GOURMET BOXED SELECTIONS

$28 each plus tax & delivery (up to 25 mile radius of restaurant)
minimum of 25 Guests per order

Ask about our customized virtual experiences, additional charges apply
SOPA Y FUNDIDO BOX
includes:
TORTILLA SOUP
chicken broth, oaxacan cheese,
avocado, tomato(GF)
QUESO FUNDIDIO
monterey jack & oaxacan cheese,
chorizo, refried beans, poblano, served
with tortillas chips
TACO BOX (3 TACOS)
includes corn tortillas, Mexican rice &
black beans
CHOICE OF: CARNE ASADA, CARNITAS OR
CHICKEN TINGA
cabbage habanero slaw, pice de gallo,
avocado tomatillo salsa, salsa roja
*Limit of two proteins per group order
(Each Guest selects one protein only)
HEALTHY LIFE BOX
includes:
MACHO SALAD
kale, queso fresco, crunchy quinoa,
black bean, avocado, jicama, roasted
corn & tomato, smoked onion vinaigrette
(GF, V)
'CALI' FLOWER BOWL
cauliflower al pastor, toasted quinoa,
black bean, grilled pineapple, pickled
onion, avocado (GF, V)

CHEF DEBORAH'S PEPITA &

SESAME CRUSTED BRIE BOX

honey roasted garlic & jalapeño jelly,
root vegetable crudite (V)

For more information please contact our Events Team
by email at events@dinecrg.com or call 619.908.3405.

GOURMET BOXED SELECTIONS

$28 each plus tax & delivery (up to 25 mile radius)
minimum of 25 Guests per order

Ask about our customized virtual experiences, additional charges apply

MINI SANDWICH BOX
includes:
MINI BRAISED SHORT RIB SANDWICH
gruyere, caramelized onions, cranberry
garlic aioli
MINI ROASTED CHICKEN CHICKEN SANDWICH
creamy artichoke leek sauce, sauteed
mushrooms, roasted tomatoes, spinach
BABY BEET SALAD
wild arugula, roasted baby beets, orange
segments, toasted pistachios, goat cheese,
citrus vinaigrette (V)

SKEWER BITES BOX
includes:
BACON WRAPPED DATES
toasted almonds, chorizo goat cheese,
chili azucar sauce, pepper flakes
PROSCIUTTO CAPRESE
mozzarella, basil, cherry tomato,
prosciutto, balsamic
ANTIPASTO
salami, artichoke, olive, bell pepper,
tomato, mozzarella, basil pesto

DESSERT MOUSSE DUO
includes:

BRUSCHETTA BOX
includes:
MUSHROOM BRUSCHETTA
ciabatta, mushrooms, tomato onion jam,
mozzarella, truffle oil, balsamic, micro
basil (V)
BEET BRUSCHETTA
creamy goat cheese, caraway, baby beets,
blackberry, toasted pecans, balsamic (V)
ARUGULA SALAD
pickled red onion, shaved parmesan,
candied walnuts, champagne vinaigrette
(GF, V)

FLATBREAD BOX
select (2):
ROASTED BABY BEET
goat cream cheese spread, toasted
caraway seed, blackberries, pickled red
onion, pecans, basil, balsamic reduction

PEANUT BUTTER CHOCOLATE
chocolate tulip shell, cookie crumble,
toasted peanuts, maldon sea salt, topped
with m&m minis (V)

BUTTERNUT SQUASH
caramelized onion tomato compote,
roasted butternut squash, sauteed
mushrooms, shaved parmesan cheese,
rosemary, sage, truffle oil

WHITE CHOCOLATE STRAWBERRY
chocolate tulip shell, graham cracker
crumble,fresh strawberries (V)

FIG, PEAR, & BRIE
fig balsamic jam, brie, cheese blend,
wild arugula, pears, crispy prosciutto

ADD A BOTTLE OF CRG WINE TO YOUR ORDER $20 PER BOTTLE
Costa Tierra Red Blend - Marevento Pinot Grigio - Revelous Sangiovese Rose South Coast

BBQ SAMPLER BOX

$28 each plus tax & delivery (up to 25 mile radius)
minimum of 25 Guests per order

Ask about our customized virtual experiences, additional charges apply

Choice of one: Beef Brisket, Pulled Pork,
Ribs, or Chicken
served with house pickles & Texas toast
Choice of (2) Sides:
bacon potato salad, garden salad,
coleslaw, mac n cheese, or baked beans

2-COURSE BOXED LUNCH

$45 per person plus tax & delivery (up to 25 mile radius of restaurant)
minimum of 25 Guests per order

Ask about our customized virtual experiences, additional charges apply

ENTRÉES

SELECT (2) FOR THE GROUP; EACH GUEST SELECTS (1)

SHRIMP ENCHILADAS
mexican white shrimp, roasted corn,
poblanos, Oaxaca cheese, Jalisco sauce
PIBIL MARY'S CHICKEN
achiote marinated thighs, chipotle bean
puree, pineapple salsa fresca
SKUNA BAY SALMON
confit potatoes, shaved fennel,
micro arugula
BRAISED SHORT RIB
guajillo braised, shredded vegetables,
mashed potatoes

DESSERT

SELECT (2) FOR THE GROUP; EACH GUEST SELECTS (1)

ARROZ CON LECHE
berry compote, pistachio crumble
CHOCOLATE TRES LECHES
chocolate abuelita, chocolate crumble

BROWN BUTTER CORN CAKE
vanilla cream, candied walnut

ADD A BOTTLE OF CRG WINE TO YOUR ORDER $20 PER BOTTLE
Costa Tierra Red Blend - Marevento Pinot Grigio - Revelous Sangiovese Rose South Coast

Elevated Dinner & Wine Experiences

$100 per person plus tax & delivery (up to 25 mile radius of restaurant)
minimum of 25 Guests per order

Ask about our customized virtual experiences, additional charges apply

3-COURSE DINNER + BOTTLE OF WINE
SIGNATURE CRG WINES
choice of:
Costa Tierra Red Blend
Marevento Pinot Grigio
Revelous Sangiovese Rose South Coast
BREAD & BUTTER
local sourdough rolls, whipped jalapeno butter

STARTER
ROASTED BABY BEET BRUSCHETTA
crostini, whipped goat cheese, toasted carraway,
blackberry, balsamic, pecan, basil

ENTRÉES

(PLEASE SELECT ONE)

ROASTED VEGGIE GNOCCHI
brown butter, asparagus, mushroom, cipolinni onion,
tomato, spinach, balsamic reduction, sage
LOCHLANDER SCOTTISH SALMON
pistachio-citrus crust, orange-pomegranate sauce,
roasted baby rainbow carrots
ROASTED STATLER CHICKEN BREAST
garlic-parmesan risotto, creamy artichoke leek sauce,
wild mushrooms, blistered tomatoes, basil
6-HOUR BRAISED BONELESS BEEF SHORT RIB
roasted garlic whipped Yukon gold potato,
red wine bordelaise, caramelized onion tomato compote, haricot vert

DESSERT

(PLEASE SELECT ONE)

CARAMEL APPLE CHEESECAKE
gingersnap crust, salted caramel
SPICED CHOCOLATE MOUSSE
maldon sea salt, whipped cream

Elevated Dinner & Wine Experiences

$100 per person plus tax & delivery (up to 25 mile radius of restaurant)
minimum of 25 Guests per order

Ask about our customized virtual experiences, additional charges apply

3-COURSE DINNER + BOTTLE OF WINE
SIGNATURE CRG WINES
choice of:
Costa Tierra Red Blend
Marevento Pinot Grigio
Revelous Sangiovese Rose South Coast
AMUSE BOUCHE
Lobster & Avocado Crostini

STARTER
CAESAR
gem lettuce, puffed quinoa, caesar dressing

ENTRÉES

(PLEASE SELECT ONE)

SHRIMP ENCHILADAS
mexican white shrimp, roasted corn, poblanos,
Oaxaca cheese, Jalisco sauce
PIBIL MARY'S CHICKEN
achiote marinated thighs, chipotle bean puree, pineapple salsa fresca
SKUNA BAY SALMON
confit potatoes, shaved fennel, micro arugula
BRAISED SHORT RIB
guajillo braised, shredded vegetables, mashed potatoes

DESSERT

(PLEASE SELECT ONE)

ARROZ CON LECHE
berry compote, pistachio crumble
CHOCOLATE TRES LECHES
chocolate abuelita, chocolate crumble

BROWN BUTTER CORN CAKE
vanilla cream, candied walnut

BEER, WINE, & SIPIRTS

VIRTUAL TASTING EXPERIENCES

MINIMUM OF 25 GUESTS PER ORDER - INCLUDES TASTING KITS FOR VIRTUAL CLASS

WINE TASTING CLASS
$45 per person | 30 min

MUSIC & WINE -Discover how music affects the flavor of wine. You will be
guided through a side by side tasting of five different wines. Then we will
add music to the tasting and see how the flavors of each wine change
dramatically.

BEER TASTING CLASSES
$30 per person | 30 min

HOW BEER CHANGED THE WORLD -Take a stroll through the history of the
world one pint at a time. Taste the 6 most influential beer styles in the
world and learn how they changed humanity forever.
BEER STYLES -Learn how to taste and evaluate beer in a side by side tasting
of 6 similar beer styles. Learn how to tell beer styles apart and foster a
greater understanding of how it is produced.

SPIRIT TASTING CLASSES
$36 per person | 45 min

BOURBON, TEQUILA OR RUM -Learn the history behind your chosen spirit and
the process behind its creation. Taste and compare the differences between
5 spirit samples and gain a deeper appreciation for the complexities of your
spirit.
Add a cocktail demo for $15 per person additional, receive a kit which
includes (1) plastic CRG shaker, (1) 50ml of your spirit of choice, cocktail
ingredients, & recipes. (Cocktail kits cannot be sold separately from a
tasting experience.)

Tax additional to all pricing.
Delivery available within 25 mile radius of restaurant location; additional charges apply.

For more information please contact our Events Team
by email at events@dinecrg.com or call 619.908.3405.

