
H O R S  D ' O E U V R E

P l e a s e   s e l e c t  f r o m  o u r  c o m p l e t e  h o r s  d o e u v r e  l i s t .

E N T R É E

Grilled Marinated Flank Steak, 

Roasted Corn Salsa & Grilled Red Onions

 

Grilled Pepper Crusted Filet of Beef, Horseradish Sauce

 

Sweet & Tangy Baby Back Ribs

 

Traditional BBQ Chicken on the Bone

 

Grilled Balsamic Marinated Chicken, Fresh Tomato Basil

Concasse (off the bone)

 

Pulled Pork BBQ, Brioche Rolls,  Tangy Slaw

 

Hoisin Five Spice Marinated Loin of Pork, Mango Salsa

 

Grilled Marinated Salmon, Grainy Mustard Sauce

 

Fresh Fish Tacos, Pickled Radishes, Cilantro Slaw, Lime

 

Grilled Sausages with Assorted Mustards

 

 

 

 

 

 

 

T H Y M E  &  A G A I N
E V E N T S  C A T E R I N G

BBQ Menu



D E S S E R T

Chocolate and Vanilla Ice Cream

with banana and shortbread chunks mixed with toffee

and chocolate sauces, topped with a fan wafer and

whipped cream.

Grilled Hamburgers & Hot Dogs

Appropriate Condiments

 

Grilled Ancho Chicken Breasts Served Fajita Style

with Grilled Peppers, Onions, Cheese, Pico de Gallo,

Sour Cream, Flour Tortillas

 

Grilled Teriyaki Chicken

 

Chicken, Beef, Shrimp or Lamb Kebabs

 with Bell Peppers & Onions

 

Hoisin Five Spice Marinated Loin of Pork, Mango Salsa

 

Grilled Marinated Salmon, Grainy Mustard Sauce

 

Fresh Fish Tacos, Pickled Radishes, Cilantro Slaw, Lime

 

Grilled Sausages with Assorted Mustards

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


