
 
 

SUMMER BBQ OPTIONS 

BRAISED CHICKEN 

DRY RUBBED, BRINED QUARTER CHICKEN FINISHED WITH BRAZEN’S BLACK FIRE SAUCE 

 

GRILLED CHICKEN 

DRY RUBBED GRILLED CHICKEN THIGHS, FINISHED WITH  LIME JUICE AND BRAZEN’S BLACK FIRE SAUCE 

 

MOJO PULLED PORK 

SLOW COOKED PORK SHOULDER; ORANGE, LIME, CHILI, GARLIC 

 

CHILI BRAISED SHORT RIBS 

GUAJILLO AND PASILLA MARINADE GRILLED AND SLOW COOKED  

 

OLD BAY SHRIMP  

SHRIMP POACHED IN OLD BAY AND LEMON WITH BRAZEN’S SAUCE BOIS BOUDRAN 

 

SEASONAL FISH OPTION 

PREPARATION METHOD BASED ON WHAT’S AVAILABLE 

 

BAKED BEANS 

SLOW COOKED BLACK AND CANNELLINI BEANS, CHILIS, MAPLE, WARM SPICES, DOUBLE CUT BACON 

 

MAC SALAD 

CAMPANELLE, BELL PEPPER, PEAS, CELERY, ONION, EGG, MAYO WITH ALL THE GOOD STUFF 

 

POBLANO CHEDDAR CORNBREAD 

AGED CHEDDAR, CHARRED POBLANO, SWEET CORN 

 

WATERMELON SALAD 

WATERMELON, JICAMA, HERBS, CITRUS, COTIJA 

 

CAPRESE 

TOMATO, BASIL, FRESH MOZZARELLA, BALSAMIC REDUCTION 

 

CRISPY YUKON POTATO SALAD 

ROASTED YUKON, ARUGULA, PARSLEY, ROASTED PEPPERS, GARLIC OIL, LEMON ZEST 

 

 
 



 
 

ESQUITES 

ROASTED CORN, CHERRY TOMATO, CUCUMBER, OUR CHILI LIME CREMA, COTIJA, TAJIN, 

CILANTRO, SCALLION 

 

ROASTED BROCCOLI CAESAR 

BROCCOLI, SOURDOUGH CROUTONS, SHAVED PARM, ROMAN CAESAR 

 
MARINATED CUCUMBER SALAD 

CUCUMBER, TOMATO, THIN-SLICED RED ONION, CITRUS SESAME DRESSING, SESAME SEEDS 

 

DESSERTS 
DOUBLE DARK CHOCOLATE BROWNIES 

 

BROWNED BUTTER DARK CHOCOLATE TOFFEE COOKIES 

 

LEMON CURD AND BERRIES 

MIXED BERRIES WITH CITRUS AND TARRAGON AND CARDAMON WHIPPED CREAM 

 

STRAWBERRY AND RICOTTA CAKE 

WITH CITRUS GLAZE 

 

 


