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CATERING & EVENTS

SUGGESTED GRILLED MENUS
SALADS:

TOSSED GREEN SALAD WITH GRAPE TOMATOES AND ASSORTED DRESSINGS OR
COLESLAW

AMERICAN POTATO SALAD

ROASTED RED POTATO SALAD

PASTA SALAD WITH FRESH VEGETABLES, CUTS OF CHEESE

CAPRESE SALAD- FRESH TOMATO, MOZZARELLA AND BASIL WITH BALSAMIC
VINAIGRETTE

ENTREES:

e 1/3LBBLACK ANGUS HAMBURGERS, VEGGIE BURGERS,
GRILLED BONELESS CHICKEN BREAST, JOHNSONVILLE BRATWURST,
HoT DOGS, ROASTED BARBECUE PORK OR GRILLED FLANK STEAK

GRILLED MARINATED CHICKEN BREAST WITH YOUR CHOICE OF:

GRILLED PEPPERED BEEF KABOBS

GRILLED PORK TENDERLOIN SERVED WITH POTATO ROLLS
6 0z. GRILLED BISTRO CUT SIRLOIN STEAK

GRILLED BABY BACK RIBS

SIDES:

FRESH FRUIT PLATTER

VEGETABLE TRAY WITH DIP

BAKED BEANS

CORN-ON-THE-COB

ASSORTED BAGS OF CHIPS

GRILLED SEASONAL BLEND OF VEGETABLES

GRILLED SOURDOUGH BREAD OR OTHER ASSORTED ROLLS

ISLAND CELEBRATION
e TROPICAL FRUIT AMBROSIA SALAD

® HAWAIIAN SUPER SLAW
(SWEET SLAW WITH PINEAPPLE, PEPPER AND SCALLIONS, MAYONNAISE BASE DRESSING)

e SLOW ROASTED PORK OR YOUNG PIG (FOR GROUPS OF 75 OR MORE) SERVED WITH
BARBECUE AND CHIPOTLE SAUCE, POTATO ROLLS

e MARINATED GRILLED CHICKEN BREAST WITH PINEAPPLE SALSA
® CORN ON THE COB WITH DRAWN BUTTER
e CARIBBEAN RED BEANS AND RICE

® FRESH BAKED ISLAND BREADS

QUESTIONS? GIVE US A CALL TO DISCUSS DIFFERENT OPTIONS 269 465 4420



