MENU

The stage is set for the big game, all that’s left is to finalize
the menu. In honor of the face off we have prepared a menu
inspired by classics from Kansas City, Philadelphia, and the
host city New Orleans.

New Orleans

¢ Jambalaya Dip
4 Baked Brie in Phyllo with Praline Filling @
4 Mini Muffulettas

Classic New Orleans sandwich including a brioche roll, olive
salad, ham, salami, and swiss cheese.

A Bourbon Meatballs
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4 Bananas Foster Cheesecake Bar @
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A Kansas City Brisket Sliders

¢ Kansas City Chiefs Grazing Board @

Naturally red and yellow foods to support the team. Golden
pineapple, strawberries, cherry tomato spread, cheddar cheese,
golden hummus with crudite, golden raisin topped brie with
crackers, caramel popcorn.
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4 Pigs in a Blanket

4 Football Deviled Eggs @ @

¢ Philly Cheesesteak Potato Skins
A Spinach and Artichoke Dip @ @

¢ Green Rice Crispy Treats & @

Gluten Free @ Dairy Free @ Vegetarian @ Vegan
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Spinach Artichoke Dip
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