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smoked pul led  pork  with  bbq sauce  /  santa maria  gr i l l ed  tr i  t ip  /  gr i l l ed  hot  l inks  |

smoked s l i ced  bbq br i sket  

ENTREE
*comes  with  bbq chicken thighs  +  1  addit ional  entree  opt ion

W E S T E R N  B A R B E C U E

*25  guest  count  minimum per  se lect ion
inc ludes :  f resh  frui t ,  buttered corn,  potato  sa lad,  cornbread muff ins

and butter ,  cookies  and brownies .

hot  dogs  |  gr i l l ed  hamburgers  |  buns

ENTREE

A L L  A M E R I C A N

*25  guest  count  minimum per  se lect ion
inc ludes :  f resh  frui t ,  pasta  sa lad,  house  ket t l e  chips ,  cookies  and brownies  ketchup,

mustard,  mayo,  p ick les  and s l i ced  cheese

phi l ly  bee f  |  peppers  +  onions  |  provolone  |  pepperoncini  |  p ick le
spears  on a  hoagie  ro l l

ENTREE

P H I L L Y  C H E E S E S T E A K  S T A T I O N

*25  guest  count  minimum per  se lect ion

ADD ONS

3 bone pp smoked baby back ribs 
8/1 hot dogs with all the fixings 

¼ hamburgers with all the fixings 
4oz grilled santa maria tri-tip 

3oz grilled hot links 
4oz smoked brisket 

4oz smoked pulled pork 
4oz chicken kabobs 
4oz vegetable kabob 
grilled veggie burger 

(pr i ced  per  per son)

SIDES

4oz macaroni and cheese 
3oz buttered corn kernals 

4oz bacon bourbon baked beans 
corn cobbettes and butter 

4oz green beans 
house-made kettle chips

4oz potato salad
4oz pasta salad

(pr i ced  per  per son)

CHEF REQUIRED GLUTEN FREE VEGANGFCR V
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pol lo  asado,  chicken t inga,  carnitas  con chi le  verde ,  a l  pastor ,  barbacoa,  seasoned
ground bee f ,  portabe l la  mushroom fa j i tas ,  f lank s teak carne  asada (upgrade  +$2)

PROTEIN

southwest  caesar  sa lad,  romaine ,  tort i l la  s tr ips ,  b lack  beans ,  d iced  tomato ,  corn,
cot i ja ,  c i lantro  caesar  |  garden fresh  sa lad,  spr ing  mix ,  cherry tomato ,  cucumber ,

carrot ,  red  cabbage ,  bal samic  dress ing   |  corn esquite  bar  

SALAD

spanish  r ice  |  c i lantro  l ime r ice  |  re fr ied  p into  beans  |  b lack  beans

SIDES

*se lect  2  entree  opt ions

*se lect  1  sa lad opt ion

*se lect  2  s ide  opt ion

T A C O S ,  T A C O S ,  T A C O S

*25  guest  count  minimum per  se lect ion
*3  tacos  per  person

inc ludes :  corn & f lour  tort i l las ,  onion & c i lantro ,  l imes ,  shredded
cheese ,  sour  cream,  chips ,  red  and green sa l sa

i s land kalua pul led  pork  |  gr i l l ed  ter iyaki  chicken |  gr i l l ed  p ineapple  g lazed
chicken |  ka lb i  bee f  r ibs  (upgrade)  |  i s land shr imp (upgrade)  |  (add an addit ional

entrée  for  upgraded pr ice )

PROTEIN

as ian sa lad,  napa cabbage ,  red  cabbage ,  be l l  pepper ,  carrots ,  peanuts ,  c i lantro
leaves ,  se same g inger  dress ing  |   f resh  garden sa lad,  mixed greens ,  cherry tomato ,

cucumber ,  red  cabbage ,  bal samic  dress ing

SALAD

f r i ed  r ice  |  s teamed calrose  r ice  |  s t i r  f ry  vegetables  |  hawai ian potato  sa lad |  luau lava
beans  |  i s land mac |  hawai ian co les law sa lad

(add any addit ional  s ide  for  an upgraded pr ice  per  person)  

SIDES

*se lect  2  entree  opt ions

*se lect  1  sa lad opt ion

*se lect  2  s ide  opt ion

L U A U

*25  guest  count  minimum per  se lect ion
inc ludes :  f resh  frui t ,  hawai ian ro l l s  and butter ,  cookies  and brownies

CHEF REQUIRED GLUTEN FREE VEGANGFCR V
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HORS D'OEUVRES

f resh  s trawberr ies  |  burrata  |  bal samic  g laze  |  f resh  bas i l  |  crost in i

STRAWBERRY BALSAMIC BRUSCHETTA

CHEF REQUIRED GLUTEN FREE VEGANGFCR V

watermelon |  greek  fe ta  |  mint  infused honey |  bal samic  g laze

WATERMELON FETA SKEWER

corn cobbette  |  cot i ja  |  mayo |  butter  |  ch i l i  |  c i lantro

MINI MEXICAN STREET CORN

baby go ld  potato  |  c lass ic  potato  sa lad |  ch ive  |  papr ika

POTATO SALAD BITE

*al l  hor  d ’oeuvres  have  a  20  guest  count  minimum per  se lect ion
*For  a  complete  se lect ion o f  hors  d ’oeuvres ,  p lease  re fer  to  our  cocktai l  menu.

DESSERTS

peaches  |  brown sugar  crumble  |  vani l la  i ce  cream

PEACH COBBLER

graham cracker  bottom |  choco late  mousse  |  mini  marshmal low

ROCKIE ROAD BAR

sugared cone  |  s trawberry compote  |  whipped cream

STRAWBERRY SHORTCAKE

f laky p ie  she l l  |  sweetened rhubarb

RHUBARB PIE

*al l  dessert s  have  a  50  guest  count  minimum per  se lect ion
*For  a  complete  se lect ion o f  dessert s  p lease  re fer  to  our  dessert  menu.

white  cake  |  peaches  |  brown sugar

PEACH UPSIDE DOWN CAKE

blackberry or  raspberry compote ,  crumble ,  p ie  she l l

RASPBERRY OR BLACKBERRY PIE 


