PLATED ENTREE

EACH ENTREE INCLUDES: Tossed green salad, dinner roll, potato or rice, vegetable, dessert and beverage
EACH ENTREE IS PRICED PER PERSON (Does not include service fee or tax)
2 ENTREE CHOICE MAXIMUM (Minimum order of 10 guests)

GLUTEN-FREE OPTION AVAILABLE UPON REQUEST FOR AN ADDITIONAL FEE

ROSEMARY ROASTED CHICKEN BREAST $14.00

Marinated and roasted chicken breast with fresh rosemary and lemon zest

SMOKED CHICKEN, PULLED PORK OR TURKEY $14.00

Brined and smoked to perfection on site. Choice of sauces. BBQ, cranberries, etc.

ALMOND CHICKEN BREAST WITH ORANGE SAUCE $16.00

Marinated chicken breast encrusted with almonds and parmesan cheese. Served with a light orange-ginger sauce
CHICKEN MALIBU $12.00

Grilled seasoned chicken breast topped with thin slices of ham, swiss cheese and served with a creamy alfredo
sauce

OVEN ROASTED OR SMOKED PORK TENDERLOIN $13.00

Succulent pork tenderloin topped with a sweet and spicy cranpeno’ glaze

ISLAND PORK MEDALLIONS $14.00

Pork tenderloin medallions on top of a bed of coconut rice with pineapple and mango salsa
SEARED SALMON FILLET SMARKET PRICE

Seared salmon fillet with creamy dill sauce and lemon slices

SMOKED TRI-TIP $16.00

Smoked to perfection, served with creamy horseradish

SMOKED BRISKET $16.00

Smoked slowly to achieve the most tender and delicious meat. Served with sauces of your choice



