FOOD & DRINK MENU

JULY 30
PRIME 16 & ORDINARY

GUESTS MAY PURCHASE A VEGETARIAN OR NON-VEGETARIAN TICKET.

ENTREE VEGETARIAN ENTREE
KALE & SPICY PULLED PORK SHANGHAI WRAP
BURRITO VEGETARIAN, VEGAN, SOY FREE,
PASTOR STYLE PORK, BROWN LOW SODIUM (SESAME, GINGER,
RICE. CILANTRO, JALAPENO, CHOPPED KALE, BROWN RICE,
CREMA, PINEAPPLE PICO DE CARROTS, CUCUMBER, GREEN
GALLO ONION, SESAME SEEDS. TAMARI,

RED, AND YELLOW PEPPERS

DESSERT

MINI KETO + GLUTEN FREE BROWNIE
AND GALA APPLE

DRINKS

Guests receive 2 cocktails OR 2 mocktails. Mocktails TBD.

REAL MCCOY
REAL MCCOY RUM, GINGER / ROASTED
PINEAPPLE SYRUP, GINGER BEER

PAINKILLER
REAL MCCOY RUM, ORANGE & PINEAPPLE,
CREAM OF COCONUT, NUTMEG



