SUMMER POOLSIDE BARBEQUE

APPETIZERS
Barbecued Chicken Wings Stationed by the Bar
Chips and Salsa on Tables

SALADS
Caesar Salad, Croutons, Parmesan Cheese and Caesar Dressing
Local Baby Greens with Condiments, Ranch Dressing and White Balsamic Vinaigrette
Medley of Fresh Fruits with Mint
Red Quinoa Salad with Chick Peas, Peppers, Black Olives and Vinaigrette
Vine-ripe Tomato Caprese with Tomato, Basil and Balsamic Glaze
Fusilli Pasta Salad with Dried Cherries, Feta and Roasted Almonds
Cannellini Bean Salad with Goat Cheese, Cucumber, Rosemary and Vinaigrette
Creamy Potato Salad with Lemon and Fresh Herbs

PULLED PORK SLIDERS STATION
Rubbed and Smoked 12 hours Pork Shoulder with Texas Mop Sauce
Slider Buns
Yellow Mustard, Coleslaw, Pickle Chips

HOT FOOD
Red Oak Smoked Pork Ribs with Barbeque Sauce
Hickory Smoked Spiced Crusted Angus Beef Brisket
Grilled Whole Butterfly Chicken Mopped with Apple Cider Sauce
Smoked Kielbasa Sausages
Grilled Prime Beef Chateau Sirloin Steak
Grilled Natural Salmon with Chimichurri Salsa
Grilled Marinated Jumbo Shrimp with Barbeque Sauce
Grilled Marinated Vegetables
Grilled Local Sweet Corn on the Cob
Three Vegetarian Chili Beans

KID'S STATION
Grilled Hamburger and Hot Dogs
Dr. Praeger’s California Veggie Burger
Hamburger and Hot Dog Buns
Garnishes, Cheeses and Condiments
Rice Krispie Treats, Seven Layer Bars and Lemon Bars

DESSERTS
Assorted Homemade Fruit Pies
(Apple, Cherry, Lemon, Blackberry)
Vanilla Bean and Cinnamon Ice Cream

Assorted Fresh Berries with Whipped Cream
Homemade Cobbler of the Week




