LAYER CAKE

APPETIZERS

GORGONZOLA WAFFLE FRIES
Creamy Gorgonzola Sauce, Blue Cheese Crumbles,
Green Onions | 20

VOLCANO ROCK SHRIMP
Volcano Sauce, Spiced Peanuts, Sliced Scallions | 18

LOADED DUCK FAT TATER TOTS
Applewood Bacon, Jalapefios, Cheddar & Jack Cheese,
Diced Avocado, Chipotle Ranch | 16

BUFFALO CHICKEN EGG ROLLS
Roasted Chicken, Fontina Cheese,
Honey Garlic Buffalo Sauce, Blue Cheese Fondue | 15

LAYER CAKE SLIDERS
Wagyu Beef, American Cheese, Tomato Bacon Jam,
Special Sauce, Pickles, Butter Toasted Martin’'s Potato Bun | 15

MEDITERRANEAN STYLE HUMMUS
Tomato-Cucumber Salad, Marinated Olives, Feta,
Red Onion, Parsley, EVOO, Crilled Pita | 14

COWBOY CRACK DIP
Poblano Queso, Bacon, Grilled Pita, Pico de Gallo,
Corn Tortilla Chips, Crushed Doritos | 16

CHICKEN TENDERS
Ranch, Honey Mustard, Fresno Ketchup | 15

SMOKED WINGS

Hickory Smoked & Fried Whole Wings,
Sweet & Spicy Sauce, Celery & Carrots, Ranch for Dipping | 20

SALADS

CHOPPED CAESAR
Grilled Chicken, Chopped Romaine Hearts,
Croutons, Spiced Parmesan Confetti,
Caesar Dressing | 16

FRIED CHICKEN COBB
Buttermilk Fried Chicken, Kale-Cabbage Blend,
Cucumbers, Sliced Egg, Cheddar,

Red Onion, Jalapefio Bacon, Ranch | 18

GRILLED GREEK
Grilled Halloumi, Cucumber,
Grape Tomatoes, Kalamata Olives, Red Onion,
Feta, Croutons, Greek Herb Vinaigrette | 17

STEAKHOUSE
Grilled Beef Tenderloin, Field Greens, Chopped Bacon,
Avocado, Cherry Tomatoes, Blue Cheese Crumbles,
Crispy Potato Strings, Blue Cheese Dressing | 20

FLATBREADS

SPICY PEPPERONI
Beef Pepperoni, Calabrian Chilis,
Fresh Oregano | 16

MARGHERITA
Mozzarella, Roasted Tomatoes, Balsamic
Reduction Drizzle, Torn Basil | 15

BUFFALO CHICKEN
Grilled Chicken, House Buffalo Sauce,
Diced Red Onion, Micro Celery,
Blue Cheese |17

VOLCANO ROCK SHRIMP
MEDITERRANEAN STYLE HUMMUS
BUFFALO CHICKEN EGG ROLLS
GRILLED GREEK
LAYER CAKE SLIDERS
SWEET HEAT FISH TACOS
CRISPY BRUSSELS
BEER BATTERED FRENCH FRIES

SWEET POTATO FRIES
BOTTLE OF HOUSE BUBBLES OR ROSE
CUPCAKE CAROUSEL

SOCJ/IAL KITCHEN

PLATES

GRILLED CEDAR PLANK SALMON
Sweet & Smokey Brown Sugar Rubbed Salmon,
Roasted Garlic Mashed Potatoes,

Grilled Asparagus | 30

SPICY RIGATONI ALLA VODKA
House Vodka Sauce,
Italian Chicken Sausage, Fresh Parmesan | 26

CHICKEN PARM
Crispy Fried Chicken, Angry Sauce,
Mozzarella, Herb Salad,
Spiced Parmesan Confetti | 28

BLACKENED MAHI-MAHI
Roasted Garlic Mashed Potatoes,
Grilled Asparagus, Grilled Pineapple Pico | 30

WOK STATION

GENERAL TSO'S CHICKEN
Crispy Chicken, Carrots, Peppers,
Onions, Sriracha Sesame Sauce,

Water Chestnuts, Pepper Pods, Peanuts,

Chili Flakes, Jasmine Rice | 24

KUNG PAO SHRIMP
Sweet & Spicy Szechaun Chili Sauce,
Peanuts, Green Onion, Water Chestnuts,
Onions, Red Peppers, Carrots, Chili Pods,
Lo Mein Noodles | 26

HANDHELDS

SMASH BURGER*
Two Beef Patties, LTOP, American Cheese,
Boom Boom Sauce, Toasted Potato Bun,
Beer Battered French Fries | 20

FRENCH DIP*

Shaved Prime Rib, Gruyere Cheese,
Caramelized Onions, Horseradish Aioli,
French Onion Au Jus,

Beer Battered French Fries | 21

CHICKEN PHILLY
Shaved Chicken Breast, Peppers, Jalapefos,
Caramelized Onions, Pepper Jack, Chipotle Aioli,
Jalapefio Cheese Hoagie, Beer Battered French Fries | 20

CRISPY CHICKEN SANDWICH
Dill Pickle Potato Chip Crusted Chicken Breast,
Nashville Hot Aioli, Sweet Slaw, Pickles,
Potato Bun, Beer Battered French Fries | 20

PRETZEL TURKEY CLUB
Butter & Herb Roasted Turkey Breast,
Applewood Bacon, Big Eye Swiss, Lettuce,
Red Onion, Honey Mustard, Artisan Pretzel Bun,
Beer Battered French Fries |18

SWEET HEAT FISH TACOS
Blackened Mahi-Mahi, Citrus Slaw,
Grilled Pineapple Pico, Sliced Avocado,
Tortilla Chips | 18

SIDES

BEER BATTERED FRENCH FRIES | 8
GRILLED ASPARAGUS | 12

CRISPY BRUSSELS | 10

BY THE CAKE

| | DEALER’'S CHOICE
| White Cake Uniquely Decorated
| with Buttercream

Mini Cake Serves 1|15 |‘A
Cake For Two (4") Serves 2 | 22

Cake For The Crew (6") Serves 6-8 | 40 I
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CUPCAKE CAROUSEL
Serves 6 | 30
A Gold Ferris Wheel with Fluffy White Cupcakes
Covered in Buttercream and Mixed Sprinkles

DESSERT SAMPLER PLATE
9 Pieces | 22
Try A Little Bit of Everything! Macarons,
Cake Truffles, and Dessert Bites.
Flavors Vary Seasonally

MACARON PLATE cr
4 House Made Macarons. Flavors Vary | 15
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SWEET POTATO FRIES | 8
ROASTED GARLIC MASHED POTATOES | 10

DAMN GOOD MAC & CHEESE | 12

SIGNATURE CAKES

ALL ARE 6" CAKES. SERVE 6-8 PEOPLE | 75
CHOCOLATE S'TMORES
Four Layers of Rich Chocolate Cake Filled with
Marshmallow Fluff and Chocolate Buttercream,
Topped with Ganache Drip, House Made Toasted
Mega Marshmallow, and Graham Cracker Crumbs

24 CARAT
Three Layers of Carrot Cake, Pecans, Crushed Pineapple
and Rum-Soaked Golden Raisins, Brown Butter Cream
Cheese Frosting, with Gold-Dusted Pecans and
A White Chocolate Heart on Top

COOKIES ‘N' CREAM
Two Layers of Rich Chocolate Cake with
Oreo Buttercream, A Pink Ganache Drip,
Oreo Crumbs on The Side and Oreos on Top

STRAWBERRY HEART
Two Layers of Bright Strawberry Cake, Filled with
Strawberry Cream Cheese Filling, Iced in Buttercream,
Shaped Like A Heart and Decorated Uniquely

(8") Serves 10-12 | 125
A Full-Sized Three-Layer Rainbow Vanilla Cake
with Funfetti Buttercream, A Bright Colored

Ganache Drip, Topped with Candy, Lollipops,
and Everything in Between

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE. 3% Service Fee will be added to all checks. Before placing your order, please inform your server if any persons in your party have food allergies
Please be aware that many of our products (even those considered to be gluten-free friendly) may contain or contact common allergens,including but not limited to, wheat, soy, fish, shellfish, eggs, peanuts, tree nuts, dairy/milk.
All ingredients may not be printed on the menu. *Indicates that this item may contain raw or undercooked eggs, meat or seafood which may increase your risk for foodborne illness




LAYER CAKE

SOCJ/IAL KITCHEN

BEERS

DOMESTIC BUCKET | 35
CRAFT BUCKET | 45

CANS
MILLER LITE | 7

COORS LIGHT | 7
BUD LIGHT | 7
MICHELOB ULTRA | 7
CORONA |8
BLUE MOON | 8
I BELIEVE IN NASHVILLE ALE | 9
BEARDED IRIS HOMESTYLE IPA | 9

DISKIN CIDER |9

SELTZERS

SELTZER BUCKETS | 40
CANS
HAPPY DAD
Lemon Lime, Wild Cherry, Pineapple,
Or Watermelon | 7

HECHO RANCH WATER | 8

HIGH NOON
Black Cherry Or Pineapple | 8

LARGE FORMATS

PEDIA-LIT
Skyy Vodka, Blue Pedialyte,
Lime Juice, Sprite | 50

BROADWAY GIRL
Lychee Liqueur, Hibiscus Simple Syrup,
Lemon Juice, Chloe Prosecco Rosé | 65

SANGRIA
Beso Sangria, Naranja Orange Liqueur,
Ol' Smokey Blackberry Moonshine,
Sprite, Orange Wheel & Lime | 70

MIMOSA TOWER

Your Choice of Orange Juice, Cranberry
Juice, or Pineapple Juice | 70

FROZE ALL DAY

Rosé, St-Germain,
Strawberry Puree | 13

HAVE A
SPECIAL
EVENT?

CONTACT:

EVENTS@LAYERCAKENASH.COM

COCKTAILS | 12

BROADWAY GIRL MIXED FEELINGS

Lychee Liqueur, Hibiscus Simple Syrup, Skyy Citrus Vodka, Lychee Liqueur,
Lemon Juice, Chloe Prosecco Rosé Simple Syrup, Lemon Juice
GET CAKED UP ALL NIGHT
Chinola Liqueur, Blue Chair Mango Tito's Vodka, Licor 43, Espresso

Cream Rum, OJ, Sprite
JUST PEACHY
PEDIA-LIT Standard Proof Rye, Peach Schnapps,
Skyy Vodka, Blue Pedialyte, Honey Simple Syrup, Lemon Juice
Lime Juice, Sprite
TRAVELING LIGHT

JACK OLD FASHIONED Campo Bravo Reposado Tequila,
Gentleman Jack, Jack Daniels & Hibiscus Simple Syrup, Lime Juice, Sparkling Grapefruit,
Orange Bitters, Coke Reduction Black Salt

SWEET ESCAPE SANGRIA
Ketel One Cucumber Mint Vodka, St-Germain, Beso Sangria, Naranja Orange Liqueur,

Ol' Smokey Blackberry Moonshine,
Sprite, Orange Wheel & Lime

Lime Juice, Simple Syrup, Mint, Club Soda

WINE

SPARKLING CHARDONNAY
Bisol Jeio Prosecco - Italy | 12 | 46 Bezel By Cakebread - Edna Valley, California | 14 | 54
Chloe Prosecco Rosé - California | 12 | 46 Rombauer - Carneros, California | 81
Chandon Brut - California | 15| 58
PINOT NOIR
Chandon Rosé - California | 18 | 60 Au Bon Climat - California | 17 | 68
Moet Imperial Brut - France | 94 Four Graces - Willamette Valley, Oregon |18 | 72

Moet Rosé - France | 130 Paul Hobbs - Russian River, California | 128

Veuve Clicquot Brut - France | 140
RED BLEND
Veuve Clicquot Rosé - France | 160 Leviathan - California | 68

8 Years In The Desert - California | 72
ROSE
Whispering Angel - France | 58
CABERNET
Lampe De Meduse - France | 21 |84 Canvasback - Washington | 17 | 68
Faust - Napa Valley, California | 128
PINOT GRIGIO

Peter Zimmer - Italy | 14 |54 Stags' Leap Artemis - Napa Valley, California | 160

SAUVIGNON BLANC
Stoneleigh - New Zealand | 16 | 62

Domaine Thomas et Fils Sancerre - France | 81
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HAPPY HOUR \

AVAILABLE MON - THURS 3 - 6 .

DRINK Y2 OFF SELECT
SPECIALS APPETIZERS

HOUSE WINE BTG | 5 LOADED DUCK FAT TATER TOTS
DOMESTIC BEERS | 4 BUFFALO CHICKEN EGG ROLLS
COORS LIGHT MEDITERRANEAN STYLE HUMM J* |
MICHELOB ULTRA S U Us \
MILLER LITE COWBOY CRACK DIP
BUD LIGHT

CHICKEN TENDERS
SIGNATURE COCKTAILS | 9

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE. 3% Service Fee will be added to all checks. Before placing your order, please inform your server if any persons in your party have food allergies
Please be aware that many of our products (even those considered to be gluten-free friendly) may contain or contact common allergens,including but not limited to, wheat, soy, fish, shellfish, eggs, peanuts, tree nuts, dairy/milk
All ingredients may not be printed on the menu. *Indicates that this item may contain raw or undercooked eggs, meat or seafood which may increase your risk for foodborne illness



I AVED CAKE

SOCIAL KITCHEN

POWER LUNCH | 12

LIGHTER PORTIONS OF YOUR FAVORITE DISHES
AVAILABLE FROM 11AM - 2PM

HALF FRENCH DIP & FRIES
Shaved Prime Rib, Gruyéere Cheese,
Caramelized Onions, Horseradish Aioli,
French Onion Au Jus

HALF CHICKEN PHILLY & FRIES
Shaved Chicken Breast, Peppers, Jalapenos,
Caramelized Onions, Pepper Jack,
Chipotle Aioli, Jalapeno Cheese Hoagie

SWEET HEAT FISH TACO
Blackened Mahi-Mahi, Citrus Slaw,
Grilled Pineapple Pico, Sliced Avocado,
Tortilla Chips

GRILLED GREEK
Grilled Halloumi, Cucumber,
Grape Tomatoes, Kalamata Qlives, Red Onion,
Feta, Croutons, Greek Herb Vinaigrette

CHOPPED CAESAR
Crilled Chicken, Chopped Romaine Hearts,
Croutons, Caesar Dressing,
Spiced Parmesan Confetti

FRIED CHICKEN COBB
Buttermilk Fried Chicken, Kale-Cabbage Blend,
Cucumbers, Sliced Egg, Cheddar, Red Onion,
Jalapeno Bacon, Ranch

CHICKEN TENDERS & FRIES
Ranch,; Honey Mustard, Fresno Ketchup
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