
Crossing Nines
E V E N T S



All food and beverage is subject to 18% gratuity, 5% administrative fee and 7% state and local tax. 

CROSSING NINES EVENT MENU 
P r i ce d  p e r  p e r s o n ;  M i n i m u m  o r d e r  o f  2 0  G u e s t s .  

 

SANDWICH BUFFET | 28  
s el ect  up t o  fo ur  ( 4)  sa n dwi ch es :  
 

T he Cali  D F  roast  turkey,  avocado,  chipotle - l im e aioli ,  m ult i -grain 

Roas ted S irloin crisp sha llot,  boursin,  sm oked tom ato jam , pretzel  roll  

S almon  D F  poached s alm on,  red onion,  caper aioli ,  bagel  

T omato M ozzar ella vine-ripe tom ato,  fresh mozzarella,  arugula,  pesto,   

extra v irgin olive  oi l ,  balsam ic,  f icelle  

Ham & Chees e  country  baked ham , gruyere,  di jon,  garlic  aioli ,  sour dough  

T hai S hr imp D F  bibb lettuce,  cucum ber,  carrot,  avocado,  crispy  wonton,   

pickled ginger,  lavash wrap,  peanut s auce o n  th e  s i d e  

Chicken S alad D F  cranberry -walnut chicken salad ,  m ixed greens  

M editerr anean humm us,  cucum ber,  tom ato,  red onion,  feta,  pita pocket  

 

Includes : 
Potato S alad:  yukon gold potatoes,  red wine v inaigrette,  french green 
beans,  shaved red onion,  fresh herbs  

Potato Chips  

Dil l  Pickle S pear s  
    

SLIDERS | 12 
Gr il led S irloin Bur gers  
 

Accompanied by: le t t u ce ,  t o mat o ,  on i o n ,  baco n ,  as s o rt e d ch e es e s ,  di l l  pi ck le  s pe ar s , 

s w e e t  re l i s h ,  may on n ai s e ,  k et ch u p,  mu st ar d,  po t at o  ch i ps   
 

FRIED CHICKEN BITES | 12 
plain,  tavern fever ,  sweet chi l i  +  buffalo  
 

Accompanied by:  cajun ranch,  l im e crem a, blue cheese,  ketchup  

 

 

SOFT PRETZEL STATION | 9   

t radit ional salted pretzels +  bites,  cinnam on -sugar pretzels +  bites  
 

Accompanied by:  yellow m ustard,  cheddar cheese dip ,  vani lla glaze  



All food and beverage is subject to 18% gratuity, 5% administrative fee and 7% state and local tax. 

 

MAC & CHEESE BAR | 14  

T r aditional  Cheddar  e lbow pasta  

White Four  Chees e  orecchiette pasta  
 

Accompanied by: applewood bacon,  buffalo c hicken,  ri tz© crum b, fresh  

peas,  corn brea d biscuits  

 

SOUTHWESTERN | 16 
 

m ojo chicken,  salsa verde,  roasted corn sa lsa,  black beans,  chipotle  sour cream , 

m iniature quesadilla,  queso,  guacam ole,  pico de gallo,  jalapeños,  fre sh l im e 

wedges,  tort i l la chips,  chi l i  +  coriander f latbr ead  

 

BACKYARD COOKOUT | 36   

Gr il led Ang us  Hambur ge rs  D F  gri l led buns  

Gr il led Al l -Beef Hot Dog s  D F  gri l led buns  

Gr il led M ar inated Chicken Dr ums tick s  G F  |  D F  bourbon-chipotle  glaze  

Potato S alad  yukon gold potatoes,  red wine vinaigrette,  french green beans,   

shaved red onion,  fresh herbs  

Pas ta S alad  cavatappi  pasta,  lemon white balsamic v inaigrette,  cherr y  heirloom 

tomatoes,  fresh basi l ,  asparagu s,  fresh mozzarella .  
 

Accompanied by: as s o r te d ch e e s es ,  lettu ce ,  tomato,  o n i on ,  baco n , as s or te d ch e e se s ,  di l l 

pi ck le  s pear s ,  s w e et  re l i s h ,  mayo n n ai s e ,  ketch u p, mu stard  

 

 

 

THE TAVERN BBQ  

TWO  MAI NS |  40 THREE MAI NS  |  4 4 FO UR MAI N S |  48  

choose from :  
 

Dr y Rubbed Br is ket  G F  |  D F  bourbon-  chipotle  glaze  

S low-cooked BBQ Pulled Por k  G F  |  D F  

S moked Chicken Dr ums ticks  G F  |  D F  



All food and beverage is subject to 18% gratuity, 5% administrative fee and 7% state and local tax. 

BBQ S aus ag e  G F  |  D F  

Includes :  south carolina coleslaw ,  country  potato salad ,  m acaroni  & cheese ,  

corn bread with honey butte r 

 

QUINCY SHORES |  58   
 

Chil led S hr imp Cocktail   

Chopped S alad  G F  rom aine,  cherry tom ato,  v idalia onion,  applewood bacon,  

butterm ilk  ranch  
Lemon Caper  Chicken  G F  |  D F  

Gr il led S teak T ips  G F  balsam ic rosem ary  glaze   

Au Gr atin Potato  G F  rom ano crust   

S eas onal  Roas ted V egetables   

 

HARBOR ISLAND CLAM BAKE | 110 
p r i c e  s u b j e c t  to  ch a n g e  d u e  t o  m a r k e t  v a l u e   
 

Gar den S alad  rom a tom ato,  cucum ber,  carrot,  red onion,  black olive,   
chianti  v inaigrette  

1.5 l  b Lobs ter  drawn butter,  fresh lemon  

S teamed S hellfis h  l i tt le  necks,  P.E. I .  m ussels ,  shallot,  cherry  tom atoes  

S tuffed Quahog s  f resh herbs,  applewood bac on,  lem on aioli   

BBQ Chicken Dr ums ticks  chipotle - l im e bbq sauce  

Cor n on the Cob  l im e butter S team ed  

Baby Red B lis s  Potato  f resh herbs,  garlic  but ter  

S liced Watermelon  f resh berries,  m int  

SWEETS & TREATS  

Cookies  + Br ownies  | 7 

Chocolate M ouss e Cups  |  7 

chanti l ly  cream  

S tr awberr y S hor tcake Cups  | 7 
m acerated strawberries,  lem on curd,  poundca ke,  fresh whipped cream  

 




