
 

FOR STARTERS (SERVED FOR 30 MIN. BEFORE MAIN MENU) 

 CHIPS AND DIPPING SALSA, ALONGSIDE PEANUTS & TRAIL MIX 

RANCH HOUSE BARBECUE MENU 

 GRILLED ASSORTED SAUSAGES HOT OFF THE BARBECUE  

 BARBECUE CHICKEN HICKORY SMOKED PIECES FINISHED ON THE GRILL 

 RIBEYE STEAK SANDWICHES THIN CUT, GRILLED, SERVED WITH SAUTÉED MUSHROOMS & 

ONIONS SERVED ON A SWEET FRENCH ROLL 

 FRESH HOMEMADE BBQ SAUCE ON THE SIDE (PUT AS MUCH OR AS LITTLE AS YOU LIKE) 

ON THE KIDS MENU (SIDE DISHES INCLUDED) 

 ALL BEEF HAMBURGERS 

 ALL BEEF HOT DOGS 

 CONDIMENTS: LETTUCE, PICKLES, ONIONS, CHEESE, MAYO, CATSUP, MUSTARD, & BBQ SAUCE 

SIDE DISHES 

 CORN ON THE COB WITH REAL BUTTER 

 ROASTED RED POTATOES & RED ONION TOSSED WITH GARLIC, OLIVE OIL,SALT AND 

PEPPER 

 TOSSED GREEN SALAD SERVED WITH ITALIAN AND RANCH DRESSINGS CROUTONS & 

PARMESAN 

 FRESH VEGETABLE SALAD CHOPPED VEGGIES, WITH OIL, VINEGAR & HERB DRESSING 

 SPROUTED SOURDOUGH GARLIC TOAST HEATED DIRECTLY ON THE BARBECUE 

 FRESH FRUIT SALAD OF PINEAPPLE, WATERMELON, CANTALOUPE, HONEYDEW AND 

GRAPES 

VEGETARIAN SELECTIONS (CHOOSE ONE) 

 OUR FAMOUS VEGGIE BURGERS WITH ALL THE TRIMMINGS! (GET IT FROM THE GRILL) 

 GRILLED EGGPLANT SEASONED TO PERFECTION 

OUR FOOD MENU INCLUDES: PLANNING, DELIVERY, SET-UP, TEARDOWN, BUFFET TABLES, BUFFET LINENS, BUFFET 

SKIRTS, UMBRELLAS, BBQ GRILLS, CHAFERS, ON-SITE PREPARATION & GRILLING, BBQ CHEF, ASSISTANT, BUFFET 

STYLE FOOD SERVICE, RECYCLABLE PLATES, NAPKINS, HEAVY DUTY EATING UTENSILS, CLEAN UP, TRASH REMOVAL, 

BUFFET TABLE THEME DÉCOR, AND ALL THE ATTENTION FOR A SUCCESSFUL PICNIC EVENT. 

PICNIC PLANNERS SAUSAGES, CHICKEN, AND STEAK PICNIC MENU 
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