Imﬂt/letro Cuisine Outdoor Picnics I Parties

Our picnic parties and cook outs are lots of fun!! We grill outside and serve directly from the grill. Al selections are also available
for “drop off only” service where we cook at our facility and drop it off at your event ready to eat or we can drop off with your main
course ready for you to grill on either our equipment or yours. Al menus include standard disposable plates, eating utensils and
napkins. Staff charges, delivery and taxes may be additional

(50 person minimum for full service events, 20 person minimum for drop offs.)

o Grilled Hamburgers &l Hotdogs

Charbroiled one-third pound hamburgers with hotdogs.
Served with buns, sliced cheeses, lettuce, tomatoes,
onions, Retchup, mustard, mayonnaise and your choice of
two sides and dessert
$9.75 per person
(Substitute Brats for Hot dogs — add $1.50)

o Grilled Hamburgers I Chicken Breasts
Grilled marinated boneless-skinless chicken breasts
and one-third pound hamburgers. Served with buns,
sliced cheeses, lettuce, tomatoes, onions, ketchup,
mustard, mayonnaise, choice of two sides and dessert.
$12.95 per person

o Barbeque Chicken Halves
A chicken barbeque, slow cooked until tender with a
traditional vinegar < oil marinate. Served with rolls &
butter, your choice of two sides, a Carolina style barbeque
sauce on the side and dessert.
$11.95 per person

o Grilled New York Strip Steak,

A 12 oz choice New York strip steak grilled to perfection
and topped with a savory herbed butter. Served with a
vegetable cobb salad with dressings, your choice of two

sides, French bread & butter, and dessert.

w-_Chicken Breasts, Hamburgers I Hotdogs
Grilled marinated boneless-skinless chicken breasts, one-
third pound hamburgers and hotdogs. Served with buns,
sliced cheeses, lettuce, tomatoes, onions, Retchup, mustard,
mayonnaise and your choice of two sides and dessert.
$10.50 per person
(Substitute Brats for Hot dogs — add $1.50)

o~ Barbeque Chicken el Ribs
One-third slab of slow barbequed tender pork ribs and
grilled chicken quarters. Served with rolls eI butter, your
choice of two sides, Sweet Baby Rays® barbeque sauce and
your choice of dessert.
$16.95 per person

o Grilled Chicken & Beef Kebabs
Skewered with peppers, onions I mushrooms marinated
and charbroiled for that open-hearth flavor. Served with a
lemon aioli dip, red wine demi, rolls eI butter, rice pilaf and
your choice of one side and dessert.
$15.95 per person  (To substitute Shrimp Kebabs add $1.00)

o Pacific Grill
Grilled Pacific salmon and lemon tomato coulis
Grilled chicken breasts with spinach pesto
Served with Caesar salad, blue & white corm chips ¢ salsa
with fresh guacamole, fresh green beans, garlic bread and

$19.50 per person choice of dessert.
$17.95 per person
Side Dish Options Desserts
Italian pasta salad Baked Macaroni with Three Cheeses Assorted Bar Desserts
Cole Slaw Country Corn Casserole Assorted Cookies
Macaroni Salad Texas Baked Beans Suisse Carrot Cake

Old fashioned Potato Salad
Marinated Vegetable Salad
Roasted Garlic Mashed Potatoes
Au gratin Potatoes

Fresh Garden Salad with Dressings
Fresh Green Beans
Roasted Redskin Potatoes
Cajun Rice with Red Beans

Peanut Butter Bars
Texas Sheet Cake
Double Chocolate Sheet Cake
Powdered Sugar Funnel Cakes (50 ct min.)
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ﬁﬂ%letro Cuisine Themed Event Menus

Caribbean Get-away

Black Bean Soup
Island Chicken with Tropical Salsa
Spicy Calypso Shrimp Skewers with Cucumber Sour Cream
Curried Rice Pilaf
West Indies Noodle L Vegetable Salad
Rainbow Fruit Salad
Toasted Pitas I Flat Breads
Pineapple Coconut Crisp L Choc. Swirled Banana Cake
$15.95 person

Jazz el Rib Fest
Pork Ribs with Sweet Baby Rays Barbeque Sauce
Grilled Chicken Breast with Basil-Pesto Aoili
Potato SKins stuffed with Bacon I Cheddar
Southern Style Cole Slaw
Louisiana Style Baked Beans
French Bread, Rolls I Butter
Strawberry Shortcake Bar
$17.95 person

Tuscan
Grilled Lemon Thyme Chicken
Pork <l Pepper Skewers
Rosemary Potatoes
Penne Pasta with Marinara el Fresh Parmesan
Roasted Mediterranean Vegetables
Mozzarella, Tomato & Basil Salad
Ciabatta eI Rustic Breads with Infused Olive Oils
Amaretto Cannoli eI Italian Cookies
$16.95 person

Hawaiian Cook-Out
Hawaiian Chicken Kebabs with Teriyaki Glaze
Grilled Pork Skewers with Island Spices
Stir-Fried Tropical Vegetables
Macadamia Rice Pilaf
Tropical Fruits Display with Coconut dipping sauce
Chocolate swirled banana cake < Pineapple-Coconut cake
$ 15.50 person

Boston Clambake
Clam Chowder with Oyster Crackers
Peel-n-Eat Shrimp with dipping Sauces
Buckets of Steamed Clams, Mussels eI Oysters
Salmon Crab Cakes with Creamy Mustard Sauce
Redskin Potatoes with Fresh Parsley
Steamed Corn on the Cob with Butter
Garden Salad with Dressings
Assorted Cookies I Brownies
$17.95 person

Texas Barbeque
Barbequed Chicken Quarters
Smoked Beef Brisket with Condiments
Corn on the Cob with Butter
Texas Baked Beans
Baskets of Rolls with Butter
Fruit Salad in Watermelon Boat
Cole Slaw
Texas Nut Cake ¢ other Bar Desserts
$16.95 person

Buckeye Tailgate
Beef Chili with sides of Cheddar T Green Onion
Grilled Bratwurst eI Quarter pound Hotdogs
Sauerkraut, Relish, Stadium mustard & other Condiments
Fresh Vegetable T Relish Trays with Dips
Tailgate Potato Salad
Cole Slaw

Pretzels, Chips < Dips

Chocolate buckeyes, Brownies < Iced Cupcakes
$13.95 person

Marti Gras

Shrimp Gumbo
Bronzed Chicken on the grill
Cajun Rice &l Red Beans
Tarragon Macaroni Salad
Vegetable Crudités with Dip
Jalapeno eI Cheese Corn Bread with Butter
Praline Apple Cake — Pecan Pie Bars
$16.95 person
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