
GROUP D IN ING MENU

WAX MYRTLE'S

BY THE DOZEN $66

cool ranch seaweed ‘doritos’ † ∞

mini quesadilla queso panela, pico ∞

corn chip with caviar sour cream, chives ∞

whipped goat cheese toast date jam, olive 

oil †

deviled egg chicharron, hot sauce ∞

Fries served with ketchup ‡ ∞

masa fritter avocado, chili salt †

APPETIZERS 

CAN BE PASSED OR STATIONED

BY THE DOZEN $90

bacon wrapped dates goat cheese, salsa 

ranchero ∞

mini street dog crispy bacon, ketchup, 

mayocrema, pico

Cheeseburger slider cheddar cheese, 

smoked 1000 island, pickle

tuna tostada avocado, salsa macha ∞

crab tostada lemon mayo, avocado, kimchi 

salsa ∞

shrimp tostada avocado, pomegranate, 

ancho-hibiscus oil ∞

CHIPS 'N DIPS $100

queso, guacamole, pecan and pepper dip, salsa morita, salsa cruda, hominy ceviche, 

house chips, crudite

NACHO BAR $100

queso, sour cream, braised heirloom beans, pickled chilis, guacamole, queso fresco ∞

add mushroom tinga +20, add chicken +40, add steak +60

CHEESE $145

selection of domestic and imported cheeses with jam, dried fruit, crostinis

CHARCUTERIE $125

selection of domestic and imported meats with olives, pickles, mustard, crostinis

CEVICHE BAR $175

snapper, tuna, bay scallop, hamachi and shrimp ceviches with house chips ∞ 

OYSTER BAR $500

100 ea oysters shucked to order served with achiote cocktail sauce, chili-lime    

marinade, hibiscus mignonette ∞ 

STATIONS 

FEEDS APPROXIMATELY 30 GUESTS



BUFFET

VEGETABLES - CHOICE OF 3 

$18 PER PERSON 

ADDITIONAL +$8 PER PERSON

sautéed greens lemon, chili oil † ∞

herbed carolina gold rice † ∞

braised heirloom beans ∞

roasted carrots white chocolate mole, 

pomegranate, cilantro salad

house salad baby kale, avocado,      

sunflower crunchies, turmeric dressing ∞

caesar salad chicories, gem lettuce, 

fried caper dressing, herby breadcrumb

street corn potato salad potato, grilled 

corn, smoky dijonaise, cotija, flamin’ 

hot cheetos

PROTEINS - CHOICE OF 3 

$40 PER PERSON 

ADDITIONAL +$8 PER PERSON

TACO BAR 

served with flour and corn tortillas

braised mushroom tinga avocado, onion, 

tomatillo, pumpkin seed ‡ ∞

charcoal grilled tuna avocado, cucumber 

salad, smoked tomato ∞

fried or grilled chicken suizas sauce, 

pickled green tomato, slaw

skirt steak salsa morita, grilled onion, 

cilantro, queso fresco ∞

DESSERTS

BY THE DOZEN $48

chocolate chip cookie

chocolate chunk brownies

assorted petit fours

WANT IT FAMILY STYLE?

ADDITIONAL $8/PERSON

executive chef Nick Erven • chef de cuisine Shandon Bryant • sous chef Edgar Cua

Sous Chef Nicholas Meili • Director of events jill rokusek 

Director of Operations Danielle Crovo • general manager tyler duff

ASSISTANT GENERAL MANAGER lillie frankowski & Taz jamal

 © a land and sea dept. production  waxmyrtles.com    @waxmyrtles 

*CONSUMING RAW OR UNDERCOOKED FOOD MAY RESULT IN FOODBORNE ILLNESS.    † VEGETARIAN  ‡ VEGAN  ∞ GLUTEN FREE


