THE BBQ

"with a side of sqssy'

, side piece

Served Seasoned & Unsauced
We can sauce it for

$15 extra! ; , -
Hardwood Smoked £ g % = Molasses Baked Beans
Pulled Pork - Our family recipe of molasses
$80/5 Pounds bacgn bake;il beans
50/half pan
Slow SMOk?d Pulled White Cheddar
Beef Brisket 1
$110/5 Pounds Tater Salad
Yukon potatoes, sour cream
mayo sauce, fresh ground
Pulled Smoked horseradish, touch of garlic,
Chicken sa“ce sharp white irish cheddar, bacon
$85/5 Pounds $8 PER 8 0Z BOTTLE OR 3 FOR $21 $50/5 Pounds
J -SMOKEY BBQ ¥
Gml’led B«rmgl«ess iR AR e Pineapple Coleslaw
Chicken Thng’h RN Shredded Cabbage and carrots,
Medallions -PINEAPPLE HABANERO grilted gzsa%?g::gg % DL
$85/5 Pounds -KOREAN BBQ SAUCE $45/5 Pounds
-NASHVILLE BBQ RANCH
Pun,%d Sﬁm’ked el e Mac Salad
urkey lre T T Feuk Large Pasta Shells, mayo sauce,
$85/5 Pounds i hard boiled eggs, carrots, celery,
N y parsley.
Dry Rub Grilled -TERIYAKI $45/5 Pounds
St. Louis Riblets -KITCHEN SINK
$90/3 Full Racks/Cut ALnbkal Wb TE ih Roaggﬁa{)g;& ﬁ’arm
Sliced Crilled Pasta, Roasted Corn, Mild Green

, & Chile Sauce, Mexi Mayo Sauce,
Smoked Keilbasa breadWInner Touch of Lime, Parmesan Cheese

$MM}/ 5 Pounds Sweet Yeast Dinner Rolls-$12/dozen $5®/ 5 Pounds
ﬁrlll@d Sll‘ﬁed Brown Sugar Honey Butter-5 01/$5 7 Cheese Ma‘c & Chz
‘E@untry Sﬂusage Southern Honey Cornbread-$20/dozen Our #1 ordered side for ten years!
W/Peppers $ONions  Tuwers chedte corbread $r2sgonn | PECHE AT G Ll T
$75/5 Pounds Brioche Slider Rolls-$12/dozen $55/5 Pounds
Grilled Sliced Southern Green Beans
Jalapeno Cheddar Whole green Beans, seared &
Sausagde with seasoned, with caramelized
Pepper S% Onions S Pounds onions, hglcon, & a little butter.
Serves "about” 60/5 Pounds
$85/5 Pounds 1520 5:““ por-tions /

Shaved Smoked 2
Country Ham
$9®/5 Pounds 9 C C O OkS



o
%o
©~Small Bites
i Beef & Bleu Crostini

Baguette crostini toast. Creamy cheese
topping. Beef Tenderloin. Roasted Red Pepper.
Great hot or cold! 50 piece minimum. $2.50 eq,

Heirloom Tomato Crostini

Baguette crostini toast. Creamy parm/mozz
cheese topping. Roasted Heirloom Tomato.
Great hot or cold! 50 piece minimum. $2.50 eaq,

Mushroom Manchego Duxelle

Flatbread Triangles Creamy Manchego
topping. Caramelized leek, mushroom &
shallot. 50 piece minimum. $3 eq,

Sweet Heat Flatbread

Flatbread square bites. Cream Cheese
Topping. Tajapeno Slices. Sweet Heat
Jam Orizzle. 50 piece minimum. $2.50 eq,

Frankies in Blankies

Mini All Beef cocktail franks wrapped in
puff pastry. Topped with a Sprinkle of
Everything Seasoning & Served with
Honey Mustard Dipping Sauce. 50 piece
minhimum. $1.50 eq,

Loaded Mini Quiche

Assorted mini quiche. Cheesy Topping.
50 piece minimum $2.50 ea

Cocktail Meatballs
HaJf oz Bite size afl beef meatballs. Your
choice: [talian Marinara - Bourbon BBQ -
Swedish - Korean BBQ -Polynesian Teriyaki
-% pound minimum (128 mini meatballs) $85

Spanakopita

Puff pastry triangles. Spinach. Feta. 50
piece minimum. $2.25 ea

Mini Lump Crab Bites
Lump Crab. Traditional Maryland Style.
Garlic Old Bay Butter. Cajun Remoulade.
50 piece minimum. $3 eq,

Southern Boneless
Chicken Bites

Golden breaded chicken breast bites
served with a side of honey mustard & bbq

sauces. 5# (approx 50-60 bites) $75

ALL OF OUR FAN
FAVORITES!

main event

"put on your fancy pants!”

Grilled Chicken Breast

Grilled Seasoned Chicken Breast with your
choice of Meyer Lemon Chicken Gravy, Wild
Mushroom Marsala, Tuscan Basil Tomato,

or Lemon Teriyaki -20 pieces $160-$175

Grilled Beef Tenderloin Tips °

Cube cut beef tenderloin, seasoned,
grilled and sauced with your choice of:
French Onion Demi Glace, Swedish, or
Rosemary Olive Qil Balsamic Drizzle $200

Grilled Pork Tenderloin

Seasoned, grilled and sliced Pork Tenderloin
Medallions with your choice of Apple
Whiskey BBQ, Rosemary Olive Oll Balsamic
Drizzle, or Polynesian-5 pounds $175

Country Smoked Ham

Country Smoked Pit Ham, sliced and
sprinkled with dark brown sugar and your
choice of: Grilled Pineapple, Crushed
Pineapple/Maraschino Cherries, or Maple

Side Bar

Potatoes

Your choice of: -Parsley Butter Steamed
Baby Red, -Garlic Smashed, -Homestyle
Mashed, or -Yukon Smashed. Shallow Pan
$110

Your Choice of: -Cranberry Long Grain
Wild Rice, -Caribbean Yellow Rice & Peas,
-Rice Pilaf, -Buttered Basmati Or -Seven
Grain Rice Blend-Half Pan $50-$65

asta
Your Choice of: -7 Chz Mac & Cheese,
-Buffalo Chicken Mac & Cheese,
-Cagio & Pepe, -Rigatoni Mozzarella,
-Cavatappi Vodka, -Bacon Amatriciana,
-Spaghetti Pie -Shallow Pan $120-$130

Green Beans

Your Choice of Garlic Seared or
Southern Bacon & Onion
Half Pan $50/$60

Carrots

Your Choice of Dill Roasted or Brown

@ Black Pepper. S Ibs. 5 Ibs. $125 (] Sugar Magle - Holf Pan $65
Roast 'I'lll'l(ev_ Breast Brussel Sprouts
" R?qsted Turkey breast, sllc?,d o.hfi Topped o Your Choice of: Traditional Roasted or
with pan gravy or Thyme Olive Oil Glaze. Bagcon Onion Roasted. Half Pan $65-$75
Salmon "
Atlantic Salmon portions, seasoned and Callllﬂower
roasted with your choice of: Lemon Dill Your Choice of: Roasted Lemon Pepper
Butter, Maple Black Pepper, Blackened, or Roasted Parmesan Pepper.
12-6 oz portions $200 Half Pan $65-$75
Maryland Crab Cakes Parslev Buttered C
Jumbo lump crab folded into our house arsiey butterea corn
blend and topped with garlic butter, and sweet, Corn with Parsley Butter, St
Old Bay. Served with a side of Cajun and Pepper. Half Pan $45
Remoulade. 10-% oz Crab Cakes $150
s o o S l-,‘;‘ B b
Y Quantities feed r&.
YUMMM - 15-20 people wi
’ @ Mexican Street Corn Dip-32 oz Dip/1 pound chips-$36 "“xed meny

1‘ @ Beer Cheese Buffalo Chicken Dip-32 oz Dip/L pound //
chips-$38 V

@ Spinach Artichoke Dip-32 oz 0|p/1 pound chips-$36
2
(3 @ Four Cheese Seafood Dip-32 oz Dip/1 pound chips-$45

 §

= All dips can be heated in (lme oyen or

.+ microwaye and pare servg with on
pound ot our (f e seasone

4 tortilla chips for dipping!
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"where have you been?"

THIS IS
NASHVILLE.

Chopped lceburg & Romaine Hearts. Diced Cooper
Sharp American Cheese. Chopped Hard Boiled Eg
Nashville Sweet Hot Bacon Crumbles. Corn ' Nu o".
Crispy fried dillies, Roasted Sunflower Seeds.
Nashville Dilly Ranch.

2 IT'S GREEK TO ME @

kaJdinata olives, cucumber, tzatziki, chopped
foafel, lemon garlic hummus, quinoa blend.
Sunflower Seeds. Creamy Green Goddess Dressing.

Rl ¥
%9 a» 'ROADHOUSE RODEO (

7 uChopped romaine, Pepper jack, sharp cheddar,
A ourbon bbq roasted black eyed peas, brown sugar
v «  bagon, hard boiled egg, tomato, red onion, crispy
onions. Rodeo Ranch

Miged greens, Dodoni feta, tomatoes, red onion,

Greens, Sharp Cheddar.
Candied Wajnuts. Apples.
Cranberries. Citrus Dressing

caesaR QO

so VERY SIMPLE )

Baby Arugula, Spinach, Baby Butter Lettuce,
Gorgonzola, Shaved Parm, Golden Raisins. Red Onion.
Pistachio Crumbles. BaJsamic Olive Qil Blend.

STRAWBERRY CRUNCH (&

: Baby Spinach, Chevre goat cheese
2t oz portions crumbles, diced apple, broceoli, 0\

Romaine Hearts. Shaved Parm.
Grated Romano. Black Pepper.
Croutons. Creamy Cagsar Dressing.

g ©

Romaine Hearts, Shaved Parm,
Grated Romano, Pepperoncini
Peppers, Tomatoes, Red Onion,
Black Olives. Croutons.

House |talian Dressing

N
“ powER UP

f/could it get any
: better than
qddlr\g even more

Btg M?At equsp cranberries, strawberries, roasted

sunflower seeds, toasted almonds.
mmy‘ Lemon Poppy Dressing

16p T 33

Mixed greens, Apples, Broccoli, @ Grilled Diced Chicken Breast. orThigh @ « s« Roasted Chick Peas
Carrots, Edamame, Dried (Choose 1:Lemon Herb, Big BBQ, Blackened, TR TS e s e
Edamame, Roasted Pumpkin & Teriyaki or Sriracha Honey) ﬁ Lemon Qlive Qil
Sunflower Seeds, Dried M b T TE T | Herb Diced Tofu
Cranberries. Apple Cider “ & i Crispy Diced Southern Chicken Strips@) o e — — — — ~ — ~ 5
Dressing. - {Choos‘:,Yl: Traditional or Nashville Hot Dust‘;d}® n ﬁ Caprese [taliano Toss @
__________ Lemon Olive Qil. Fresh Mozzarella,

Grape tomato. Fresh basil.
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* tried and true since
Cafe 29 in 2006!"

w@m@

ROAST BEEF
CHEDDAR HORSEY

Shaved Roast Beef. Sharp Cheddar.
Horsey Sauce. Brioche Roll

APPLEJACK TURKEY

Shaved Turkey Breast. Sharp
Cheddar. Crumbled Southern
Cornbread. Creamy Applejack Ranch.
Brioche Roll

HAWAIIAN HAM

Shaved Smoked Pit Ham. Provolone.
Grilled Fresh Plneagple. Honey
Mustard. Brioche Roll

CHICKEN MOZZ CAPRESE

Grilled Chicken. Provolone. Fresh
Mozzarella, Roma Tomato. Baby
Spinach. Pesto Mayo. Roll.

NUTTY BERRY
CHICKEN SALAD

Gerilled Chicken. Candied WaJnuts.
Oried Cranberries. Mayo. Bab
Spinach. Pumpernickel Roll

Order at least 3
of any flayor.

2’9 M Gooks

“for your people who
wear baseball hats,
always."

S IMPLYADELISH) @
MEATLOAF MAGIC

Sliced Cold Homestyle All Beef
Meatloaf baked with a ketchup glaze.
Cooper Sharp American. side
ketchup&Mustard Potato Roll

¥  VE OLE’ DUTCHY

‘w Piled High with Seltzer's Sweet
7% Lebanon Bologna, Shaved Pit Ham.
Kunzler Bagon. Cooper Sharp Aerican.
Side/Mayo&Mustard Potato Roll

HAM. CHEESE. ROLL.

Shaved Pit Ham. Cooper Sharp
American. Kaiser Roll.
Side/Mayo&Muystard.

»

, CLUBBIE SUBBIE

Shaved Turkey&Ham&Roast Beef.
Bagon. Sharp Cheddar. Sub Roll. Mayo
= Side.

THIS CHICK

Grilled BBQ Chicken. Bagon. Cheddar
Cheese. Ranch Dressing. Sub Roll.

“the never ending
inspirations of our
Cheffie taste buds"

ROAST BEEEAST

Shaved Roast Beef. Bacon. Dubliner
Irish hand cut Cheddar. Horseradish.
Horsey Sauce. Caramelized Onions &
Peppers. Brioche Roll

BLACKJACK TURKEY

Shaved Black Pepper Turkey.
Pepperjack Cheese. Dill Pick‘t Slices.
Honey Mustard. Crispy Dillies.
Pretzel Roll

POLY WANT A PINEAPPLE

Grilled POLYnesian GlazedThin Sliced
Chicken Thighs. Shaved Ham. Charred
Fresh Pineapple Rings. Bell Pepper.
Red Onion. Sliced Mozzarella, Mayo.
Brioche Roll.

VINNY PLEASE.

Thin Shaved Proscuitto, Shaved Ham,
Capicola, Hard Sajami, Provolone, Mozzarella,
Mayo, Lettuce, Tomato, Onion, Banana
Peppers. Roasted Sajted Sunflower Seeds.
Semolina Hero Roll. Side/Oil&Vinny.

KNUCKLE SANDWICH

Shaved Corhed Beef, Bacon, & Country Ham (piled high)
Thick Hand Cut Dubliner Cheddar. Red Onion. Brown Ale

Mustard. Sliced Marble Rye. m



Serveé "QbOl(t“
15-20 side portions

"it will never feel more right!"

PASTA SALADg

LEMON PEPPER PARMESAN (broccoli. tomatoes. EVOQ. parm)

IT°S JUST SOUPER

 Quart Minimum - $20/quart - includes dll toppings

2024 SouperBowl Award Winning Tomato Bisque

Creamy Tomato Bisque with just the right amount of pepper jack cheese
served with a ‘sside of Ex-}?c Teasty Cheez-its i

Broccoli Cheddar

Perfectly filled with broccoli and fender carrets in a creamy cheddar broth.
Served with Oyster Crackers.

Loaded Potato

Chock full of potatoes, cheddar, and bacen in a creamy broth.
Served with sides of shredded cheddar, bacon, sour cream & chives
édd Eusi DirEr Ri"S cﬂd Eu_Her_il'-Vd_ozen_

White Chicken Tortilla Soup

Veggies, Chicken, White Canneleni Beans, Hominy, mild green chiles in a seasoned broth with
a fouch of lime and cream.

Served with sides of Jack Cheese, Tortilla Strips, and Sour Cream

CHIPPERS ,

“"BY THE POUND"
SWEET MAUI KETTLE POTATOQ CHIPS-(FOREVER FAMQUS)

A LIL’ DIP

CARAMELIZED ONION SOUR CREAM DIP

TRADITIONAL CHUNKY GUACAMOLE +$8

COOKIE JAR

"PRICED PER DOZEN"
MINIMUM OF 2 DOZEN PER FLAVOR"

TRIPLE CHOCOLATE CHUNK @

SALTED CARAMEL SNICKERDOQODLE
CHOCOLATE ESPRESSQO MADNESS
LEMON ALMOND BLUEBERRY
PEANUT BUTTER CUP
BISCOFF CHOCOLATE CHUNK
CHOCOLATE CHIP BROWNIE BITES +$2/doz
LEMON BAR BITES +$5/doz
BISCOFF BROOKIES +$5/do
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STREET CORN TACO (roasted corn. mild green chiles. black
beans. tomatoes. jack. parm.)

PIZZA SUPREME (pepperoni. bell peppers. black olives.
tomatoes. red onion. mushrooms. mozz. parm. ) +$8

MEDITERRANEAN FETA (coriander roasted chick peas. red
onion. english cucumber. tomatoes. shaved brussels. feta,
red wine vinegar. olive oil. tzatziki sauce. ) +$5

MACARONI SALAD (celery. carrots. hard boiled eqg. mayo. )

POTATO SALAD

FRENCH REDSKIN (dijon. EVOO. [emon. capers. tqrrqgon.®
thyme. parsley. dill. c{ﬂves. (ho mayo))

GERMAN MUSTARD W/BACON (onion, hard boiled eqg, parsley,
bacon, mustard, sweet & sour dressing(no mayo) +‘25

TRADITIONAL EGG POTATO (hard boiled eqg. celery.
mayo. mustard.

LOADED SOUR GREAM BACON CHEDDAR (bacon, cheddar.
sour cream. mayo. chives) +$5

VEGGIE “SAI.ADS&

GRILLIN' CHILLIN' ASPARAGUS (rstd red peppers. lemon.
EVOQ. shaved parm. balsamic. toasted pine nuts garnish.) +$10

GINGER SESAME SQY SEARED GREEN BEANS (Creamy ginger
glaze. sesame oil, sesame seeds. toasted almonds.’)

STICKY ROASTED BRUSSELS (sweet pepper jam. mike's hot
honey. crushed red pepper. brown sugar.) +$5

CREAMY DILL CUCUMBER SALAD (red onion, dill, sour cream,
mayo, E“ﬂ') ______

THAI CUCUMBER SALAD (bell pepper. red onion. carrots.
sweet & sour vinegar dressing.)

GRILLED PINEAPPLE COLESLAW (cabbage. carrots. grilled diced
pineapple. creamy traditional slaw dressing.)

LEMON PARM ROASTED CAULIFLOWER (olive oil. lemon.
seasonings. parmesan. crushed red pepper garnish.) +$8



