Barbeques, Clambakes & More!
B Koot Cateres CLAMBAKES AND BARBEQ\ES!!

IPSWICH BAY STEAMERS ORC MUSSELS WITH DRAWN BUTTER AND BROTH

1% POUND LOBSTER WITH ALL THE FIXINS’

NMMOLASSES BARBEQUE CHICKEN

SWEET NATIVE CORN ON THE COB

FRIESH HARVEST GARDEN SALAD

CLASSIC HOMEMADE COLE SLAW

FRESH BAKED ROLLS

FRUIT OF THE SEASON — WATERMELON, GRAPES, ORANGES

CLASSIC SPICY AND SWEET BARBEQUED CHICKEN

BARBEQUED BEEF RIBS

BEER SIMMERED GRILLED SANUSANGE

SIKLOIN TIPS WITH PEPPERS, ONIONS AND HORSERADISH SAUCE

ICEBERG SALAD WITH CREAMY GREEN GODDESS DRESSING

BAKED POTATO SALAD WITH BACON, CHIVES AND SOUR CREAM DRESSING
SWEET NATIVE CORN ON THE COB

JNLAPENO CORNBREAD

FRESH WATERMELON

CAJUN SIRLOIN STEAK WITH PEPPERS, ONIONS AND NMUSHROOMS

NEW ORLEANS SPICED CHICKEN WITH YELLOW PEPPER CREOLE SAUCE

BOURIBON BABY BACK RIBS

CREOLE POTATO SALAD

RED BEANS AND RICE

CRISP GARDEN SALAD WITH ROASTED GARLIC DRESSING AND FRENCH BREAD STICKS
PECAN Pl1€ AND FRESH WATERMELON SLICES

CHARCOAL GRILLED MARINATED HAWAIIAN CHICKEN
KAUNI BARBEQUED PORK RIBS

ISLAND SALAD

MAUI PASTA SALAD

GRIILLED CORN ON THE COB

CRISPY \VVEGETABLE FRIIED RICE

HAWAIIAN SWEET BREAD

FRESH WATERMELON AND PINEANPPLE

JERK CHICKEN BRIEAST WITH PAPAYA SALSA
CUBAN SIRKLOIN STEAK WITH CHIMICHURKI SAUCE
CARIBBEAN RICE AND PIGEON PEAS
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By Kown>t Gtees CLAMBAKES AND BARBEQ\ES!!

ISLAND SALAD

JAMAXICAN JERK POTATO SALAD

GRIILLED CORN ON THE COB

CONFETTI-PEPPER. CORNN BRIEAD

ISLAND FRUIT — WATERMELON, MANGO, PAPAYA, CANTALOUPE AND HONEYD EW

HOT OFF THE GRIILL CHEESEBURGERS WITH ALL THE TOPPINGS: LETTUCE, TOMATO,
HEINZ 57, PICKLE AND ONION

GRIILLED BEEF FRANKS WITH THE FIXINGS

SWEET ITALIAN SAUSAGES WITH CLASSIC PEPPERS AND ONIONS

BOSTON BAKED BEANS SLOW COOKED WITH NOLASSES

SWEET NATIVE CORN ON THE COB

FARMERS FRESH GRIEEN SALAD

New England Clam Chowder

CLASSIC IPSWICH CLAM CHOWDER SERVED PIPING HOT WITH WESTMINSTER OYSTER. CRACKERS, FRESHLY
GRIOUND PEPPER. AND TABASCO SAUCE.

Western Style Chili Stop

KICKY ALL BEEF CHILI WITH BEANS. ACCOMPANIED BY BLUE, YELLOW AND RED TORTILLA CHIPS AND
SHREDDED CHEDDAR CHEESE.

Gazpacho Shots

GARDEN FRESH COLD SOUP MADE WITH VVINE RIPENED TOMATOES, CUCUMBER,, SWEET BELL PEPPERS AND
GARLIC. SERVED WITH CRUNCHY CROUTONS.

Nacho Bar

A FESTIVE DISPLAY OF TORTILLA CHIPS, SPICY GROUND TACO BEEF, QUESO CHEESE DIP, HOT AND MILD
SALSAS, FRESH GUANCAMOLE, BLACK BEANS AND SLICED JALAPENOS.

Buffalo Wings

JUST THE WAY EVERYONE LOVES THEM! SPICY WITH BLUE CHEESE AND CELERY STICKS.

Vegetables and Dips

MARKET FRESH SENSONAL VEGETABLES COLORFULLY DISPLAYED WITH ASSORTED DIPPING SAUCES.
Maryland Crab Cakes

CRUNCHY CRAB CAKES SEASONED WITH CLASSIC OLD BAY AND WITH HORSERADISH CREAM SAUCE.
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Mexican Fundido

CLASSIC MEXICAN FONDUE OF NMELTED NMONTEREY JNCK CHEESE WITH POBLANO PEPPERS AND GRILLED
ONIONS. SERVED WITH WARM FLOUR TORTILLAS.

Old Fashioned Pie Station

ASSORTED SEANSONAL PI1ES INCLUDING APPLE, PECAN, KEY LIME....!

Strawberry Shortcake Makin’

MAKE YOUR OWN WITH HOMEMADE BUTTERMILK BISCUITS, SWEET STRAWBERRIES AND FRESHLY
WHIPPED CRREAM TO TOP IT OFF!

Cookie and Brownie and Bar Selections

CHOOSE FROM A \VARIETY OF SWEET BITES...CHOCOLATE CHIP, ONTMEAL, FUDGE BROWNIES....

Non-Alcoholic Beverages

TUBS FILLED TO THE BRIIM WITH CANS OF ICe€ COLD COKE, DIET COKE, GINGER. ALE, ORANGE SODA AND
BOTTLED SPRING WATER WITH CUPS AND [CE.

Iced Tea and Lemonade Table

THE CLASSICS. FRRESHLY BRIEWED 1CED TEAN AND LEMONADE SERVED REFRESHINGLY ICE COLD.



