or blue cheese dressing

+ Bacon $44 | + Avocado $60 | + Chicken tenders $50

French Fries and Ketchup $75
Onion Rings and Wrangler Sauce $150
Kickin’ Pickle Fries and Ranch $115
Cheese Logs 75 extra large mozzarella sticks $175
Grilled Cheese Halves $160
BLT Halves $220
Chicharrénes with a Hot Honey drizzle $170

Quesadilla Bites choice of protein $170

Rice & Beans $95
Equites street corn roasted w/ mayo, cotija, Tajin crushed chips $62
Fruit with Mahon, Tajin, & Chamoy $95
Shrimp Ceviche, Corn Chips $55

Garlic Yucca Fries and Mango Mayo Ketchup $122

Events@obecllc.com




ESifos

—— CATERING MENU ~——

iy \u /
"
\"Aﬂ' —t. &

SWEETS & TREATS

Mini Chomp
Nightingale Ice cream sandwiches $100

Mini Cheesecake Slices
Seasonal topping

Churros
with a chocolate dipping sauce $156

Fresh sopapillas
with a strawberry glaze and whipped cream

Knott’s Coffee
Peanut Butter and Chocolate Chip Cookies $80

S’mores Bar $240
Requires outdoor venue rental and fire-pit add-on

GEVERAGE STATISNS:

Beverage Station or “Bars”

Hot Cocoa Bar
Knotts Coffee Bar
Mimosa Bar

Dirty Screwdriver Bar

THE %

UTPOS AN




1.CH2OSE THE STYLE:
OPEN BAR

An hourly rate per guest that offers
unlimited beverages

DRINK TICKETS

A pre-paid bar tab that will become a cash bar upon depletion OR an™*
open, host sponsored bar tab that is settled at the end of your event.

HOST TABULATED BAR e

A pre-paid bar tab that will become a cash bar upon depletion OR an
open, host sponsored bar tab that is settled at the end of your event.

CASH BAR

The bar serves as If it were normal operating hours accepting cash or
credit card. Each guest is responsible for their individual beverage
expenses. There is no additional cost to the host if food and

beverage minimums have been met by the end of the event.

2.CHRRSE THE PACKAGE:

.CHQQ :

Beer & Wine only

Includes: Premium beer and wine list

Premium Beverage Package
Includes: Beer, wine, well liquors & basic mixers

Premium Beverage Package
Includes: Beer, wine, liquor & specialty cocktails

I
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Beer & Wine Premium Elite
OPEN BAR $8/guest/hr $10/guest/hr $13/guest/hr
DRINK TICKETS $8/ticket $10/ticket $13/ticket
HesT TABULATED X X X
CASH BAR X X X

Events@obecllc.com




MARTINIS

ESPRESSO0 YOURSELF

Van Gogh Espresso Vodka,

Kahlua, Mozart Chocolate cream

SIL0S COSMO

Three Olives Citrus Vodka,
Waterman Spirits Orange
Ligueur, white cranberry juice,

lime juice
POM PUNCH

Tito's Vodka, Pama
Pomegranate ligueur, Pom

Juice, prosecco

RAW PASSION

Stoli Vanilla, Passoa
Passionfruit Liqueur,
passionfruit juice, lime juice,

simple, prosecco

OLD FASHIONEDS

FROZEN OLD FASHIONED

Old Forester Bourbon, blackbird

bitters mix, orange, cherry

CLASSIC OLD FASHIONED

Woodford Reserve, angostura
bitters, orange bitters, simple,

orange peel

BANANA BREAD OLD
FASHIONED

Old Overholt Rye, creme de
banana, simple, toasted almond

bitters

MAPLE PECAN OLD
FASHIONED

Kill Devil Pecan Rum, maple
syrup, toasted pecan bitters,

cinnamon stick

JALISCO OLD FASHIONED

EL Jimador Reposado, llegal

Mezcal, Angostura bitters, orange

bitters, agave

HEARTH-SIDE OLD
FASHIONED

Waterman Spirits Cinnamon

Vodka, clove simple rup, orange
bitters, or peel, cinnamon

stick
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*Pricing is based on the event beverage package you select.

BLACKBERRY SMASH

Old Forester Bourbon, muddled

blackberries, mint syrup, lime

juice

GRAPEFRUIT SMASH

El Jimador Silver, grapefruit
juice, muddled lime wedges,

fresca

PEACH BASIL SMASH

Disaronno Amaretto, muddled

basil, peach nectar, sour mix

MAPLE PECAN OLD
FASHIONED

Kill Devil Pecan Rum, maple
syrup, toasted pecan bitters,

cinnamon stick

RASPBERRY MINT SMASH

Hendrick s Gin, muddled
raspberries, raspberry syrup,

lemon juice, soda water
ORANGE SMASH

Waterman Spirits Vodka,

Waterman Orange Liqueur, fresh

ressed orange juice, sprite

VINEYARD SMASH

Pinot Noir, DOM B&B, agave
nectar, pomegranate juice,
muddled blackberry,
strawberry, orange, and soda

water

CUCUMBER MINT SMASH

Bacardi Rum, muddled
cucumber and mint, simple,

soda water

PINK LEMONADE SMASH

Bacardi Dragonberry Rum,

muddled strawberries, simple,

lemon juice, sprite




COASTAL CLASSICS

*Pricing is based on the event beverage package you select.

HURRICANE

Bacardi Rum, Myer' s Dark Rum,
orange juice, [assion fruit juice,

lime juice, simple, grenadine

PAINKILLER

Pusser s Rum, orange juice,
pineapple juice, coconut cream,

nutmeg

THE LOUNGER

Ketel One Vodka, pineapple
juice, blood orange juice, cream

of cocponut

MIGHTY CACTUS

Milagro reposado, Solerno Blood
Orange Liqueur, orgeat, lime

juice, mezcal float

MIMOSA

Freshly squeezed OJ, cranberry,
pineapple, or peach juice,

prosecco

SALOON SPECIALS

RUM WRANGLER

Bacardi Rum, orange juice,

coconut cream, nutmeg

TEQUILA HONEYSUCKLE

Sauza Hornitos, lime, peach

nectar, honey syrup

GOLD RUSH

Old Forester Bourbon, honey

syrup, lemon juice

TENNESSEE MULE

Jack Daniel’s, lime juice, ginger

beer

DUSK TO DAWN

Waterman Spirits Vodka,
cranberry juice, grapefruit

juice, simple

COWGIRL MARGARITA

El Jimador Silver, Disaronno
Amaretto, orange juice, lime

juice




*Pricing is based on the event beverage package you select.

MOCKTAILS

TRIPLE BERRY SPARKLER

Honey, lime juice, soda water,

frozen berries

FO'" FASHION

seedlip spice 94, simple,
orange, ginger ale, orange
bitters, bada bing cherry

BLACKBERRY MOIJI-NO

Mint, lime juice, simple,
muddled blackberries, soda

water

BEACH BADE

pineapple juice, cream of

coconut, lime juice, guava juice,

blood orange

NON-ALCOHOLIC

ENAY DAY RIPPER

ATHLETIC ATHLETICA
CERVEZA

WEIHENSTEPHANER
HEFEWEIZEN

CHERRY LIMEADE

lime juice, simple, grenadine,

soda water

CUCUMBER BASIL
REFRESHER

seelip grove, lemon juice,
muddled cucumber and basil,

simple, soda water

SPICY PASSION
NA-RGARITA

Seedlip agave, lime juice,
passionfruit juice, muddled

jolapeno, agave, tajin rim




—— _AMERICAN CLASSICS
overage Opﬁ@m&

C2CKTAILS

Blackberry Smash

Old Forester Bourbon, muddled blackberries, mint syrup, lime juice

Hurricane
Bacardi Rum, Myer's Dark Rum, orange juice, passion fruit juice, lime

juice, simple syrup, grenadine

New York Sour
Old Forester Bourbon, sour mix, topped with merlot

Silos Cosmo
Three Olives Citrus Vodka, Waterman Spirits Orange Liqueur, pink

cranberry juice, lime juice

Raspberry Gin Fizz

Hendricks Gin, lemon juice, raspberry simple syrup, soda water

Pink Lemonade
Bacardi Dragonberry Rum, muddled strawberries, simple syrup, lemon

Juice, Sprite

MQCKTAILS

Triple Berry Sparkler

Honey, lime juice, lemon juice, coconut water, soda water, frozen berries

Fo Fashion
Seedlip spice 94, simple, orange, ginger ale, orange bitters, bada bing cherry

Cherry Limeade

Lime juice, simple syrup, grenadine, soda water

Additional NA Beverages
e Sweet, unsweet tea, lemonade

e Coke, Diet Coke, Coke Zero, Cherry Coke, Mr. Pibb, Sprite, Ginger

Ale, Orange Fanta

Events@obecllc.com
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*Pricing is based on the event beverage package you select.

C2CKTAILS

Paloma
El Jimador Silver, grapefruit juice, lime, Fresca

Ranch Water
Tequila, fresh lime, sparkling mineral water

Verde Daiquiri
Bacardi Rum, cucumber, lime, mint simple syrup

Pom Punch
Vodka, pomegranate liqueur, juice, prosecco

Blackberry Smash

Old Forester Bourbon, muddled blackberries, mint syrup, lime juice
Sangria

Pinot Noir, Brandy & Benedictine, agave nectar, Pom Juice, soda water,
muddled blackberry, strawberry, orange

Picante Fresca (Rooftop Option)
Herradura Silver, jalapefo and cucumber, passion fruit, [ime

Mighty Cactus (Rooftop Option)

Milagro Reposado, blood orange liqueur, orgeat, ime, mezcal float

MQCKTAILS

Blackberry Moji-No

Mint, lime juice, simple syrup, muddled blackberries, soda water

Blood Orange Spritzer
Seedlip grove 42, blood orange juice, simple syrup, ginger beer

Additional NA Beverages
e Sweet, unsweet tea, lemonade

e Coke, Diet Coke, Coke Zero, Cherry Coke, Mr. Pibb, Sprite, Ginger

Ale, Orange Fanta

Events@obecllc.com
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_ADD-ONS
1.Projector and Screen Rental - $95
2 .Microphone and Portable Speaker System - $75
3.Custom TV Display - $50
4 .Dance floor lighting - $50
1.Champagne Toast - $4/per guest
2.Up to 3 Custom Signature cocktails designed by mixologist $95
3.Custom Menu and Consultation with Chef $200
4 Menu Tasting $75/person
e Includes:
o 2 Specialty cocktail tastings
o Choice of 5 individual menu items to sample.

o Dedicated server

_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

Events@obecllc.com
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