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APPETIZERS
Mini BBQ Brisket Sliders
BBQ Meatballs
Bacon Wrapped Jalapenos
Pulled Pork Nachos
Smoked Style Chicken Wings
Burnt End Mac & Cheese Cups
Pulled Pork Egg Rolls

SALADS

Watermelon Cucumber Mint Salad
Mediterranean Couscous Salad
Loaded Red Potato Salad
Southwest Corn Salad

ENTREES
BBQ Chicken Quarters
Pulled BBQ Chicken
St. Louis Style Ribs (+$3)
Grilled Flank Steak Chimichurri (+$4)
Steak Kebabs (+$3)
BBQ Shrimp Skewers (+$3)
Grilled Portobello Mushrooms
BBQ Tofu Skewers

SIDES
Three Cheese Mac & Cheese
Elote (Mexican Street Corn)
Baked Beans
Garlic Parmesan Roasted Potatoes
Southwest Corn Salad

DESSERTS
Peach Cobbler
Banana Pudding
Bourbon Pecan Bread Pudding
Mini Peach Cobbler Jars
Banana Pudding Shooters

SUMMER BBQ MENU

SELECT TWO APPETIZERS, TWO ENTREES, TWO SIDES AND ONE DESSERT
STARTING AT $32.99 PER PERSON
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Tender brisket topped with pickles and coleslaw on brioche buns
Sweet and tangy meatballs finished with BBQ glaze

Cream cheese stuffed jalapefios wrapped in bacon

Tortilla chips loaded with pulled pork, cheese, and BBQ, sauce
Dry rubbed wings served with Alabama white sauce

Creamy mac & cheese topped with brisket burnt ends

Crispy egg rolls filled with pulled pork and slaw

Refreshing summer salad with feta and mint
Couscous, cucumbers, tomatoes, feta and herbs
Bacon, cheddar, green onions and sour cream

Roasted corn, black beans, peppers and cilantro-lime dressing

Marinated and grilled to juicy perfection

Slow roasted chicken tossed in house BBQ,sauce
Tender ribs finished on the grill with BBQ glaze
Marinated steak served with fresh chimichurri
Beef sirloin skewers with peppers and onions
Grilled shrimp with smoky BBQ seasoning
Garlic butter marinated vegetarian option
Marinated tofu with char-grilled vegetables

Creamy and baked with a crispy topping
Grilled corn, cotija cheese, chili and lime

Slow cooked with brown sugar and bacon
Crispy roasted potatoes with parmesan
Roasted corn and black bean salad

Served warm with whipped cream

Southern-style banana pudding with vanilla wafers
Warm bread pudding with bourbon caramel sauce
Recommended for cocktail-style service

Recommended for cocktail-style service

LIVE GRILL EXPERIENCE UPGRADE

Chef grilling on-site featuring burgers, brats, hot dogs, BBQ chicken, steak kebabs, veggie kebabs and corn on the
cob. +$6-$10 per person.
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