COOK OUTS | 2026

Includes disposable ware, napkins and utensils.
Minimums apply; please ask sales representative for details.

Backyard Basics $23.00 per guest
13 pound steak burgers, bratwurst with sauerkraut, and all beef hot dogs,

sliced cheese, buns, condiment bar; bruschetta pasta salad, old fashioned

mustard potato salad, fresh corn on the cob, kettle chips;

served with watermelon slices and assorted cookies

Bronze Barbeque $27.00 per guest
1/3 pound steak burgers, all beef hot dogs, baby back ribs, and bone-in

barbeque chicken, sliced cheese, buns, and condiment bar; with cole slaw,

baked beans, fresh corn on the cob, kettle chips,

served with fresh fruit salad and assorted dessert bar

Seared Silver $33.50 per guest
13 pound steak burgers, bratwurst with sauerkraut, baby back ribs,

and barbeque chicken; served with honey mustard, bleu cheese,

caramelized onions, sliced cheeses, fresh tortilla chips, chili con queso,

salsa, tortellini florentine salad, cole slaw, au gratin potatoes,

fresh corn on the cob; served with fruit kabobs and apple cobbler

with fresh whipped cream

Gold Grill *chef fee required $44.60 per guest
marinated ribeye steak with mushrooms and onions, beer can chicken,

tossed garden salad with house dressing, grilled vegetable tray with

balsamic dressing, redskin potato salad, borracho beans, corn on the cob,

fresh rolls and butter; served with watermelon slices, assorted fruit pies,

and marble squares

Platinum Picnic *chef fee required $54.65 per guest
grilled 100z New York strip steak and jerk chicken kabobs

with red onion, peppers and pineapple, kale salad, tomato mozzarella salad,

corn on the cob, grilled asparagus, baked potatoes with sour cream and

chives and garlic bread; served with watermelon slices,

fresh sliced seasonal fruit array and bread pudding with a whiskey sauce
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