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All American BBQ 

Create your own menu with any combination of our delicious 
choices: 

 
All Entrees Cooked Fresh Onsite: 

 
Rotisserie Roasted Marinated Free-Range Chicken 

Marinated in a blend of citrus juices then slow roasted to perfection to seal in the 
natural juices served with hot BBQ sauce 

 
Rotisserie Roasted Seasoned Tri Tip 

USDA Choice Cut of Meat marinated in a special blend of herbs & spices cooked 
to order and carved fresh on-site served with creamed horseradish & au jus 

 
Slow Roasted Pork Ribs 

Country style boneless pork ribs cooked until fork tender and smothered in our 
specialty BBQ sauce 

 
Signature Slow Cooked Pulled Pork Sandwich 

Marinated pulled pork slow cooked in a special blend of herbs & spices served on 
a steak roll and smothered in our specialty BBQ sauce 

 
Signature Shredded BBQ Beef Sandwich 

Slow cooked USDA choice roast beef marinated in a special blend of herbs & 
spices served on a steak roll and smothered in our specialty BBQ sauce 

 
Gourmet Grilled Hot Dogs, Hamburgers or Veggie Burgers 

All beef franks, Ground Sirloin, or Veggie Patties grilled fresh onsite and served 
on a sesame seed bun with grilled onions, sauerkraut, specialty mustards and a 

full condiment bar (Hebrew National Franks available upon request) 
 

 
Side Dishes: 

 
Western Style BBQ Baked Beans 

Old fashioned BBQ baked beans served from our black cauldron kettles 
 

Country Style Potato Salad 
Made with chopped onion & celery mixed in a tangy mustard sauce 
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Creamy Hand Tossed Coleslaw  

Crisp green and red cabbage with grated carrots tossed in a creamy dressing  
 

Italian Pasta Salad 
Perfect on a hot day this cold salad is served with rotelle pasta mixed with 

broccoli, red onions, tomatoes, celery, carrots, and red cabbage tossed in an  
Low-Cal Italian dressing 

 
Tossed Green Garden Salad 

Mixed greens, cherry tomatoes, cucumber, carrots, red cabbage, green, red, 
yellow bell peppers, celery, diced onion and mushrooms served with seasoned 

croutons and a selection of gourmet dressings 
 

Classic Caesar Salad 
Crisp romaine lettuce tossed onsite just before serving with a classic Caesar 

dressing, seasoned croutons and parmesan cheese 
 

Seasonal Fresh Fruit Salad 
A selection of the season’s freshest fruit: cantaloupe, watermelon, strawberries, 

kiwi, honeydew, pineapple, red & green grapes 
 

Corn on the Cob 
Served from our black cauldron kettles 

 
Freshly Baked Assorted Rolls & Baguettes  

Homemade Corn Bread  
Garlic Bread 

 
Ask About Our Beverage Bar Services & Dessert Services 

 
Ice Cream Sundae Bar 

Fudge Brownies 
Chocolate Chip Cookies 

Smoothie Bar 
Triple Layer Chocolate Mousse Cake  

White Cream Cheese Cake  
 
 


