
 

Greenf ish  Cater ing  

Su mmer  B B Q  Men u  

Sample Menu  ·  2026  

Thoughtfully composed package for your outdoor celebration — 

from a relaxed backyard gathering to a curated garden affair. 

M i n i m u m  5 0  g u e s t s   ·   B u f f e t  s t y l e   ·   C u s t o m i z a b l e  u p o n  r e q u e s t  



 

$35 per guest 

A relaxed, sun-soaked spread of grilled favorites and bright, fresh sides. 

 

F R O M  T H E  G R I L L  

Choose two 

Tropical Chicken Yakitori 

Char-grilled skewers of tender chicken, sweet onion, bell pepper, and pineapple, glazed with our house tropical teriyaki sauce.  

C O N T A I N S  G L U T E N  

 

Korean BBQ Beef Short Rib 

Succulent Angus short rib fillets marinated in our house Korean BBQ sauce, char-grilled, and cut into bite-sized pieces with the bone 

attached. 

C O N T A I N S  G L U T E N  

 

Sweet Chili Prawn Skewers 

Char-grilled large prawns and cherry tomato on a skewer, served with a bright sweet chili sauce on the side. 

C O N T A I N S  S H E L L F I S H  

 

Gochujang Glazed Pork Spare Rib 

 

 

T H E  S I D E S  

Choose two 

Asian Crunch Salad 

Crisp lettuce, bell peppers, carrots, and bean sprouts tossed in a tangy sesame-ginger dressing, finished with crispy wonton strips. 

V E G A N   ·   C O N T A I N S  G L U T E N  

 

Miso Salad 

Romaine hearts with cherry tomatoes, sweet corn, and mandarin oranges in a creamy miso-orange dressing. 

V E G E T A R I A N   ·   C O N T A I N S  E G G  

 

Wasabi Slaw 



Crisp shredded cabbage and carrot tossed in a creamy wasabi-lime dressing with a gentle kick, finished with toasted sesame and crispy fried 

onion. 

V E G E T A R I A N   ·   C O N T A I N S  E G G  

 

Grilled Summer Vegetables 

Asparagus, zucchini, bell peppers, mushroom caps, and red onion brushed with herb-infused olive oil, char-grilled, and finished with 

balsamic glaze. 

V E G A N   ·   G L U T E N - F R E E  

 

Pineapple Fried Rice 

A tropical twist of fresh pineapple, sweet onion, green peas, carrots, and cilantro stir-fried in our house spicy sauce. 

V E G A N   ·   C O N T A I N S  G L U T E N  

 

Steamed Edamame 

Lightly salted young soybeans. 

V E G A N   ·   G L U T E N - F R E E  

 

 

To Finish 

Choose one 

 

Seasonal Fruit Platter 

Sweet grapes, ripe watermelon, cantaloupe, honeydew, and pineapple. 

V E G A N   ·   G L U T E N - F R E E  

 

Assorted Cookie Platter 

 

 


