
• Strawberry Salad with toasted walnuts, sweet peppers, goat cheese 
over mixed greens with a Poppyseed Dressing

• Beer Brats and Burgers 
(Veggie Burger option available)

• American Potato Salad
• Chilled Broccoli Salad with jicama, raisins, bacon and a 

creamy lemon dressing
• Fresh Watermelon Slices

• Double Chocolate Brownies & Lemon Bars

Summer Menu

The pricing includes food drop-off and setup in disposable serving 
containers. Upscale disposable plates, napkins and flatware are 
included. Disposable Chafing Setups are $15/each additional. 

Tax and delivery is additional. 
Minimum of 50 people per menu. 

• Garbanzo Salad with Asparagus, tomatœ s, artichoke hearts 
and a creamy lemon dressing

• Tenderloin Sliders with caramelized onions & horseradish cream
• Chicken Parmesan sliders with provolone and house marinara

• Kettle Chips
• Assorted Cookies

• Chopped Salad with Grilled Chicken, egg, avocado, tomato, 
onion, romaine, bacon & white wine vinaigrette

• Italian Beef with Sweet & Hot Peppers
• Lemon Herb Grilled Chicken Sandwich

• Seasoned Steak Fries with Ketchup
• Grilled Seasonal Vegetables

• Assorted Brownies & Cookies

Grill 1 - $18 per person               

Grill 2 - $22 per person

Grill 3 - $24 per person

Cold Wraps & Sandwiches - $17 per person
Classic Cæ sar Salad with housemade croutons

Cold Wraps Choose 3 options
• Turkey & Provolone Wrap with tart cherry aioli, • Roasted Beef & Cheddar Wrap with Horseradish Aioli

• Chicken Salad Sandwich with grapes on Whole wheat rolls, • Tuna Salad with celery on Whole wheat rolls
• Grilled Chicken Cæ sar Wrap with creamy dressing, • Grilled Vegetable Wrap with hummus & green goddess aioli

• Kettle Chips • Seasonal Cookies 


