The M e n u BANQUETS & CATERING

FOR PARTIES OF TEN OR MORE

— Xy APPETIZERS gk

Spicy Edamame 2 @ v
Garlic. Honey Sriracha Sauce.

Seasoned Crispy Brussels Sprouts @ ¥»
the Sherman Brussels Vinaigrette, Jalapefo, Honey, Star Anise,
Cinnamon.

Mac & Cheese W Caesar Iceberg Lettuce, Homemade Croutons,
Cavatappi, Parmesan, Sharp Cheddar, Béchamel Sauce. Parmigiano Reggiano, Homemade Caesar Dressing.
Gremolata Fries ¥

Lemon Juice, Lemon Zest, Garlic. Parsley. HEESE 8 HEALTH p— —

Spicy Tots & W» .
Crspy Tater Tots. Honey Siarche, Herbs. Cheese Platter Cheddar, Monterey Jack, Swiss.

. 0 .
Honey Balsamic Wings 2 @ Fruit Platter We Assorted Seasonal Fruit.

Crispy Wings with Spicy Balsamic Reduction.
Bruschetta French Baguette, Diced Tomatoes, Fresh Basil, | [ DESSERTS 1_
Grated Parmesan, Exira Virgin Olive Oil.

Brownie Bites Ghirardelli Chocolate Chips.

SLIDERS Assorted Cheesecake (12 Stices) Oreo Cookie,

Sliders 25 Beef Siders, King's Hawaiian Mini Buns, S'mores, Strawberries
Sharp Cheddar, Sambal Aioli.

Quinoa Sliders e 25 Sliders, Quinoa Patty, Sharp
Cheddar, Vine Ripened Tomatoes, Wild Arugula, Basil Aioli, ﬂl SPICY @ GLUTEN-FREE

Multi-Grain Buns, Gremolata Fries. \,’ VEGETARIAN

— XTI

Short Rib Tacos Espresso Braised Short Ribs, Cilantro with www.theshermanla.com

Onion & Choice of Salsa.
000

@theShermanLA #theShermanLA

Chicken Tacos @ Tomato Based Chicken Tacos Served
with Green Onions, Queso Fresco & Choice of Salsa.

18% Gratuity included for parties of 6 ormore | Please let your server know if you have any allergies
Processed in a commercial kitchen which also process gluten, nut and dairy products.



