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SALADS (CHOOSE 3)

MIXED GREENS with tomatoes, carrots, cucumbers and assorted dressings
CLASsSsIC CAESAR with croutons and parmesan cheese
CHOPPED SALAD crispy romaine, baby tomatoes, cucumbers, red onions, bell peppers and peppercorn ranch
BABY ARUGULA with shaved fennel, red onions. goat cheese, toasted almonds & citrus vinaigrette
BEERY SALAD baby arugula with fresh berries, goat cheese, toasted almonds & lemon-poppy dressing
ROASTED CORN with baby tomatoes, cucumbers, basil & cracked mustard vinaigrette
CAPRESE PLATTER fresh mozzarella, sliced red onions, tomatoes, basil & olive oil

ENTREES (o0 3)

GRILLED FLANK STEAK with teriyaki glaze
SLow COOKED BEEF BRISKET with bourbon bbq
HAWAIIAN GRILLED SHORT RIBS with pineapple-ginger glaze
ST. Louis STYLE BBQ RIBS
BBQ PULLED PORK with rolls
GUAVA GLAZED GRILLED CHICKEN
GRILLED CHICKEN BREAST with lemon-sage vinaigrette
BBQ CHICKEN BREAST with chipotle-bourbon bbq
CHICKEN PAILLARDS with fresh pesto
BLACK ANGUS HAMBURGERS /| HOT DOGS with condiment bar
GRILLED SALMON with mango salsa & cilantro cream
GRILLED SWORDFISH with lemon, dill and cucumber sauce

SIDE DISHES (coos: 3)
BAKED MACARONI & CHEESE
HoOMEMADE BBQ BAKED BEANS
ROASTED CHEESY POTATOES
ROASTED TUSCAN POTATOES
GRILLED VEGETABLE PLATTER
GRILLED ASPARAGUS with roasted shallot vinaigrette
GREEN BEANS with herb butter
ROASTED POTATO SALAD
POTATO SALAD with prosciutto, spring peas & herb vinaigrette
BLACK BEAN & CORN SALAD with avocadoes, tortillas & cilantro vinaigrette
RED CABBAGE SLAW
ToMATO & CUCUMBER SALAD
ORZO SALAD with feta. spinach, olives, cucumbers & lemon vinaigrette
MEDITERRANEAN PASTA SALAD
MACARONI SALAD
Cous Cous with pesto, tomatoes & parmesan

D ESSERT (CHOOSE 1)

FRESH BAKED COOKIES & BROWNIES
SEASONAL CRISP
FRESH FRUIT DISPLAY



