
 

 

 

 
 

SUMMER BBQ   

COCKTAIL HOUR  

CHOOSE 3 OF THE FOLLOWING: 

CROSTINI WITH GOAT CHEESE AND GRILLED VEGETABLE RELISH 

SEARED SCALLOP SPOONS WITH AVOCADO, JALEPENO, AND CILANTRO AIOLI 

SEARED AHI ON WON TON CHIP WITH CUCUMBER SALSA, RED CHILE AND WASABI 

AIOLI 

SHRIMP AND SHITAKE SPRING ROLL WITH SPICY PLUM SAUCE                                      

“BBQ PORK MAY BE SUBSTITUTED FOR SHRIMP 

GAZPACHO SHOOTER WITH PRAWN 

BBQ CHICKEN QUESADILLAS WITH AVOCADO, CORN SALSA AND CILANTRO AIOLI 

WILD MUSHROOM, RADICCHIO, ROASTED PEPPER AND GOAT CHEESE QUESADILLAS 

GREEK INSPIRED STUFFED MUSHROOMS 

PIZZA WITH FENNEL SAUSAGE, TOMATO, MUSHROOM, SMOKED MOZZARELLA AND 

PESTO AIOLI 

PRICE DEPENDENT UPON SELECTION 

 

 

 

 

 



 

 

 

MENU “A” 

HEIRLOOM TOMATO SALAD WITH ARUGULA, RED CHILE BALSAMIC DRIZZLE, BASIL 

AND KALAMATA OLIVES 

GRILLED VEGETABLE SKEWERS WITH GREMOLATA 

MEDITTERANEAN WILD RICE SALAD 

YUKON GOLD POTATO SALAD WITH FRESH HERBS AND LEMON THYME VINAIGRETTE 

ANCHO BBQ AIRLINE CHICKEN BREAST  

MARINATED TRI TIP WITH CHIMICHURRI                

 ADD $3.00 PER PERSON FOR FLAT IRON STEAK 

FRESH BAKED BREAD AND BUTTER 

 

MENU “B” 

BLT SALAD WITH TOMATO, AVOCADO, BACON, AND CHIVE VINAIGRETTE 

CORN, ZUCCHINI AND BELL PEPPER SALAD WITH CREAMY HERB DRESSING 

FRIED GREEN TOMATOES WITH RED REMOULADE SAUCE 

COUNTRY STYLE POTATO SALAD 

GRILLED SALMON WITH CORN SALSA AND CILANTRO AIOLI 

ANCHO CHILE BBQ RIBS 

FRESH BAKED BREAD AND BUTTER 

 

 

 

 



 

 

 

MENU “C”    

RIVER DOG FARMS SPRING MIX WITH STONE FRUIT, SPICED PISTACHIO, GOAT CHEESE 

AND GOLDEN BALSAMIC MINT VINAIGRETTE 

MARINATED SUMMER BEANS 

VEGETARIAN ASIAN NOODLE SALAD 

THAI CHICKEN  

KOREAN STYLE TRI TIP WITH SCALLION AND PEANUTS                                  

ADD $1.50 FOR SKIRT STEAK          

BBQ PORK BUNS 

ADDITIONAL ITEMS AVAILABLE    

HEIRLOOM TOMATO SOUP IN ESPRESSO CUP 

CORN BISQUE WITH BASIL OIL IN ESPRESSO CUP 

CEASAR SALAD WITH PARMESAN REGGIANO AND FOCCACIA CROUTONS  

HIERLOOM MELON AND PROSCUITTO SALAD WITH ARUGULA AND JALEPENO 

VINAIGRETTE 

WHITE BEAN, FENNEL AND SHAVED CELERY SALAD 

SEASONAL FRESH FRUIT 

HALIBUT FILET WITH GREMOLATA AND TOMATO BASIL SALSA  

LAMB SKEWERS WITH HARISSA YOGURT SAUCE  

PLEASE INQUIRE FOR ADDITIONAL SELECTIONS 

                                                                              

 


