
Appetizer Catering Menu

Veggie Tray..................................................................................................................22.95
Celery, carrots, broccoli, cauliflower, and cherry tomatoes with our house ranch.

Artichoke Hearts.........................................................................................................24.95
Our crispy artichoke hearts and our homemade cilantro lime dressing.

Nacho Bar....................................................................................................................24.95
Create your own nachos with our homemade cheese sauce, chips, shredded lettuce, diced 
tomatoes, black bean & corn salsa, jalapeños, and sour cream.

Chicken Fingers..........................................................................................................26.95
Chicken fingers with honey mustard and our tangy BBQ sauce for dipping.

Cheese & Cracker Tray..............................................................................................28.95
Cubes of various chesses and a variety of crackers.

Wings............................................................................................................................29.95
Teriyaki, Honey BBQ, Ancho Chile, or traditional Buffalo style chicken wings with 
ranch, blue cheese, and celery sticks.

Southwest Egg Rolls....................................................................................................29.95
Our favorite spicy egg rolls with our original avocado dip.

Crab Dip......................................................................................................................31.95
Timberwood Grill’s spectacular crab dip with toasted ciabatta bread slices.

Mini Croissant Sandwich Platter..............................................................................33.95
A variety of sandwiches including ham, turkey, & pastrami, topped with cheese and 
lettuce, tomato, mayo, and our signature sweet & spicy mustard on the side.

Call Adam or Steve for more information or to set up an event: (434) 975-3311
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