
 
 

MUMFORD & SONS – AUGUST 7. 2026 
 

Charcuterie Display 
Local and Imported Cured Meat and Cheese 

Accompaniments, Crackers and Fresh Baked Bread 

Fresh Fruit Platters 
"After the Storm” Roasted Beet & Burrata Salad 

Candied Pecan | Arugula | Citrus Vinaigrette  

 
Hot Appetizers 

"Roll Away Your Stone” Truffle Fries Cone | Garlic Aioli  
"The Wolf” BBQ Meatballs Skewers | Bourbon Glaze  

"I Will Wait” Bourbon Glazed Pork Belly Bites | Apple Butter Lacquer | Shallots  
 

Small Plates 
“Little Loin Man” 

Honey Harissa Chicken Bites 
Chili Honey Glaze  

 
"After the Storm”  

Ahi Tuna Poke Cone 
Squid Ink Cone | Spicy Tuna | Avocado Mousse  

 
“Winter Winds” 

Beer Battered Cod | Smoked Brisket  
Malt Vinegar Aioli | Shaved Cabbage | Charred Poblano Crema | Crispy Onions  

 
“The Cave Revival”  

Shaved Prime Rib | Caramelized Onions  
Gruyere Cheese | Rosemary Jus  

 
“The Boxer” 

Nashville Hot Chicken Sandwich  
Buttermilk Fried Thighs | House Pickles | Honey Heat Glaze  

 

Sweet Treats Display 
 

Beverage 
Complimentary Alcohol, Draft Beer, Wine and Fountain Soda and Water  

 


