Traditional Caesar Salad
Field Fresh Romain Lettuce, Cherry Tomatoes
Shaved Parmesan & Homemade Cornbread Croutons

Garden Salad
Baby Mixed Greens, Shredded Carrots, Cherry Tomatoes
Sliced Cucumbers, Pumpernickle Croutons
Served with Balsamic & Ranch Dressing

Watermelon & Feta Cheese Salad
Fresh Cubed Watermelon & Feta Cheese,
Garden Fresh Mint Leaves & Balsamic Glaze

Fried Green Tomato Caprese Salad
Fried Green Tomatoes, Mozzarella Cheese
Garden Fresh Basil Leaves, with Arugula Pesto

Barbecue Favorites

Grilled BBQ Chicken Breast
Country Style Pulled Pork
Slow Cooked Spare Ribs

Chef Carved Beef Brisket
*Additional $7.99 Per Person®

Tennessee Baked Baby Back Ribs

Baked Low and Slow for 5 Hours
*Additional $9.99 Per Person®

Hotdog - OR - Cheeseburger Bar

Sesame Seed Burger Buns
Potato Hot Dog Buns

Toppings: Bacon Jam, Pickles, Mushrooms, Fried Onions
Diced Onion, Fresh Relish, Ketchup, Mayo, Mustard

CATERING {&° EVENTS

All American Summer

Please mix & match to create your own menu

New England Lobster Bake
Whole L obster, Jumbo Peel & Fat Shrimp
Corn on the Cob & Boiled Potatoes
*Additional $30.00 Per Person®

Key Lime Grilled Shrimp Skewers

Side Dishes

Corn on the Cob
Served with Shallot Butter

Baked Macaroni & Cheese

Fried Green Tomatoes
Served with Buttermilk Herbed Ranch

L oaded Potato Salad with Bacon & Scallions
Summer Squash Medley

Roasted Vegetable Platter

Maple & Bacon Baked Beans

Creamed Spinach

Sweet Potato Tater Tots

Sweet & White Potato Stack
Traditional Macaroni Salad

Mediterranean Penne Pasta Salad
Served with Greek Olives, Feta Cheese
Tomatoes & Cucumbers

Shaved Brussel Slaw
Shaved Brussel Sprouts, Honeycrisp Apples
Dried Cranberries, Shaved Parmesan, Toasted Sunflower Seeds
Creamy Lemon Vinaigrette



