
 

  
 
 

Add 18% service to all goods and services for offsite catering. 
Add 18% service to all goods and services at PrimeTime location. 

503-357-3684 |   Primetime.Adrian@gmail.com |   PrimeTimeFG.com/catering 

 
  

Sunny Season Barbecues  (Minimum of 30 guests)  
  
SUN RISE $30.00 per person 
Smoked beef brisket, grilled peach barbecue sauce over grilled chicken breast, Jamaican coleslaw, 
Hawaiian macaroni salad, cucumber salad, slider buns, and butter.   
  

SUN SET $31.00 per person 
Sliced sesame teriyaki tri tip steak, smoked pulled pork, Jamaican coleslaw, Hawaiian macaroni salad, 
cucumber salad, slider buns, and butter.   
  

SUMMER SOLSTICE $32.00 per person 
Pork ribs with chipotle mango Jack Daniel’s barbecue sauce, smoked sausage baked beans, corn 
succotash, Jamaican coleslaw, cucumber broccoli salad, honey corn bread, and butter.  
  

MID-SUMMER $33.00 per person 
Brined and spice-rubbed grilled pork loin with a lemon honey apple brandy barbecue sauce. Honey 
mustard baked salmon, sage sugared butternut squash, creamed sweet corn, slider rolls, and butter.  
  

SUMMER TIDES $37.00 per person 
Marinated and seared sliced beef tenderloin, garlic prawn sauté, rosemary Yukon gold garlic mashed 
potatoes, sugar glazed cauliflower and carrots. Mixed greens with raspberry vinaigrette, caramelized 
hazelnuts, dried cranberries, and blue cheese crumbles. Horseradish cream, slider rolls, and butter.  
 

SUNNY DAYS $37.00 per person 
Halibut with sweet bell pepper cream of corn sauce, sliced beef teriyaki tri tip, pickled vegetable 
Jamaican coleslaw, cheesy herbed potato au gratin potatoes, rolls, and butter. 
  
 


