
BBQ R ib le t  *  I nd i v idua l  Mac  N

Cheese  S k i l l e t *  Map le  G laze  Bacon

Wrapped Sh r imp  *  Sausge  rounds

w i t h  pu f f  pas t r y *  M in i  Wraps*  M in i

Ho t  dogs*  Hambu rge r  S l ide r  Ba r*

Vegg ie  Cups*  F r u i t  Kabobs*  to r t i l l a

ch ips  and  Sa l sa  *  K ie lbasa

accompan ied  w i t h  ou r  s igna tu re

bou rbon  d ip

APPETIZERS
C h o o s e  4

E N T R E E '
 C h o o s e  2

 S I D E S
  C h o o s e  2

B i s t ro  F i l e t

 WGC BBQ R ibs

  Ou r  S igna tu re  Roas te  Pu l led  Po r k   

  BBQ

Braised over n ight for the t ru ly fal l  of the bone

exper ience.

A th ick,  ju icy center cut steak,  gr i l led and seasoned to

per fect ion

BBQmenu

BBQ Ch icken

Car ved  B r i s ke t

.

WGC Fr ied  Ch ic ken
This i s  a WGC Staple.   We are known for th is  chicken, i t

i s  mar inated overnight then f resh ly breaded and

broasted

Slow overnight roasted accompained with same day

pul l ing gives the resul t  that is  only exper ienced by

tast ing.

*Mac N  Cheese  

*Baked  Beans

*Am i sh  Macoron i  Sa lad

*Bacon  Mac  N  Cheese

*Go lden  Yukon  Mashed  Po ta toes

*M in i  Corn  Cobs

*Gr i l l ed  Vegetab le  Scamp i

*Co les law

*Pas ta  Sa lad

*Red  s k i n  Po ta to  Sa lad

*Baked  pota to  Ba r-

*Gar l i c  Red  Sk i n  Mashed  pota toes

*B rown  Sugar  Mashed  Sweet  Po ta toes

*Cheddar  Bacon  B rocco l i

* * *  Menu  comes  w i t h  f re sh  baked

cornb read  and  f lavo red  bu t te r

Comes wi th Shredded cheeses,  chives,  sour cream,

butter and fesh chopped bacon.

Fre shed  Tos sed  Garden  Sa lad        $2 .50

Ceasa r  Sa lad                               $2 .50

S t rawber r y  Wa lnu t  Sa lad               $  3 .75

Peach  Pecan  Sa lad                     $  3 .75

.

A wel l  seasoned, wel l  sauced BBQ chicken that is

cr ipsy on the outs ide and so tender on the ins ide

Overnight brais ing makes th is  br iskey melt  in your mouth,

seasoned per fect ly,  your guest wi l l  certain ly come back

for seconds

Roas ted  Po r k  Tender lo i n
Slow roast ing makes th is  the most tender  pork you 've

ever tasted. You have the opt ion of a Aplple,

pineapple or apr icot glaze

   S A L A D

Wo
uld

you like to add a

Pricing
Buffet $ 35.99    Plated $ 44.99

Plus 6% pa sales tax and 15% Gratuity
Prices based on 100 guest


