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BACKYARD BARBECUE
$27.50per person  (30 person minimum)

1/3-pound all-beef hamburgers

1/4-pound all-beef hot dogs

Vegetarian burgers 

Plus your choice of one of the following:

•	 BBQ chicken breasts

•	 Salmon burgers with herb aioli

Pulled Pork Sliders

Hamburger and hot dog condiments

Your choice of three side dishes (from list below)

Assorted freshly baked cookies

Lemon bars & triple chocolate brownies

SIDE DISHES FOR CLASSIC AMERICAN BARBECUE (select three):

•	 Black bean & corn salad

•	 Corn on the cob

•	 Mixed greens with balsamic vinaigrette    & ranch dressing

•	 Creamy Coleslaw 

•	 Marinated roasted vegetables

•	 Pasta salad du jour

•	 Fresh seasonal salad

•	 Red potato salad with caramelized onions & arugula

•	 Traditional potato salad

SOUTHERN BBQ 
$35.00 per person (30 person minimum)

Herb-brined roasted chicken quarters

Pork baby back ribs in chipotle bbq sauce

Grilled vegetable skewers

Tossed green salad with balsamic vinaigrette

Traditional potato salad

Fresh corn on the cob

Cornbread with honey

Rolls and butter

Fresh strawberry shortcake

BARBECUE BUFFETS

Our Barbecue Buffets include freshly squeezed Lemonade, Iced Tea & Iced Water, linens & decor for 

the buffet.  

Our heavy-duty compostable service-ware is included in the menu price.  Do your part for our 

environment and place all service-ware items into the green compost bins.  

Two hours of meal service is included in the menu price, additional hours will be $47.50 per hour, per 
server.  

Chefs are available for on-site grilling for $157.50 per chef for 2 hours with a 100 person minimum  

VEGAN


