CALediterrancan

MENU
EITTREES
ganbic Geek Chicken

Chicken Soundaki

Mediteuanean Inilled, Steak

Crilled stenk {DWML with & Meditorranemn shuet

SoulBoukakia

Pdichus Groeck meatonlls simmered in & rish maty Spuel

Poached, Salmon

o—[X oooc%oooo x<g——o

SIS
Rinollo
(3 cheese ar wild Mushrom)

fanfalle Panta

wWith Lomn & Fonngl

JLemon, Pilaf
Moftoccan Coup Couts
Conbellic Quinoa,




DNalian
MENU

EITTREES

Suved with cther Ttadion meatondls o & Araditional meat
Shure

Teh & henrdy shuet, mrde with %wa ek, Surved with
gy rvdles

| Chicken Piccala,
Lightly branded chicken, served with o savrvy Lomon Shuet
with eapers

Pan fricd ehiekon served with mushrooms and & Spvarsy
M wing shuet

Pajumigana,
Pish 1§ served with ehieken o Eggolant thnt i lugered
with parmesan, mozzardn md Spuet

Chutimp. $camp

Shuteed Shemp i b butteryy garlie Shued

clnssie Mfredy shuet ﬂir o with fFettueeine nmdles and
dther ehickon or S\erlVYW

o—— X ooo ooo X]—o

SIbtS

(eheese o wild Mushrom,)

Toniellini Pasta Salad,

Bolsamie Vinngerotte

Catalina, Bean Slew-




Guribbean

deitle Chicken
Ouw lednie urk ehiekon marineted for wurs in e awthondic
Sensoning & mirinade. Made mild, & Kiek, o $pievy
Prunkeen, Chicken
Marinated grilled ehicken, then Sautied in o TN
MR AIneigpLe rum
Canibbean Rib Tipn
Smaked rib fips are evered with & omemnde Br-P-But
Shuet ML with guavie & tamarind

Juava Nased, Shivimp
Grilled Shrimp, which S then shutied in & glaze made frm
WLt quain & pnsslonfruit

Rasta, Panta

Pinng 67“‘5{"” with o Alfreds wnsed spuee infused with &
mild Xuk miinde for & robust Foawar

Bahama Mama, Shivimp
Grilled Shimp, then Sadied in n shuet made frm the
elnssie B Mamn edetnil

Manganila

Grilled ehieken ar Shrimp, Shtied in b Shuet with Uime/eltrus
Hawars

o—— X oooog<3000 x<j——o




ICors 4 @eurres

MENU

Buschellia
Shiimp Coclelail
Chicken Chimichuini Biley
Salmon Biles
Stuled Miniatune Bella Mushiveommy
Apple & Brie Spoonn
Bacon Wnapped Pales

I N (sensonal)
JN=ENN—— Fuuil & Cheese Skeweis

. r’"’__—;‘\\\\\"\ Stvaw-ben m mq/n/go_ &q/eq/ d/
S i \ (sensonnl)
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W dd Aeedmnmidite sfwwxl requests.
Pl ewdnet us i vn e n
sywa\l tom r%u,s{




The Ark

Nathan and Lisa McPhee began
their journey fueled by passion,
which blossored into a drean.
In 2020, The Ark launched its
business and since earned the
title of the best #1 food truck in
Cherokee County. With 32 vears
of experience as a chel, Nathan
pours his heart into every naeal
he prepares. While Lisa
guarantees exceptional quality in
both service and presentation.

Q&taffing (Rates

BANQUET MANAGER S50/HR 7,

SERVER $30/HR
*1 SERVER PER25 GUESTS IS REQUIRED FOR THIS VENUE. PAYMENT OF STARF
AND GRATUITY, TO BE/MADE AT THE END OF THE EVENT

o
ARK
A Taste of the Islands



