
 
 

APPETIZERS & OTHER OPTIONS – a la carte 
** 

Seafood Bar – Lobster Tails, Empress Crab Claws & Jumbo Shrimp Cocktail beautifully arranged on a 
bed of Ice with Cocktail Sauce, Honey Mustard & Lemon Wedges  
45lb Suckling Pig with Rotisserie Grill & Staff Person included  

Marinated Beef Tenderloin to be grilled and sliced on premise  
Sacks of Clams Roasted on the grill, served with lemon wedges & drawn butter  

Grilled Shrimp Skewers (3 – Marinated “Jumbos” per skewer)  
 Coconut Fried or Cocktail Shrimp Platters  

Bruschetta & Crostini Platter  
Mango & Black Bean Salsa Platter with Tortilla Chips 

Grilled Vegetable Platter  
 Italian Cookie Tray  

Sheet Cakes – size, variety & inscription to be determined, call for pricing. 
 

Casual Picnic Menu 
** 

¼ pound Hamburgers & Hot Dogs * Seasoned Chicken Burgers 
Rolls, Cheese, Condiments & all the fixins’  

Assorted Sandwiches on Platters with Pickles 
Potato, Macaroni & Cole Slaw * Fresh Garden Salad 

Assorted Cans of Soda & Bottled Water with Ice and display troughs 
Watermelon Basket * All the necessary plastic-ware 

Grills, Buffet Tables & Table Covers (complimentary) 
 

$18.00 per person + tax 
 

COMPLETE BBQ MENU: choose from following and call for pricing 
** 

¼ pound Hamburgers & Hot Dogs with Rolls, Cheese, Condiments & all the fixins’ 
Teriyaki Marinated London Broil 

Marinated Seafood Skewers 
  Marinated or BBQ Chicken Cutlets 

BBQ Baby Back Ribs 
Sausage, Pepper & Onion Patties 

 Seasoned Chicken Burgers 
Corn on the Cob 

BBQ Baked Beans 
 Cold Salads – see salad menu  

* 

Watermelon Slices * Watermelon Basket * Fresh Fruit Platter 
* 

Assorted Soft Drinks, Bottles Water, Ice & Service Troughs for beverages 
* 

 All plastic-ware * Grills, Buffet Tables & Table Covers (complimentary) 
** 

     STAFF 
 Grill Chefs @ $30.00 per hour (depending on menu selections)  

1 Waitress @ $30.00 per hour (optional service) 
1 Bartender @ $30.00 per hour (optional service) 

 


