
CATERING MENU



 

B E V E R A G E  M E N U
BEER & WINE                                                                $13 / hr
Sauvignon blanc,  pinot  gr igio,  rosé,  and domestic  beers 

CALL PACKAGE                                                              $18 / hr
White Claw Hard Seltzers,  White Claw Vodka,  Tanqueray Gin,  Teremana
Tequila,  Bacardi  Rum, Jim Beam Bourbon,  plus beer  and wine

PREMIUM PACKAGE                                                      $22 / hr
Prosecco,  Ketel  One Vodka,  Hendrick’s  Gin,  Casamigos Tequila,  Bul leit
Bourbon,  import  beers,  plus cal l  package

S T A T I O N E D
BBQ Bliss                                                                       $42 / p
Garden salad with ranch and balsamic;  sweet  apple coleslaw; gri l led
vegetable kabobs;  smoked pulled pork and beef  brisket  with brioche buns,
cheddar,  cr ispy onion str ings,  and BBQ sauce                 

Italian Street  Station                                                   $40 / p
Caesar salad;  garl ic  parmesan roasted potato wedges;  roasted peppers and
onions;  Ital ian beef;  I tal ian sausage,  both served with French bread and mild
giardiniera              

Taco Truck                                                                      $40 / p
Chipotle  chopped salad;  street  corn salad;  blue corn tort i l la  chips with
guacamole and salsa;  seasoned skirt  steak and shredded chicken;  hard corn
and soft  f lour  tort i l las & toppings 

It 's  a Picnic!                                                                  $35 / p
Spinach salad with poppyseed dressing;  potato salad;  pasta salad;  al l-beef
hot  dogs and gri l led chicken with buns;  assorted toppings and chips                           

Priced per person |  20-guest  minimum



Classic Chartuterie Board (GF)
Cheese Board (Veg)
Fresh Fruit  Board (Veg,  V,  GF)
Pulled Chicken Quesadil las  
Chicken Tenders 
Chips & Salsa (Veg,  V,  GF)
Pita Chips & Hummus (Veg,  V)
Vegetable Crudité & Ranch (Veg,  GF)

PLATTERS /  BOARDS

SANDWICH /  WRAPS

Italian Sandwich  -  Salami,  capicola,  mortadella,  provolone & Ital ian
dressing on tomato focaccia
Chicken Sandwich  -  Roasted Chicken,  Bacon,  and Colby Jack on a
Brioche Roll
Turkey Wrap  -  Roasted turkey,  bacon,  cheddar & lettuce in a f lour
wrap
Caprese Sandwich (Veg) -  Fresh mozzarel la,  basi l ,  tomato & balsamic
on tomato focaccia
Chipotle Chicken Wrap -  Chicken,  romaine,  pepper jack & chipotle
ranch in a sundried tomato wrap
Caesar Chicken Wrap -  Chicken,  romaine,  shaved parmesan & Caesar
dressing in a f lour  wrap
Gril led Veggie Wrap (Veg)  -  Gri l led peppers,  squash,  zucchini ,  spinach
& red pepper hummus in a spinach tort i l la           

$165
$165
$140
$155
$150
$95
$95
$95

Pick Up to 3

Serves 15-20 guests

Serves 15-20 guests 

$210



 

S T A T I O N E D
H O R S  D ' O E U V R E S

Garlic  Pesto Chicken Sliders 
Angus Cheeseburger Sliders 
Petite Italian Beef 
Antipasto Skewers (GF)
Bacon-Wrapped Dates (GF)
Caprese Skewers (Veg,  GF)
Truffle  Mac & Cheese Bites (Veg)
Bruschetta with Tomato & Basil   (Veg)          

Minimum 12 per select ion

D E S S E R T S

$6.00
$7.00
$7.00
$5.00
$5.00
$4.00
$5.00
$4.00

Assorted Brownies ( Veg )
Rich chocolate brownies cut  into
individual  port ions

Assorted Cookies ( Veg )  
Classic  chocolate chip and r ich double
chocolate cookies

Serves 15-20 guests

$120

$120



.

contact@knotmyboatcharters.com

CONTACT US

Al l  food and beverage  purchases  are  subject  to  an
11.25% sales  tax .

An 18% serv ice  charge  is  appl ied  to  a l l  commerc ia l
(COI)  charters  to  support  our  onboard  crew and
administ rat ive  operat ions.

Cater ing  orders  requi re  a  $500 min imum and
include compl imentary  del ivery ,  setup,  as  wel l  as
plates  and f latware.

 
CHARTERS & PRIVATE

EVENT INQUIRIES

312-971-0971


