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SAMPLE 

Deluxe Outdoor Grill Menu 
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  A N T I P A S T O   B A S I C   A R R A N G E M E N T   
Chef’s Selection of Marinated & House Roasted Vegetables with selection of olives 

Artisan Domestic and Imported Cheeses with selection of fresh & dried fruits 
Fresh Vegetable Crudite with assorted house dips and hummus 

Assorted El Jardin Bread & Artisan Crackers 
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  O U T D O O R  G R I L L  M A I N  C O U R S E   

(Please choose three selections:) 
Grilled Seasonal Vegetable Kabobs 

Grilled Portobello & Smoked Gouda Sandwich  
Homemade Organic Shetland Salmon Burger  

River Rock Farm Beef Burger with bacon, cheddar and grilled onions 
Spicy Chorizo Hoagie with molasses caramelized red onions and whole grain mustard 

House Brined Pork Tenderloin Kabob with pineapple chutney 
Grilled Hangar Steak Kabobs with seasonal vegetables 
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  S I D E  D I S H E S   
(Please choose two selections:) 

Roasted Fingerlings Potatoes with thyme and garlic 
Lemon Parsley Cous Cous with pine nuts and toasted cumin 

Lemon Herb Orzo Salad 
Tuscan White Bean Salad w/ salami, sun dried tomatoes, roasted garlic & herbs 

Mixed Baby Greens Salad with champagne vinaigrette 
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  D E S S E R T   
(Please choose one selections:) 

Assorted Seasonal Fruit Parfaits  
Blue Moon New York Style Mini Cheesecakes 

Assorted Homemade Chocolate Truffle Sampler 
 
 
 

 


