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LET’S BARBECUE

#1 All Beef Hot Dogs, Hamburgers, Veggie Burgers, Sliced Cheese, Mayonnaise, Mustard and

#2

#3

Ketchup, Potato Salad or Cole Slaw and Honey Baked Beans, Assorted Cookies, &
Iced Cold Lemonade or Iced Tea §$12.25

Grilled Jumbo All Beef Hot Dogs, Quarter Pound All Beef Hamburgers, Veggie Burgers,
Marinated Boneless Breast of Chicken, Baby Back Ribs, Potato Salad or Cole Slaw,
Chips, Honey Baked Beans, Blondies, Brownies, & Assorted Beverages $18.95

*Add Buttered Corn on the Cob

Grilled Jumbo All Beef Hot Dogs, Hamburgers and Veggie Burgers,
Chips, Cookies/Brownies

*Add Marinated Rib Eye Steaks

*Add Mustard Pulled Pork Shredded Pork Simmered in Mustard Sauce
* Add Baked Spare Ribs Tangy Molasses or Traditional BBQ Sauce

* Turkey Burgers are available at an additional charge

**Add for Chef Grilling on site fo an additional fee.
***Please feel free to contact the Catering Manager
or Catering Director to create your own Menu.
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HORS D'"OEUVRES AND PLATTERS

COLD

Vegetarian and
Assortments

Grilled Marinated Vegetables with
French Bread Rounds $2.95

Tomato and Basil Bruschetta $1.95
Cocktail Sandwiches $2.50

Assorted Tea Sandwiches $13.50 per doz.
Boursin Cheese on Belgian Endive $15.50
Assorted Pinwheel Sandwiches $1.95

Seafood
Shrimp Cocktail Market Price
Smoked Salmon Bruschetta $3.95

HOT

Poultry
Mini Curry Chicken Tartlets $21.95

Tortilla Wraps with Turkey
or Vegetables (Sliced) $9.95

Honey Stung Chicken Drummettes
or Wings of Fire $13.25

Southwest Chicken Quesadillas $18.95
Tandoori Chicken Skewers $21.95
Chicken Brochette $21.95

Thai Chicken Skewers with
Peanut Dipping Sauce $24.95

Chicken & Duxelle En Croute $21.95

Seafood

Petite Lump Crab Cakes with
Spicy Remoulade Sauce $21.95

Cozy Shrimp $24.95
Coconut Shrimp $30.00
Scallops Wrapped in Bacon $28.95

Beef

Barbecued, Sweet & Sour
or Swedish Meatballs $8.95

Beef Brochette $22.95
Beef & Duxelle En Croute $16.95

Vegetarian
Mini Egg Rolls $16.95
Assorted Mini Quiche $16.95
Vegetable Quesadillas $17.95

Spanikopita (Spinach and Feta Cheese
in Phyllo Dough) $19.95

RECEPTION PLATTERS

Vegetable Crudite with Dip $2.25

Poached Salmon with Eggs, Capers, Red Onions
and french Bread Medallions $3.95

Sliced Fresh Fruit and Seasonal Berries $13.95

Domestic and Imported
Cheeses and Crackers $4.95

Hummus with Pita Chips $2.95
Antipasto with Fresh Bread Rounds $5.25
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