]_llIlCl’l Menus

Served 10:00am - 3:00pm

P iney Burger Bar
$95.95 per person

Soz 0{ All Natural Bee{, Hand P acked, eilledsoith B faisend ol

TOpplI‘lgS Inclu(le Sau{ee(l MllS]flI‘OOl’nS, OIIIOIIS, Bacon, ]alapenos, Guacamole, Salsa,

BBO Sauce, Swiss & Cheddar Cheeses

All Beef Hot Dogs Served with Buns
Platter of Lettuce, Tomato, Raw Red Onion and Pickles

Homemade Coleslaw with Sunflower Seeds
Red Bliss Potato Salad
Fresh-Cut Seasonal Fruit Salad

Fresh Baked Cookies and Lemon Bars
Add Grilled Tertyaki Chicken Breast $98.95 per person
Add Smoked Brats with Sauerkraut $29.95 per person

Rasta Ranch Menu

$99.00 per person
Pulled Pork Sandwiches wi’cL BBQ e i Side

Jerk Chicken Sandwiches with Lettuce, Tomato and Condiments
s S ie L ConnbooilPosts Sood Dioiin
RoctiDuote Sald with Mixed Do and Pareley

' Db
Ketle Fired Chips
o




Higll Moo
$36.00 per person

BBQ Bee{ Brisket with Sauce on Side
Grilled Salmon Fillets with Peach & Poblano Clml:neg
Mixed Green Salad with S{:rawl)errg, Fela and Candied Petans

ina Raspherrg Vinaigreﬂe

: Vool Sl ol Romid lamatoc Kalamals Olives, Fola 0 hiace il Clloppetl
; Mixed Bell Peppers withiaBalamie & Berd Vinaigreﬂe

(Garlic Mashed Potatoes
Sautéed Green Beans and HoneyGlazed Carrots
Silver Dollar Rolls
Chocolate Pecan Brownies

Vaquero Menu

$39.50 per person

, Fresl'l Hame Guilled Al Nabiral Chicken Breast and Grilled Skirt Steak l:a]'i{as
Comple{e it Bazamalived Mixed P eppers and Sweel Onions, Seir Cream, Guacamole,
ot Sivizand So{'l Shell Torkillas

]erl( Seare(l FISl'l Tacos W'llfl’l PICO (le Gallo, Cal)l)age aml Cl’leOifle Sauce
‘ SEI'VGIJ on l:lour TOI‘{IH&

Miatan Cilanh*o Rice
CowLog Biane

.Papaga Coleslaw

Mme(l Green Sala(l Wllill Manna’tecl ]Icama, Man(larm Oranges, Sllave(l Cucuml)er
: an(l Clupo{le VmalgreH:e

Chmé_mo‘_n; S(‘)papi.uas j




e Peak Pinie
$49.50 per person

Grilled and Sliced Flank Steak
All Natural Chicken Breasts
(Grilled BRQ Rubbed Sides of Salmon
Silver Dollar Rolls for Sandwich Option
Homemade Coleslaw with Sunflower Seeds
Tomato, Cucumber, Red Onion and Feta Salad with Fresh Dill
Homemade Red Potato Salad
Corn Bread with Sweet Butter
Watermelon Slices
Palisades Peach Cobbler

Thece [tle Pigs

$38.95 per person
HotseSmaked BRO Baby Back Ribs with Smoky BRO Saucs
S E Al Dol Padedoinith Hoisin and Plam Glaze
Aol Shicod Sanains Pk 8 Peppes Chintasy
Condimeankta Tidade Satierkvaat and Sions Groind Mustard
Red Bliss Potato Salad
B Siocd Daby Gienii Bens
]aJapem Bl Gl Ciliads Honeg
Douue Chacolate Brovies




Dinner Bu][][e]t Menus

All Include:
Homemade Chips and Salsa
Sausage or (roat Cheese Stuffed Mushrooms
Fresh Baked Flat Bread Pizza

Cowl)og I Do's
$39.00 per person

Grilled Nal:ura_l Cl'u'cl(en Breasf Wil:l’l Blacl( Olive, Tomafo ﬂl’l(l Ol’liOl’l
l:lanl( S{:eal( W'Hfl’l Smol(edl Tomafo Salsa ancl C]ﬁmic]rlurri Peslo

Gril]ecl Asparagus, Peppers an(l Roma Toma’coes

o White Cheddar Mashed Potatoes

L ks Sobiech o Gargonsola Sl it D Nabvand BalisatoV o et

Ly talian Tomato Napoleon Stack with Fresh Mozzarella, Basil and Aged Balsamic
B o Boleod Diicx Dillswoith Riies

Sub Flank Steak ][or Caliads Bee][ Piinie DL Séoved with Horseradish
and Natural ]us $471.95 per person




Ca’tering Menu/ 5

Tlrle Sporlsman
$46.50 per person

Grilled Wing Pane Chicken Breast over Cliorizo Sausage
and Sage Cornbread Sl:u”ing

Sl(ille’t—Seare(l D aetsted Roatwith o Frangelico Glaze
Mixei] Greans vl S{Tawl)erries, Leband Cagalled Pocins i o Raspl)errg Vinaigre’de

Organlc Bee{ Sfeal( Tomafoes Sllce(l Wllfl'l Freslrl Mozzarella, Roasfe(l Yellow an(l Rell
Peppers, l:resl'l Basd Recl OIIIOIIS m Aged Ba.lsarmc

Steamed Baby Green Beans and Honey-Glazed Baby Carrots
Au Gratin Potatoes
Fresh Locally Baked Dinner Rolls
Double Chocolate Torte with Fresh Berries

CO]OI‘{H] CO]OI‘&JO Menu

$50.50 per person

Slow R oustolColorecks Potnie Thb with Av ]us, Horseradish Cream
and Double Mustard

Sldllef—Seare(l Peca_n—Crus{ecl Re(l Mea{ TI‘OII'Z WHIl‘l a l:rangelico Glaze

l:resll Flel(l Gl‘een Sﬁlﬁll W'llfll Toasl:e(l \X’alnul:s, Pears aml Goa{ leleese
Wllfl’l Herl) \flnalgreﬂe

Green Bean an(l Almoml Salail w1|:ll Dlll Havarl:l Cl’leese, Re(l ancl Yellow Peppers
» Wllfl’l Zes{tg \[malgreﬂe

Sau{ee(l Sugar Snap Peas aml Honenglazetl Carro’cs, Wl(l PICB Me(lleg
with Dried Foall

; : Fresh Locallg Baked Dinner Rolls i
‘ Hor’ﬁé Sl‘g]e ];resL Ai)ple Strudel Pu{][ P asﬁg with Vanilla Creém Saute

%l ad Bee{ Temlerlom W'I{'ll Porl:al)ella Muslnroom aml l:rer ;
s Place 0{ Prlme Rily $65 50 per person




Su ".me‘r 2013 |

e Ril)s/ B liel and Smokekh ko
$39.00 per person

Houte Smoled BBQ Bal)g Back Pock Bibe with Sweet asid Spicg BBQ Saice
Or
BBQ Bee} Brisket with Sauce on Side

¢ Nenblel Quarfere(l Uhikerclocsed iRk and Tangg BBQ Natice
v Mixe(l e it S{:rawl)erries, Bl s Gl Peine i Raspl)errg Vinaigreﬂe
oliess Bronand Almond Salad st DI Vit Clicese, Roasted Bedaad Xollas ‘

Peppers with a Zesty Vinaigrette
ol s
BRIV el o S e Toibies and Setigdl Sraniles
e (il O i it Colieads Thotics
Walstimedon Slices
Dol ChokiiDioiia




R R A

Seettel Them OhiborAdda Couple b YouriMena

Side Salads

$5.50 per person
z Mised Greenswith Sl:rawl)erries, Pl e Peane ik Raspl)errg Vinaigre’[’[e

Lresh Field Green Salad with Toasted Walnuts, Pears, Goat Cheese
and Herb Vinaigreﬂe

Bibb Lettuce with P ears, oaated Maliuld and (aat Clicese v Balsaaie \’inaigreﬂe

Hearlg fircol Sala(l with Red Onions, Feb ande il Hovarti CLeeses, Hn Toma’coes,
Kkt and Hoade PR Peppers ceaib gy VinaigreHe

: :: ; Ol‘ien{al Sﬂla(l Wﬂil’l GI‘EEI[S, Cal)l)age, Snap Peas, Mamlarin Oranges ﬂ.l’l(l Cﬂ.I‘I‘O{?S

ina Sog Ginger Vinaigreﬂe

" oo Dain Alsond Salad with Dill Havarki Clleese, Roasted Red and Yellow Peppers
with a Zes{g \’inaigreﬂe

Toma’to, Cucuml)er, Rel Oiion and Fets Sala(l with Fresh Dill
]ica:ma nl Cau:age Ny e 3 Sun{'lower Needs

Denie Pas{;'i Salsd with Rawn Lomitoss; Kalarmata Olives, Tela Cheesé and Cllopped
Mixed Bell Peppers sl ad el \’inaigreﬂe

Red Bliss Pobidto Salad
Roas{ecl Comtand Black Bian Salad
EaliSeasonal Tt Salad




Soup Si(les

$5.50 per person

Organte Tomalo and Sweet Basil Bidquie
(rilled Chicken and Tortilla Soup with Sour Cream, Guacamole and Tortilla Strips
Western Clam Chowder
Roasted Butternut Squash with Poblano Ol
Pasta Fagioli Soup
Traditional French Onion Soup




Veggie XiSbarch Stles

$6.50 per person

Guilled Seasonal Vegetables
Steamed Seasonal Veggies
Galled A e guswith Soy Glaze and Ginger
Fresh Steamed Baby Green Beans
Sailecd Suganea P Honey Glos o 6ot
(zingered Carrots and Sesame Asparagus
Orxtental Stir Fry
Roasted Whole Sweet Corn on the Cobb with Melted Butter
White Cheddar Mashed Potatoes
(Chipotle Mashed Potatoes
Roasted Garlic Mashed Potatoes
Potatoes au (rratin
Ovéa Hoasted Rancli Polatoes with Peppersiand Onions
~ Wild Mushroom and Goat Cheese Seared Polenta Rounds
South of the Border Steamed Rice
 Wild Rice Medleg with Dried Eeut
Cowboy Beans
Kettle-Fired Potato Chips




A ]a Car’te En’crées

Seettel Them OhiborAdda Couple b YouriMena

S dGalled Evech Clicken Breast sithia Hotsin dad Plian Glaze
$14.50 per person

Grilled Wing Bone Chicken Breast over Chorizo Sausage
and Sage (Combzecad Sl:u{][ing

$16.95 per person

Grilled Lamb Cllop with Mint and Rosemarg
$19.50 per person

BBQ Bee{ sk el Claates and Orange EBQ Sauee
$19.95 per person

Grille(l Cowljog Riljeges wﬂl’l Smol(e(l Tomafo Salsa

$16.95 per person

CO]OI‘aclO Bee{ Tenderloin WHZ]T[ Por{a])ella Musllroom a,n(l Fresl‘l Sage Glaze
$94.50 per person

Calonda E"( Tendedoi S’ceal(s
$33.50 per person

Slﬂ'ﬂe’c—Searecl Pecan—Crusle(l Re(l Mealt Trou’c wi’cL a l:rangelico Glaze
i : $18.00 per person

Ahi Tuna Sfeal(S Marinatihin Cilanh‘o i Lime
$Q_3.50 per person

Grilled Cl'd‘]ean Sea Bass il Yaldlori Barl)ecue Sauce
$95.15 per person




]us’c Appeﬁzers
Adda LitleMoréle Your Mevm

Pan-Seared ]_ump Crab Cakes with Clu'pol:le Adoli

$4.95 per piece

Rarbcaicd Mice Gl o{ Sausages with Peppers and s

$3.95 per piece

Grilled Chicken and Peanut Lettuce Wraps with Bibb Lettuce
and Orange Chili Dipping Sauce
$3.95 per piece

Pan-Seared Coconut Sllrimp with Orange Cilaakvo Mammalade

$5.95 per piece

Tlrlai Clu'cl(en Sa{ag wi]tL Spicg Peanu{ Sauce

$4.50 per piece

: Coloraclo Bee{ Carpaccio wﬁL Lemon, Capers ancl Parmesan, Toppecl OH W'Hil’l Roas{ecl
: Re(l Pepper Aio]i antl Serve(l on Toas’t Poun(ls

$4.95 per piece

Marina{ecl A Lo’ Sievid Sashim S{gle it Plam Sance and ]apanese BBQ Saiie
Kewved with Crispg \X[on’cons, Pickled Ginger e Wagaki
/ $4.95 per piece

BOHI‘SII[, GOﬂIZ Clleese aml I:ennel SI.'IIHECI MllSl’l_l‘OOm Caps

$3.95 per piece

Ha{: Hiad B wilh Basil Oil, Gorgonzola, fetiato and Miudhecin

- $9.15 per piece

Sausage~Squecl Juml)o Musl'lroom Caps w1’cl1 Pepper Aloll

$3.95 per piece

Smol(e(l Salmon on Dlll Ol’llOIl Pancal(e Wllfl'l HOI‘SGI‘&JISI’\ Cream

$9.95 per plece




Su "lme‘r 2013 | L~ Ca’tering

Desserj[s

];resll Bal(ecl [‘ruil Pies WHZl‘l W]ru'ppe‘l Crea,m

$5.9) per person

L anichond P salihocolite Tote voith Tresh Bepites

$5.50 per person

DlllfCl’l Oven Peacll ElIllJ Bluel)errg Col)l)ler

$4.95 per person

l:resll Bﬂl(ell Clrlocola{e Clru'p COOl(l'e aml a Variefg 0{ l:resl'l Bal{e(l Desser{ Bars

$3.95 per person

Pel:i’cs Lani daisited Citam Pu{][s, Fndividaal Eeall Tor’tes, Mini Ec]airs
e Fouble Clhocolate Tortes

$9.50 per person

Ghioralate b gfived Shrawheiries
$4.95 per person

Famrsn Squares Sl Shaved Uldcalale und Espresso Bean Glaze

$6.15 per person

Claocolale Tru{ﬂes, BOIII‘]JOI[ Balls ﬂ.l’l(l Cllocola{e Sl‘rawlaerries

56.15 per person




Accompanimen’cs

Impor{e(l an(l Domesﬁc Clleese PlaHers Wilf]’l Assor{ecl Slice(l Dl‘g Meal:s ancl Sausages

$6.50 per person

Fial Seasonal Selection 0{ \’ege{al)les and Dip

$4.50 per person

: : House—Smol(e(l Salmon or Lrout Sides with Capers, Red Om'ons, Radish Sprou’ts
Thd Lemon it Heaciglidhle i ind Parmetan Usosthis
$5.50 per person

Baked Bric bn Croute with S{rawlverrg and Aprico’[ Glaze
Served with French P)agueﬂe Slices

$5.50 per person

Drinl( Service

CoHee aml Tea Service

$2.00 per person

CO][][eé, Tea, e T Clisaslile Sevvice

$3.50 per person

.].emona(le or Ice«l Tea
5—Gallon Glass Con{ainer 0{ E“Zl‘lel‘
1$65.00 each

Boﬂlecl Wa][er/ Sodas
$1.50 per bottle




Ages 12 an(l Uncler
$15.00 per child

All Include:
Clu'ps and Caregl Sticks

6 R L
Divs Clru'cl(en Nuggefs
el Dogs

alt Menu ltems Ave Hal][ Price {or Childeen




Siimer 2013

N Clmrges

BuHe{—Stgle Menus Require One Serv €r per 30 People

A 200-Person \’Vecltling Requires Approxima{ely Seven Servers
For Example, H Service Starts at Spm, Servers Are Scheduled to 9pm
(Esﬁma’te(l Foir Howes 0{ Nepvice Per Server)

$95 per Hour per Server

B render CLarge: $950.00 {or be Hoins 0{ Service
Extra Hours Are Billed a1 $50.00 per Hour per Bortendin

Parties 0{ 90 or Less Pag $95.00 per Hour per Serves

Pasties o{ ]us’c Appe’dzers Pag $25.00 per s per Nen
Ca.l(e—CuH:ing Fee at $3.00 per Person

Fire Pit & S itores Pacl(age al $1.50 per Person




