
 

 

 

 

 

 

MON - THURS

    50             75             100             125             150  
$18,235 $20,350    $22,460 $24,570    $26,675 

FRI - SAT 
SUN

$20,925 $23,025    $25,150 $27,250    $29,375 
$19,325 $21,425    $23,550 $25,650   $27,775 



Hot Options
Candied Smoked Brisket Bites

Hot Polish Sausage Bites
Jalapeño Sausage Bites 

Seasoned Meatballs
Beef Sausage Bites

Cold Options
Tomato Mozzarella Skewers

Cheese & Cracker Plate
Corn Chips & Salsa
Veggie Dip Plate
Fruit Dip Place

Pulled Pork
 Brisket

 Burnt End 
(Candied Brisket)

 Sausage Links
(Mild, Spicy, Jalapeño Cheddar)

 

 Smoked Turkey Breast
 Smoked Pulled Chicken

  Jack Fruit
(Vegetarian Option) 

*All Entrees Include A Variety of 
BBQ Sauce

Cole Slaw
Potato Salad

Potato Casserole  
Baked Beans

Green Bean Casserole 
 

Mac & Cheese
Sweet Potato Casserole

Garden Salad 
(Ranch, Italian, 

Raspberry Vinaigrette, Dressings) 
 



Salad 
Choose One:

Mixed Greens: Fresh greens with seasonal veggie toppings tossed with our white balsamic vinaigrette
Caesar Salad: Fresh chopped romaine lettuce tossed with our house made Caesar dressing, shaved Parmesan cheese

 & house made croutons

Entrees Include Your Choice of Two Classic OR One
Build Your Own Bar



Gyro Bar: Shaved lamb & chicken Gyro meat, warm pita, Tzatziki sauce, diced Roma tomatoes, shaved Romaine
lettuce, sliced red onion & Feta cheese. Accompanied by a Harvest Moon Sweet Potato Roll & whipped butter.

Lamb & Chicken prepared & served separately
 

Pasta Bar: House-made creamy Parmesan alfredo and marinara sauces. Choice of 2: grilled chicken breast, Italian-
style meatballs, grilled sausage & peppers, or grilled veggies. Served with penne pasta, Parmesan cheese, and garlic

bread. **GF pasta available upon request
 

Fiesta Bar: Flour tortillas, hard-shell tortillas, shredded cheddar cheese, shaved iceberg lettuce, salsa verde, sour
cream, guacamole, pico de gallo & rice, and black bean mix. Choice of two proteins: Carnitas: slow roasted pork

shoulder with a chili line rub, Steak; Peppers: grilled & marinated skirt steak with roasted fajita veggies, Chicken &
Peppers: grilled & marinated chicken breast with roasted fajita veggies, Fried Shrimp: deep-fried white shrimp

with a panko coating, Taco Meat: Slow cooked ground beef with traditional seasoning, Chicken Tinga: Shredded
stewed chicken breast, Cauliflower Cous-Cous & Peppers: Roasted cauliflower couscous with roasted fajita

veggies. 
 

Jumbo Idaho Baked Potato Bar: Sea salt rubbed, baked jumbo Idaho potato. Toppings include: house-made
cheddar cheese sauce, Applewood smoked bacon, chopped green onion, sour cream & shredded cheddar cheese.
Served with diced grilled chicken & pulled pork. Accompanied by a Harvest Moon Sweet Potato Roll whipped

butter. **chicken & pork prepared & served separately
 

Chicken or Beef & Broccoli Stir Fry: Seasoned Bistro steak & grilled chicken, white rice, sauteed red  & green
bell peppers, white onion, & broccoli tossed in a Teriyaki Hoisin sauce. Accompanied by a Harvest Moon Sweet

Potato Roll & whipped butter. **chicken & beef prepared & served separately

Grilled Chicken Milano: Tender grilled, Italian-seasoned chicken breast topped with a roasted garlic, blistered
tomato & fresh basil sauce. Accompanied by a Harvest Moon Sweet Potato Roll & Whipped Butter.

Grilled Chicken Piccata: Tender grilled, Italian-seasoned chicken breast topped with a Piccata sauce of capers,
lemon juice, and Feta cheese. Accompanied by a Harvest Moon Sweet Potato Roll &amp; whipped butter.

Southwest Grilled Pork Ribeye: Ancho rubbed grilled pork ribeye. Accompanied by a Harvest Moon Sweet
Potato Roll & Whipped Butter.

 

Mashed Yukon Potatoes: Colorado Yukon potatoes mashed with skin on
Roasted Seasonal Veggies: Seasonal veggies with feta cheese & balsamic glaze

Sautéed Green Beans: Tossed with Vegan Butter
Cheddar Grits: Northern Style with Sharp Cheddar

Fire Roasted Corn: With Black Beans & Cherry Tomatoes



 

 

 

 

 

 

 

 


