
E N T R E E S





Pork Tenderloin Sliders 
Shredded Lettuce, Roma Tomatoes, Pickled Red Onions &

Whole Grain Mustard Aioli with Fries

$13.00



Ribeye Sliders 
Garlic Roasted Shaved Ribeye Cheddar, Roasted Garlic Mayo

and  Fries

$13.00



 Smoked Paprika Seared Mahi-mahi,
 Jasmine Rice, Roasted Zucchini and Saffron Lobster Broth

 $18.00



Alfresco Buccatini
Capers, Roasted Tomatoes, Oil Cured Black Olives, White

Wine and Ricotta 

$17.00



Chorizo Fried Rice
 Shrimp, Scallops, Peas, Carrots, Micro Herb Salad and Saffron

Aioli

$18.00



Pan Roasted Chicken Breast
 Roasted Carrot Mashed Potatoes, Onion Rings and Chipotle

Pan Sauce

$19.00



Double Stitch Poached Howe Farms Hunter's Sausage
Mashed Yukon Gold Potatoes, Bacon and Onion Braised Red

Cabbage and German Style Mustard

$17.00



Crispy Salmon Cakes 
Baby Kale, Chickpeas, Preserved Lemon and Greek Yogurt

$15.00



L O U N G E  M E N U

D E S S E R T S

S P E C I A L S
 

Tonight's Special



Entrée
Changes Every Tuesday & Thursday 






Burger of the Week
Changes Weekly 






Soup of the Week 
Changes Weekly 
























Colossal Carrot Cake
 $8.00



Peppermint Cheesecake 

$6.00



Warm Brownie with Vanilla Gelato 
$6.00







 



Charcuterie Board 
Rotating Selection of 2 Artisan Cheeses and 3 Artisan Meats
Accompanied by Superfly IPA Mustard, Sour Cherry Spread,

Pickles, Crackers, and Mini Naan

$16.00



Baked Brie
Truffle Honey, Rosemary, Smoked Black Pepper and Crostinis

$15.00



Firecracker Shrimp
Fried Battered Shrimp, Kwang’s Thai Chili Sauce, and Ginger

Cabbage Slaw

$12.00



Classic Hummus
Basil Pesto, Mini Naan, Cucumbers and Heirloom Tomatoes

$8.00



Fresh Kettle Chips
with Traditional Onion Dip

$6.00



Pretzel Braids
Triple Pepper Dusted and Double Stitch Beer Cheese

$9.00









French Onion Soup

 Herbed Garlic Croutons, Provolone and Swiss 

$7.00



Baby Kale
Roasted Cauliflower, Toasted Pine Nuts, Red Onions, 
Sweetie Drop Peppers, Goat Cheese and Whole Grain

Mustard Vinaigrette

$8.00



House Salad
Mixed Greens, Heirloom Tomatoes, Cucumbers, Croutons

and Balsamic Vinaigrette
$5.00




Caesar Salad
 Shaved Parmesan 

and Herbed Garlic Croutons

$7.00



Add Chilled Grilled Chicken $3.00

Add Salmon Cake $6.00

  

WINTER LOUNGE HOURS 4:30PM - 9:30PM

TUESDAY & THURSDAY



ASK YOUR SERVER ABOUT SIGNING UP FOR 
OUR EMAIL LIST TO STAY UP TO DATE 

ON UPCOMING EVENTS



www.garmentfactoryevents.com

S T A R T E R S S O U P  &  S A L A D S

L O U N G E  M E N U


