
BBQ
‘Proteins’

Beef Brisket GF 

Brown Sugar Steak Bites GF +$4

Baby Back Pork Ribs GF +$4

Hamburgers

Hot Dogs

Veggie Burgers VE

Smoked Pulled BBQ Pork GF

Spicy Pork Links GF

Pulled BBQ Chicken GF

Maple BBQ Chicken GF

Maple BBQ Jackfruit GF VE

BBQ Tofu GF VE

BUFFET SERVICE ONLY
2 Proteins, 2 Sides, and Rolls

$27 per person | 3 Sides and Proteins 50+ Guests
Extra Protein +$5 per person

GF=Gluten Free
V=Vegetarian

VE=Vegan

Priced per person
12 guest minimum required

Sides
Cranberry Almond Slaw GF V

Garden Salad GF VE

Ranch Potatoes GF V

House Potato Chips GF V

Mustard Potato Salad GF V

Bacon Green Beans GF

Cowboy Beans GF

Maple Beans GF V

Mac ‘n’ Cheese V 

Green Chili Mac V +$2

Hawaiian Mac Salad V

House Maple BBQ GF VE

Sweet Heat GF VE

Colorado Bourbon GF VE

Carolina Style GF VE

Sauces

Add-ons
Cornbread GF +$2

Garlic Rolls V +$2



On Site Grilling
‘Proteins’

Santa Maria Tri Tip GF 

Brown Sugar Steak Bites GF 

Sirloin GF 

New York Strip Steak GF +$5

Filet of Beef GF +$5

Pork Loin GF

Thick Cut Pork Chops GF

Chicken Breast GF

Salmon   GF

Portobello Mushroom GF VE

BUFFET SERVICE ONLY
2 Proteins, 2 Sides, 2 Sauces and Rolls

$32 per person | 3 Sides and Proteins 50+ Guests
Extra Protein +$7 per person

Squash (in season) GF VE

GF=Gluten Free
V=Vegetarian

VE=Vegan

Priced per person
50 guest minimum required

Sides
Garlic & Herb Fingerlings GF VE

Ranch Potatoes GF V

Brown Butter Mashed GF V

House Potato Chips GF V

Grilled Vegetables GF VE

Maple Brussels GF V

Bacon Green Beans GF

Grilled Asparagus  GF VE

Maple Beans GF V

Mac ‘n’ Cheese V 

Garden, Caesar or Seasonal Salad

Chimichurri GF VE

Gremolata GF VE

Maple Black Pepper BBQ GF VE

Bourbon BBQ GF VE

Peppercorn GF VE

Herb & Garlic Butter GF V

Jalapeno Cowboy Butter GF V

Cognac Cream GF V

Mushroom Sauce GF

Dijon Sauce GF

Sauces


