


 Fresh Squeezed Blueberry Lemonade, Lemon Slices & Fresh Blueberries

 Peach Ice Tea, Peach Wedges and Fresh Mint

 Summer Green Crudite, Sauce Vert

 Homemade Red, White & Blue Tortilla Chips; Pico De Gallo & 
Guacamole

 Cucumber Gazpacho



ALL MEATS ARE BUTCHERED, MARINATED & GRILL READY

 Specialty Brisket and Short Rib Blend Burger, Sauteed Mushrooms & Onions, 
Horseradish Cream Sauce, Onion & Poppy Seed Brioche Bun

 Cedar Plank Grilled Salmon, Mango Salsa

 Garlic & Herb Rubbed Rib Eye Steak, Chimichurri Sauce & Balsamic Ketchup

 The Ulitimate BBQ Chicken, White & Dark Meat On The Bone, Smoked Molasses 
Glaze

 Grilled Vegetables of Summer Squash, Sweet Potato Wedges, Japanese Eggplant, 
Plum Tomatoes, Heirloom Carrots, Baby Peppers & Portobello



 Pickled Cucumbers, Turnips, String Beans & Beets

 Charred Corn,  Baby Heirloom Tomato, Basil & Nicoise Olive 
Salad

 Homemade Cayenne Cole Slaw, A Blend of White, Purple & 
Nappa Cabbages

 Classic French Dijon Potato Salad, Fresh Chives

 Fresh Baked Jalapeno Corn Bread, Honey Margarine

 Chocolate Chip & Oatmeal Raisin Cookies

 Blondies & Smores Brownie Bites

 Mini Blueberry, Peach & Apple Pies

 Tri Color Melon Melange, Fresh Mint



 Signature Add Ons

 Hors d’Oeuvres: Franks En Croute, Potato Knishes & Chicken Teriyaki Brochettes

 Rack of Lamb

 Dry Rubbed Dinosaur Ribs

 Turkey Burgers

 Black Bean & Quinoa Burgers

 Hot Dogs

 All Above Will Be Accompanied By Classic Fixins


