These specially selected menus capture the essence of summertime outdoor cooking featuring elaborately
decorated theme buffets filled with the sweet and smoky aromas of the Great American BBQ
Minimum Guest Count of 200 — Under 200 guest count add $2.50 & Under 100 guest count add $5.00
Our Food Court Menu also includes an All-Beef Hot Dog Girill Bar.

Choose One (1) or more Entrée(s), Three (3) Side Dishes, Two (2) Ice Cold Beverages, and One (1) Dessert.

All Beef Hotdog Grill Bar

4-hour serwce grilled hotdog sandwiches with condiments such as mustard, ketchup, relish, and chopped onion are

E nt r:.ee included based on the “per-person” pricing of your menu selection.
—s A Texas Panhandle Chili and Cheddar Cheese (Add $2.25/person)

One (1) Selection $27.50/person * Two (2) Selections $31.25/person *

*Three (3) Selections $34.50/person

All Beef Grilled Hamburger Grilled Fresh, Accompanied
by Fresh Baked Buns, Sweet Red Onion, Lettuce,
Tomato and Assorted Condiments-
-Marinated BBQ

Boneless Chicken Breast
-Slow Roasted BBQ Beef Sandwich

Upgraded Entree

-Chicken “or” Beef Fajitas with Fire Roasted
Pasilla Peppers & Sweet Red Onions,
Served with Warm Flour Tortillas
-Chicken “or”

Beef Taco Bar (beef add $1.25/person)

Selections

(

-Blackened Fish Taco — Add $5.95 Per with Chopped Onion -St. Louis Ribs — Add $5.65 Per ‘
and Cilantro, Cheese, Lettuce and Salsa -BBQ Quarter Chicken — Add $3.25 Per
-Marinated Carne Asada — Add $6.25 Per -BBQ Spare Ribs — Add $5.95 Per

Grilled Over Mesquite & Served with Freshly Made Corn -BBQ Beef Back Ribs - Add $5.95 Per

& Flour Tortillas with Salsa Quemada & Pico de Gallo, Avocado -BBQ Baby Back Ribs — Add $6.75 Per
-BBQ Brisket — Add $5.00 Per -Choice Top Sirloin Slices — Add $4.95 Per

Grilled Slowly Over Mesquite, Sliced, -Chicken, Beef “or” Vegetable Teriyaki Kebabs -Add $5.75
Then Laced with Our Own Hickory BBQ Sauce
-BBQ Tri-Tip — Add $5.00 Per

Grilled Slowly Over Mesquite, Sliced,

Then Laced with Our Own Hickory BBQ Sauce
-Kosher Knockwurst and Sauerkraut — Add $3.95 Per
-Kielbasa Sausage — Add $3.95 Per

-Choice Top Sirloin Slices — Add $4.95 Per

Side Dishes Additional Sides

Choose Three (3) -Island Coleslaw - $2.25

-Corn Cobbett’s - $4.25 with Fresh Pineapples and Sweet Cream Dressing

with Butter and Cracked Black Pepper -Fresh Garden Greens - $2.95

-Panhandle BBQ Baked Beans — $2.50 with Tomatoes, Sliced Cucumbers and Black Olives with. 2 qu.swm"
with Molasses, Made from Scratch -Mexican Red Rice - $1.95 ,&\‘r v
-Country Red Potato Salad — $2.95 with Grilled Sweet White Corn ‘:’;f,

with Fire Roasted Peppers, Made from Scratch -Tortilla Chips and Fresh Salsa - $2.25 )

-Mississippi Macaroni Picnic Salad - $2.95 -Apple Nut Coleslaw - $w.50 ;3"" ,;‘5.\. PR S
-Authentic Refried Beans - $2.50 with Walnuts N RS

-Penne Pasta Salad - $3.25 Upg rade

with Fresh Vegetables and Herbs

“Fresh Baked Rolls and Butter - $1.95 -Whole Corn On The Cobb Served In The Husk - Add $3.75 Per

with Mayo and Mixed Chili Spices (On The Side)




Cold Beverages

Choose Two (2)* Ice Water provided at No Extra Charge
e  Fresh Fruit Punch with Citrus Infusion
e Ice Cold Lemonade with Fresh Lemon
e Iced Tea with Citrus Fruit Infusion
e Natural Iced Water with Fresh Lemon - Included

Choose One (1)

e Assorted Fresh Baked Cookies: Add $2.25 Per

e Chocolate Chip, Double Chocolate Chip, Macadamia Nut,
Oatmeal Raisin, Peanut Butter

e Double Fudge Brownies, Macadamia Nut with Chocolate
Brownies, Chocolate Caramel Walnut Brownies: Add $3.25
per

e Lemon Torte Squares — Add $2.25 Per
with Toasted Almonds or Coconut

e Assorted Ice Cream Bars, Big Sticks, Popcicles — Add $4.95  Fresh Fruit Chunks Of Melons, Grapes and Berries

e Ice Cream, Hot Fudge w/Toppings — Add $5.00 — Add $3.25 Per

Fresh Fruit Platters Served Sliced
— Add $3.95 Per
o Served with the Main Buffet

¢ New England Fruit Cobblers — Add $4.50 Per

with Fresh Whipping Cream
Val ue Meal

522 50 per person minimum 200 for this menu ONLY

All Beef Grilled Hamburgers and Hotdogs

Choice of either Our Hickory Baked Beans or Corn Cobbett’s and Butter,
Choice of Smoky Red Potato Salad, Vegetable Pasta or Fruited Coleslaw,
Fresh Baked Cookies, Ice Cold Lemonade, Iced Tea w/ Citrus Fruit
Garnish, and Ice Water.

Pricing is based on your guest headcount and includes professional service staff, set-up and break down, sturdy plastic
and paper products, ice, cups, canopies for food and beverage displays and ALL necessary serving equipment for a
successful service. Our Executive Chef is happy to handle special menu requests or create a menu tailored to your specific
needs. Please ask for a quote.

*Also Available for your Picnics and Special Events*

= Optional Beverage Option

Fountain Service and Hosted
Soft Bar Service

N SERVICEe




