
 

 

 

 

  

Starter 

Calamari 

Breaded and fried Calamari strips with Shishito peppers, chives,  

sliced Fresno chili peppers and house Chipotle sauce     

Pairs with house IPA Beer 

 

Entrees 

Fresh Watermelon Salad 

Fresh diced watermelon, mint, jicama, herbs, diced cucumbers, oranges, feta cheese, lime 

juice and Tajin 22 

Pairs with Pinot Gris 

Blackened Salmon Fettucine 

Blackened Salmon, in a blackened alfredo sauce with spinach,  

fried capers and garlic crostini bread.   

Pairs well with Merlot 

BBQ Pulled Pork Plate 

BBQ pulled pork, Beechers mac n cheese, fresh baked beans, house made slaw, sausage hot 

link and jalapeno cheese cornbread.  

Pairs with Pilsner 

Cowboy Ribeye 

12oz Ribeye steak with cowboy seasoned butter, shishito peppers, house made baked beans 

and jalapeno cheese cornbread.  

Pairs with a Cab Merlot 

 

 

Dessert 

Snickerdoodle Skillet 

Freshly cooked Snickerdoodle skillet cookies with vanilla ice cream on top.   

 

 

 

Looking to book Corporate Lunches, Weddings, Happy Hours, Box Lunches visit 

www.neighborhoodgrillscatering.com 

 

*eating raw or undercooked foods may increase your risk of foodborne illness 

 

 

http://www.neighborhoodgrillscatering.com/

