Tine Oalerers

COOKOUT MENU

CCONOMYBUSTER

Gri”ed fﬂamﬁurgers and Hot Dogs
Assorted Condiments
Fotato Chips
Fickles
Sliced Watermelon

Faper GOOdS

ALL-AMERICAN

Gri”cd Hamburgcrs and Hot Dogs
Assorted (_ondiments

| _ettuce, | omato and Onion Fla’cter
Cheese Hattcr

Red B]iss Fota’co Salad
Corkscrcw Fasta Sa!acl
Fotato Chips
Fickles
Sliced Watermelon

Fapcr Goods



SOUTHWESTERN DBBQ

(Garden T ossed Salad with Drcssings on the Side
(ombread with Putter
T exas Style Kibs
[Herb Roasted Chicken or BBQ‘Chickcn
Campmcire Paked Beans
Southwestem Corn with Diced Sweet Red Feppers

Sliced Watermelon
FaPer (Goods with Toothpicks and Wetnaps, OF Coursel

TOBFFFORNOTTODBEEF

Steakhouse Stgle salad Par with all of the [Tixins
Bakcrg Ro”s & Butter
Gri”ea SCasonecl NY Sirloin Steak
With Caramclized Onions
PBaked Fotato with Butter and Sour (ream

Corn on the Cob

Sliced Watermelon
Faper (Goods

INTE RNATIONAIL FARE

Caesar’s Sala&
Ro”s & Butter
PBeef Kabobs

Girilled Chicken Preasts
Gri”ed ]taliaﬂ Sausage
Mediterranean Rice Filaf
(reen Beans Almondine
Sliced FY'CSI"I Fruit Trag



Faper Goods
CARIDBEAN THEMED BBQO

Girilled Marinated PBlack Tiger SHrimP with Mango Ketchup
Ginger~Citrus Marinated BCCF Skewers with SPiCQ Fonzu DIP
Spoon of Sca”op (eviche with Fapaga Salsa
Caribbean Jer‘( Chicken on Flantain with Coconu’c~Mango Chu’cneg
bBQFulled Fork on Yuka Round with Avocado
Sugar K ane Skewered Rare Ahi | una with Spicy Jerk Sauce
Lobs’cer & Tropical I ruit Sa]sa on Flan’cain CHP with \/ani”a Bean Foam

FORSTARTERS

AFFETIZEFRS
Fresh [Truit Tray
\/ege’cable Tray with DIP
Nachos & Salsa
Red or White Calm (Chowder
Co]d Bakerg Fizza Squares
Fotato Chips with French onion DlP
Cl‘rili (Meat or \/egctablc)

SALADS
T raditional Co]d E”DOW Macaroni Sa]ad
Creamy Cole Slaw
Fresh Fruit Sa]ad

4 Bean Salacl
T ossed (Garden Salad with Dressings on the Side

ENTREES
Grilled Hamburgers & ot Dogs
With Ro”s, Buns and APProPriate Conc{iments



Girilled Sweet [talian 5ausage
Servcd on | or edo Ro“s with Fe ers and Onions
P PP

Girilled Poneless, Skinless Chicken Preasts
Served on a Sesame Seed Rolls with Ranch Dressing on the Side

Gri”ed Chicken Terigaki
Served with FiﬂeaPP]e Chunks and Cherries

Gri”ed BBQ‘or [Herbal Chicken
With [Tresh [Herbs or BBQISaUCC

Girilled Tropica] Chicken
Served with TroPica! Salsa

Fu”ed Fork 5andwiclﬁes
Shredded BBQ/Fork Shoulder served on a Sesame Seed Pun

T exas Stgle BBQRlbs
Babg Back Pork Ribs, served T exas Style

Seafood K ebobs
Shrimp and Sca“ops Seasoned with Fresh Dl” and 51’16”‘5 Wine

SIDES
Gri”ed \/egetables

E_ggplant, Zucchini and Ye”ow Squash
Drrizzled with Palsamic \/inaigrettc

CamPFire Baked Beans
Bakcc‘ Fotatocs
Corn on the Cob



FVERAGE

Assor’tcd Cold Socla, Bott]ccl Watcr and Assortccl Juices
Countrg Stgle Lemonade
I ruit Funch
]cecl Cogee
Brewed H ot Comcmcec

DESSERTS

Assorted Cakes and Fies
Assor’ced Miniature Fastr9
Assorted (Cookies

SERVICE e RENTALS
Cl"lCFS $§0.00/Hour

Cooks $25.00/our
Servcrs $1 jOO/Hour

Girills $%0.00
T ables $10.00
Chairs $1.75

NOTES:
* Frice includes top of the line Papergooc{s

* Children under 7 years old are l’xalF—Priccd
*Condiments includc; Brancl Name KCtCI’IUP, Mustard, RCIiSI’I, Magonnaise
Celery Sa]t, Dicecl Onions, Salt & Fepper and Ro”s and Buns for the Gri”ecl
Meats
* Price includes Red & White T ablecovers



