BBQ & LUNCHEON GRILL THEME MENUS

Number of Guests: Minimum of 35

Per Person Price: $22.65 BBQ per person. $19.80 Luncheon Grill per person.
Both include China, Flatware and Standard Linens.
Labor: Supervisor at $135.00 plus $95.00 per Server or Chef.
Requirements: One Supervisor per 300 Guests and One Server per 25 Guests.
Tax: 7% unless tax exempt.
Gratuity: Minimum of 10%
BBQ MENU

Garden Vegetable Crudité served with Peppered Artichoke Dip
Buffalo Mozzarella, Beefsteak Tomatoes and Artichoke Hearts marinated in Balsamic Vinegar
BBQ Baby Back Ribs (4) and BBQ Chicken Quarters (1)

Gatlic Roasted Potatoes
Creamy Potato Leek Salad or Traditional Cole Slaw
BBQ Baked Beans
Fresh Fruit Cactus Tree (Skewered Fruit served with Honey-Lime Yogurt)
Grilled Corn-on-the-Cob in Husks with Butter
Jumbo Fudge Brownies and Blondies
Freshly Brewed Coffee and Iced Tea served with Cream, Sugar and Lemon
Western Décor and Props for Buffet

LUNCHEON GRILL
Fresh Fruit Cactus Tree (Skewered Fruit served with Honey-Lime Yogurt)
Garden Vegetable Crudité served with Peppered Artichoke Dip
Char-grilled Sirloin Burgers, Boneless Chicken Breast and All-Beef Hot Dogs
Served with Fresh Baked Buns, Cheese, Lettuce, Tomatoes, Onion and Kosher Pickles
Creamy Potato-Leek Salad
Jumbo Fudge Brownies and Blondies

Freshly Brewed Coffee and Iced Tea served with Cream, Sugar and Lemon

OPTIONS
¢ Deduct $2.10 per person to omit Chicken Breast from Luncheon Grill

¢ Deduct $2.50 per person to substitute Hot Dogs, Hamburgers and Chicken Breast with BBQ Beef
Brisket and shredded BBQ Chicken with Assorted Dinner Rolls from Luncheon Grill

¢ Deduct $2.00 per person to use high grade disposable plates, napkins and utensils rather than China

This is merely a suggestion; we will gladly customize or substitute any menu ideas you may have.
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