
 CHAMPIONS MENU
MIAMI VS. MIDDLE TENN STATE

S N A C K S

A R T I S A N A L  C H E E S E  ( G F )
Point Reyes Blue, Aged Vermont Cheddar, Normandie Brie,
Boursin, Manchego, Dried Mango Chutney, Fresh Fruit, Nuts,

Pickled Vegetables, Crackers, NY Style Flatbread, Grilled Pita

S A L A D  S T A T I O N

T R A D I T I O N A L  G A R D E N  S A L A D
Ranch and Balsamic Vinaigrette

B A B Y  K A L E  C E A S A R
Shaved Asiago, Sourdough Crouton, Anchovies




C A R V I N G  S T A T I O N

C O L A  B R A I S E D  B B Q  B E E F  B R I S K E T
Grilled Corn Relish

S P I C Y  G R A T I T U D E  G A R D E N  ' S H R O O M
F O N D U E

Roasted Garlic Butter



 CHAMPIONS MENU
MIAMI VS. MIDDLE TENN STATE




S E A F O O D  S T A T I O N

C A L I F O R N I A  V E G A N  R O L L S
Pickled Ginger, Soy Sauce, Wasabi

F A N  F A V O R I T E S

A L L  B E E F  H O T  D O G
Greek Sauce, Onion

B U F F A L O  W I N G S
Classic Hot Sauce, Blue Cheese, Ranch

H A N D  C U T  F R I E S



A 1 A  B U R G E R
American Cheese, Secret Sauce, Shaved Red Onions,

Pickles


J U M B O  S H R I M P  C O C K T A I L
Spicy Remoulade



CHAMPIONS MENU

D E S S E R T S

MIAMI VS. MIDDLE TENN STATE

A C T I O N  S T A T I O N  A N D
H O T  E N T R E E S

P O T A T O  +  C H E E S E  P I E R O G I
Green Peas, Brown Butter, Herbs

R I G A T O N I  P A R M E S A N
Spicy Tomato, Lioni Fresh Mozzarella, Aged Parmesan

C L A S S I C  G R I L L E D  C H I C K E N
In Natural Jus

R O A S T E D  P O T A T O  W E D G E
Lemon, Oregano, Dill, Garlic

C H E F ' S  S E L E C T I O N  O F
A S S O R T E D  D E S S E R T S

I C E  C R E A M  S T A T I O N
With Assorted Toppings

A S S O R T E D  C O O K I E S  +
B R O W N I E S


