
 
 
 
 

 

 
 

 

4th of July Picnic Buffet 2019 
$29 per adult | $15 per child 

4pm to 9pm 
 

From the Grill 
Nathan’s All Beef Hot Dogs | Angus Beef Burgers | Bratwurst Sausages 

Turkey Burgers | Balsamic Glazed Portobello 
Lettuce | Tomato | Onion | Local Cheeses | Kettle Chips 

Five-Spice Onion Jam| Mayonnaise| Sriracha Aioli | Mustard | Spicy 
Ketchup | Smashed Avocado| Bourbon BBQ Sauce| Pickled Cucumbers 

 

Hot Items 
Braised Angus Beef Short Rib | Tomato-Ginger Glaze 

Barbequed Grilled Chicken Breast | Sweet Onion Chimichurri 
Grilled Corn on the Cob | Charred Scallion Aioli |Queso Fresco 

Red Bliss Mashed Potatoes 
Penne Pasta Primavera 

 

Cold Items 
Smoked Bacon Potato Salad | Kew Pie Mayonnaise | Caraway Seed 
Tomato-Watermelon Salad | Red Onions | Jalapeno | Passion Fruit 

Vinaigrette | Haricot Vert Salad | Goat Cheese | Walnuts | Crispy Shallots | 
Sherry Vinaigrette | Kimchee Cole Slaw | Pickled Red Onions | 

 Gochujang Korean Chili | Scallions | Cucumber-Honeydew Soup  
Coconut | Lemongrass 

 

Little Fans 
Chicken Fingers | Mac-N-Cheese | French Fries  
BBQ Sauce | Ketchup | Honey Mustard | Ranch 

 

Desserts 
Red, White and Blue Cup Cakes 

Lemon Meringue Tart 

Strawberry-Vanilla Shortcake 

Triple Chocolate Mud Cake 

Brownie Pops 
 

6.17.1 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.  

Our dishes may contain wheat, egg, dairy, soy, or fish allergens, and are processed in facilities that are in proximity to tr ee nuts and peanuts.  

Prices are subject to government tax. A gratuity of 18% will be added to parties of 6 and more.  


