
S U G A R  R U S H  
Mini Doughnuts, Popcorn, Brownies

12 

F A N F A I R  F U N
Mini Doughnuts, Elephant Ear, Popcorn, Brownies

Naan Pizza 
( Pick Two)

Cheese, Pepperoni, Roasted Garden Vegetable 
25

W I N T E R  R I B B O N  D E L I G H T S  
Mini Doughnuts, S'more

Baked Brie en Croute with Hazelnuts & Fig
Butternut Squash & Kale Spanakopita

Sliders 
(choice of two) 

-Barbecue Pulled Pork/Arugula/Pickled Shallot.
-Fried Chicken/Kale/Cilantro Aioli.

-Quinoa Black Bean/Arugula/ Garlic Mint Aioli. (V)
30

 
*menus based  per person*

  B R A M B L E  &  W O O D  E V E N T S
 H O L I D A Y  M E N U S



T H E  G I A N T  S " M O R E  
Minimum 25 Guests

 
Giant S'more Marshmellow
Pretzels, Graham Crackers 

Assorted  S'more Fixings
Chocolate, Fruits, Cookies, Chocolate

 Ganache & Caramel
 

14.00 per person
225.00 chef fee required

 
Be WOWED by this amzing dessert experince!

Our chef attended action staion of the Giant S'more
tourched by hand with all the toppings!

 
 

  B R A M B L E  &  W O O D  E V E N T S
 H O L I D A Y  M E N U S



A L A  C A R T

Mini Doughnuts                             7

Elephant Ear                                    7

Popcorn                                             5

Pretzel with Beecher's Sauce        8

Naan Pizza                                     12

Meat & Cheese Plate                      9
                       

                                                                         

 A P P T E T I Z E R S
                              Min.25
Prime Tenderloin/Roasted
Yam/Chimichurri. (GF)                                   4

Candied Smoked Salmon/Scallion
Latke/crème.  (GF)                                             4

Chevre Stuffed Dates/
Candied Bacon. (GF)                                         4 

Squash & Kale Spanakopita
Roasted Garlic Tzatziki. (V)                             4

Maple & Garlic Butternut
 Squash Bruschetta  (V/V2)                             4

Cajun Cauliflower Poppers
Coconut Yogurt  (V/V2/GF)                            4

Chicken Salpicon/
Fried Masa/Micro cilantro (GF)                      4

Cranberry Goat Cheese Tartlet. (V)               4
                       



B E V E R A G E S
Hot Chocolate                                                                               5
Apple Cider                                                                                   4
Assorted A-HA Sodas                                                                   3
Coffee                                                                                             6
Tea                                                                                                  2
Assorted Beer                                                                                8
Wine                                                                                               8

Add on 
Bailey's or Jameson                                                                     4

 
 
 

All Events are Subject to 22% Admin fee & Sales Tax 10.2%
Labor & set up fees for events are not included. 

We look forward to creating a memorable experience for you and your guests!
Please contact :

Meridith Lambert
Director of Sales

catering@brambleandwoodwpz.com

F O R  M O R E  I N F O R M A T I O N
Visit us at  

www.brambleandwoodwpz.com
www.zoo.org
206.548.2590

 


