SATURDAY, JUNE 13 | 5:00-9:00PM

Seafood Display
Chilled Shrimp and Smoked Salmon
Grilled Lemons, Egg Whites, Red Onions, Capers, Cocktail Sauce, Crostini

Featuring
Caesar Salad

BLT Salad- Spring Greens with Crispy Pork Belly, Grape Tomatoes, Onions and Ranch Dressing
Roasted Potato Salad- Hand cut Potatoes Roasted with Mustard Aioli, Peppers and Green Onions
Bacon Mac and Cheese- Cavatappi, Bacon, Onions, Smoked Gouda Cheese Sauce
Mashed Potatoes- Garlic Butter
Homestyle Green Beans- Bacon, Pearl Onions
Marsala Braised Mushrooms
Grilled Asparagus

Carvery
Assorted Grilled Sausages
Herb Roasted Pork Loin
Rosemary Roasted Prime Rib
Smoked Turkey Burnt Ends
Smoked Brisket
Smoked Ribs

Grilled Pineapple Chutney, Agave Spiked Dijon Aioli, Orange Kissed BBQ Sauce,
! Horseradish Sauce, House-Made Steak Sauce, Au Jus, Sweet Baby Ray’s BBQ
Dinner Rolls, Whipped Butter

Fresh Baked Goods and Desserts
Assorted House-baked Cookies, Mini Banana Pudding,
Chocolate Walnut Blondies, Carrot Cake Cupcakes



