
Private Event Menu Options

Thank you for considering Poured for your event. Our team is happy to customize the perfect wine list and menu 
for any occasion or theme to create a truly memorable experience. Below you will find pricing and sample menu 
items but remember, we can easily customize your menu just for your event! Thank you for the opportunity to 
assist you with your special occasion! 

Sample Menu Choices

Cheese & Meat Platters
Chef’s choice of cheeses & meats, olives, mustard and crackers
Small (serves 6-10) - $85
Large (serves 12-16) - $125

Baked Garlic Herb Cheese
Creamy garlic & herb cheese served warm with toasted baguette
Small (serves 6-10) - $40      Large (serves 12-16) - $65

Spinach Artichoke Dip
Cheeses, spinach & artichokes served warm with pita chips.
Small (serves 6-10) - $60      Large (serves 12-16) - $90

Roasted Shrimp Cocktail with Cocktail Sauce
$17 per pound* - 25/30 shrimp per pound. Recommend 2 pieces per person 
*(pricing per pound subject to changes in market price)

Cocktail Meatballs
Meatballs served warm in a sweet & spicy sauce.
$12 per pound (one pound is approximately 15-20 meatballs)

Caprese Garlic Bread
Fresh ciabatta topped with garlic butter, fresh mozzarella, tomatoes & basil. 
Small (serves 6-10) - $45      Large (serves 14-18) - $85

Mediterranean Flatbread
Small (serves 10-15) - $30    Large (serves 15-25) - $50

Pulled Pork Sliders or Slider Station
Pricing subject to market.

Large Baked Brie
Our delicious baked brie topped with honey, roasted pecans & rosemary. Served with toasted baguette.
Serves 8-12 people - $65

Hummus with Marinated Olives, Pita Chips & Veggies
Small (serves 6-10) - $40      Large (serves 12-16) - $60

Veggie Tray
Fresh vegetables served with an herb dip.
Small (serves 10-20) - $45      Large (serves 20-30) - $75

Desserts - We can order customized cakes, cupcakes, and cookies or make other desserts for you. Just ask!  

Non-Alcoholic Beverage Options
Iced tea, punch, sodas, coffee available for an additional charge. 


