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Bountiful Barbecues
Minimum Order 10 persons

Each bountiful barbecue offering includes:
disposables (plates, cups, napkins & utensils) and salt & pepper.

Old-Fashioned American Barbecue
$10.95 per person
Includes:

Fresh Grilled Angus Cheeseburgers
All Beef Jumbo Hot Dogs
Tasty Bratwurst

Served with all the fixin’s:
fresh buns and sliced cheese, lettuce, tomatoes, pickles, onions,
jalaperios, yellow mustard, Dijon mustard, mayo,
ketchup, relish & sauerkraut.

House-Made Potato Chips and Dip

Watermelon Slices

Caramel Corn with Nuts
Fresh Baked Cookies or Brownies for Dessert

Refreshing Iced Tea and Lemonade



Bountiful Barbecues
Minimum Order 10 persons

Each bountiful barbecue offering includes:
disposables (plates, cups, napkins & utensils) and salt & pepper.

Best of the West Barbecue
$11.95 per person

Includes:

Sliced Slow-Roasted Beef Brisket
Basted with our signature honey chipotle barbecue sauce

Smoky Mesquite Grilled Chicken
Basted with our signature honey chipotle barbecue sauce

Served with Sliced Hoagie Rolls
Old-Fashioned Potato Salad
Slow-Baked Beans
Fresh Baked Cookies or Brownies for Dessert

Refreshing Iced Tea and Lemonade



Bountiful Barbecues
Minimum Order 10 persons

Each bountiful barbecue offering includes:
disposables (plates, cups, napkins & utensils) and salt & pepper.

Southern Barbecue
$11.95 per person

Country Style BBQ Ribs
Basted with our signature honey chipotle barbecue sauce

Smoky Mesquite Grilled Chicken
Thighs, drumsticks, wings and breasts

Herbed Potato Salad
Chef’s Fresh Creamy Coleslaw
Slow-Baked Beans
Fresh Baked Cookies or Brownies for Dessert

Refreshing Iced Tea and Lemonade



Bountiful Barbecues
Minimum Order 10 persons

Each bountiful barbecue offering includes:
disposables (plates, cups, napkins & utensils) and salt & pepper.

Rocky Mountain Barbecue
$12.95 per person

Sliced Slow-Roasted Barbecue Beef Brisket
Seasoned with our dry barbecue rub

Barbecue Grilled Chicken
Thighs, drumsticks, wings and breasts
Basted with our signature honey chipotle barbecue sauce

Barbecue Smoked Sausage
Glazed with chipotle barbecue sauce

Served with Sliced Hoagie Rolls, Jalaperios,
Pickles, Onions and Extra Barbecue Sauce

Herb Dijon Potato Salad
Chef’s Fresh Creamy Coleslaw
Slow-Baked Beans
Watermelon Slices
Fresh Baked Cookies or Brownies for Dessert

Refreshing Iced Tea and Lemonade



Bountiful Barbecues
Minimum Order 10 persons

Each bountiful barbecue offering includes:
disposables (plates, cups, napkins & utensils) and salt & pepper.

South of the Border Barbecue
$11.95 per person

Grilled Marinated Carne Asada Beef
Sliced and served with corn and flour tortillas, shredded lettuce, sour cream, guacamole,
diced tomatoes, diced onions, shredded cheese, jalapefios, limes, cilantro & freshly made salsas.

Pollo Loco
Chicken marinated and slow cooked in our signature chipotle sauce, then shredded.

Trio Salsas (Pico de Gallo, Salsa Tomatillo, Salsa Rojo)
with House-Made Tortilla Chips

Pinto Beans
Baja Rice
Fresh Baked Cookies or Brownies for Dessert

Refreshing Iced Tea and Lemonade



Bountiful Barbecues
Minimum Order 10 persons

Each bountiful barbecue offering includes:
disposables (plates, cups, napkins & utensils) and salt & pepper.

Hawaiian Barbecue
$12.95 per person

Pulled Roast Pork
With our blended sweet, tangy, spicy Hawaiian barbecue sauce

Grilled Chicken with Mango Papaya Relish
White & Wild Rice with Stir Fried Macadamia Nuts and Sweet Onions
Grilled Veggies

Luscious Hawaiian Luau Salad
Chunks of luscious fruit mixed with a sweet, tangy Hawaiian dressing

Tossed Greens with Tropical Fruits, Red Onions and
Candied Nuts with Hawaiian Ginger Dressing

Assorted Rolls and Honey Butter
Fresh Baked Cookies or Brownies for Dessert

Refreshing Iced Tea and Lemonade



Create Your Own Bountiful Barbecue
Minimum Order 10 persons

Create your own bountiful barbecues include:
3 mouth-watering sides, 1 delicious dessert,
refreshing iced tea and lemonade,
disposables (plates, cups, napkins & utensils),
salt & pepper and appropriate condiments

Per Person Price | 10-99 Guests | 100-199 Guests | 200-499 Guests | 500+ Guests
1 Meat $10.95 $9.95 $9.50 $8.95
2 Meats $11.95 $10.95 $10.50 $9.95
3 Meats $12.95 $11.95 $11.50 $10.95

Children 11 years and under, $5.95 Each

Choose From
Sliced Slow-Roasted Beef Brisket

Smoky Mesquite Grilled Chicken
Country Style Barbecue Ribs

Honey Chipotle Barbecue Grilled Chicken
Tender, juicy chicken basted with our signature honey chipotle barbecue sauce

Hawaiian Pulled Pork
Pulled roast pork served with our blended sweet, tangy, spicy Hawaiian barbecue sauce

Beef and Chicken Shish Kabobs
Generous sirloin or chicken cubes seasoned and skewered with peppers,
onions, tomatoes and mushrooms, grilled to perfection
Yucatan Chicken
Whole chicken pieces are marinated Yucatan-style with orange, lemon and lime juices, fresh chiles
and spices, then grilled to perfection and served with mango and papaya salsa

Italian Beef
Slow roasted beef with spices and au jus, sliced thin. Served with Italian bread.

Grilled Barbecue Smoked Sausage
Fresh Grilled Angus Cheeseburgers, All Beef Jumbo Hot Dogs or Tasty Bratwurst

Jumbo Buffalo Chicken Wings (mild, hot or barbecue)



Create Your Own Bountiful Barbecue Continued

Add $5.00 per person per item to the menu price for:

Grilled Marinated Ribeye Steaks

New Mexico-Style Barbecued Salmon
Salmon filets grilled and basted with our New Mexico-style barbecue sauce

Baja Fish & Shrimp Tacos
Mahi-mahi marinated in garlic, chiles and spices plus shrimp grilled with onions,
peppers and tomatoes. Served with soft or crisp taco shells, accompanied by
shredded cabbage, shredded lettuce & shredded cheese

CHOOSE 3 SIDES:

Potato Salad
Old-Fashioned, German, Dijon, mustard, herbed, herbed Dijon
Chef’s Fresh Coleslaw
Asian or creamy
Slow-Baked Beans
Pinto Beans
Fruit Salad
An array of fresh watermelon, cantaloupe, honeydew,
strawberries and seasonal fruits & berries
Tossed Salad
Light Summer Pasta Salad
Pasta tossed with spinach, tomatoes, artichokes, olives,
fresh red peppers, green onions, olive oil, basil & pine nuts
Tortellini Salad
Macaroni Salad
Tomato Cucumber Salad
7 Bean Salad
Trio Salsas (Rojo, Tomatillo, Pico de Gallo) with House-made Tortilla Chips
House-Made Potato Chips with Ranch Dip
Grilled Corn on the Cob

CHOOSE 1 DESSERT:

Fresh Baked Mega Cookies
Fresh Baked Brownies
Watermelon Slices
Home-Style Fruit Cobbler
Peach or Apple




