
EVENT MENUS
2027 



THE BBQ WEDDING MENU - $85.00PP

CHEF CARVING STATION 

COCKTAIL HOUR - FLOATING HORS D’OEUVRES INCLUDED

 CHOOSE 1

BBQ Beef Brisket

SECOND MEAT  
CHOOSE 1 

PASTA/RICE
CHOOSE 1 

SALADS/SIDES  
CHOOSE 4 

Porchetta
Tzatziki, Hot OilDijon, BBQ Sauce

Ca jun  ch icken  b reas t  w i th  red  pepper  mayo  
BBQ-g lazed  bone less  ch icken  th ighs  

Ch icken  kabobs  w i th  t za tz i k i  sauce
Je rk  ch icken  l egs  w i th  a  coo l  cucumber  sauce  

Lemon-pepper  rubbed ch icken  b reas t
Pork  s ide  r ibs  w i th  Gu inness  bbq sauce   

I t a l i an  pork  sausages  w i th  sweet  pepper  &  on ion

Argentinian Picanha
Chimichurri

Pas ta  sa l ad  w i th  summer  vegetab les  &  bas i l  pes to
Creamy mac 'n  cheese  

Penne  w i th  sp inach  & ex t ra-v i rg in  o l i ve  o i l  
Pe rog ies  w i th  sau téed  on ion  & sou r  c ream 

Hawa i i an  pas ta  sa l ad  w i th  pota to ,  tube  pas ta ,  chopped egg ,  g reen  on ion  & mayo
But te r  &  he rb  s teamed r i ce

Med i te r ranean  r i ce  w i th  a r t i choke ,  sundr ied  tomato ,  o l i ves

Baby  g reens  w i th  an  aged  ba l sam ic  v ina ig re t te  
4-bean  & red  beet  med ley   

Co les l aw w i th  mayo  o r  wh i te  w ine  v inega r  
Asso r ted  vegetab le  &  p ick le  p l a t te r  

Pota to  sa l ad  w i th  shaved  ca r ro t ,  g reen  on ion  & v inega r
Creamy d i jon  pota to  sa l ad   

Creo le  r i ce  sa l ad  w i th  b l ack  beans ,  cucumbers  &  red  peppers  
Carame l i zed  co rn  sa l ad  w i th  b l ack  beans  & cher r y  tomatoes  

Creamy go lden  mashed pota to  
Rosemary  roas ted  pota toes  

Roas ted  root  vegetab les
Mixed  vegetab le  med ley  

S teamed corn  n ib le t s  w i th  bu t te r  

 WITH FRESH BUNS & WHIPPED BUTTER
SEASONAL FRUIT PLATTERS

COFFEE

OPTION FOR LATE-NIGHT (PRICED SEPARATELY)



VEGETABLE

MEAT 

FLOATING HORS D’OEUVRES 
CHOOSE 5 

B B Q - g l a z e d  m i n i  m e a t b a l l s    
R o a s t e d  I t a l i a n  s a u s a g e  b i t e s  w i t h  f i r e - r o a s t e d  s p r e a d  

J e r k  c h i c k e n  s a t a y s  w i t h  c o o l  c u c u m b e r  s a u c e  
C h i c k e n  s a t a y s  w i t h  a  p l u m  d i p

S e a r e d  c h i c k e n  d u m p l i n g s  w i t h  t e r i y a k i     
L a m b  S p i d u c c i    

" P i g s  i n  a  b l a n k e t "  p o g o s  w i t h  m u s t a r d  
P a r m a  p r o s c i u t t o  &  h e r b e d  c h e e s e  c r o s t i n i  w i t h  b a l s a m i c  

G r i l l e d  m i n i  l a m b  t - b o n e  ( $ 1 . 7 5  e x t r a  p p )

I t a l i a n  b r u s c h e t t a  w i t h  c h e r r y  t o m a t o  &  f r e n c h  c r i s p s   
P o r t o b e l l o  m u s h r o o m  b r u s c h e t t a  

S e a r e d  v e g e t a b l e  d u m p l i n g s  w i t h  t e r i y a k i
S a m o s a s  w i t h  t a m a r i n d  s a u c e  
S p r i n g  r o l l s  w i t h  p l u m  s a u c e    

M i n i  a r a n c i n i  w i t h  a r r a b b i a t a  s a u c e  
S a u t é e d  p e r o g i e s  w i t h  s o u r  c r e a m  &  f r e s h  g r e e n  o n i o n  

C a u l i f l o w e r  b i t e s  w i t h  s w e e t  c h i l i  t h a i
P o l e n t a  f r i e s  w i t h  g a r l i c  a i o l i

P o a c h e d  p e a r ,  c a r a m e l i z e d  o n i o n  &  g o a t  c h e e s e  c a n a p e   
C h e r r y  t o m a t o ,  w h i p p e d  d i l l  c r e a m  c h e e s e ,  c u c u m b e r  c a n a p e

SEAFOOD
S h r i m p  c o c k t a i l  m a r t i n i   

T e m p u r a  s h r i m p  w i t h  t e r i y a k i  r e d u c t i o n  
C a j u n  s h r i m p ,  c r è m e  f r a i c h e  &  c u c u m b e r  

A h i  t u n a  t a r t a r e  o n  c u c u m b e r  w h e e l s

COCKTAIL HOUR 

GRAZING TABLE OPTIONS: 
CHEESE & SALUMI GRAZING BOARDS

 Assorted crackers & italian taralli 
$12.00 PP

MEDITERRANEAN SPREADS 
Fire-roasted red pepper

Black olive tapenade
Charred hummus

Baked naan & crisps 
$9.00 PP


