
La Fiesta 

Guacamole and Salsa with Tortilla Chips 

Jalapeno Cheese Poppers 

 

Marinated Strip Steak and Chicken Breast* 

Grilled Bell Peppers and Onions 

Flour and Corn Tortillas 

Sour Cream and Monterey Jack Cheese 

Southwestern Caesar Salad with Chipotle Ranch 

Dressing  

Key Lime Pie 

$22.95 

*Portabello Mushroom available as Veggie option 

 
Classic All-American Cookout 

Creamy Onion Dip and Crispy Potato Chips 

Vegetable Display with Ranch Dipping Sauce 

 

All Beef Chicago Hot Dogs, 1/3 pound Beef or  

Turkey patties with Potato Buns 

Marinated skinless, boneless chicken breasts 

Condiments include red onion, tomatoes, shred-

ded lettuce, pickles, relish, ketchup, mustard and 

mayo.  

Ian’s Potato Salad 

Broccoli Slaw 

Chocolate Chip Cookies and Chewy Brownies 

$17.95 

Add corn cobettes $1.50 each 

Add tortellini pasta salad $2.00 each 
 

Heavy Hitters 

Crawfish Dip with Ritz Crackers 

Shrimp Cocktail 

 

Marinated Strip Steaks  & 

Thick Cut Salmon Steaks rubbed in our  

dijon marinade  

Giant Roasted Asparagus Spears 

Garlic Potato Foil Packets 

Chopped Salad 

Fantasy Bars  

Chocolate Dipped Strawberries 

$28.95 per person 

 
 

Texas Style BBQ 

Tortilla Chips and our Salsa 

Veggie s with Ranch Dipping Sauce 

 

Pulled Pork and Beef with lots of BBQ Sauce 

Potato Buns 

Coleslaw 

Potato Salad 

Roasted Corn Cobbettes with flavored butter 

Watermelon slices 

$19.95 

Add Southwestern Caesar for $2/person 

Add Tortellini Pasta Salad for $3/person 

 

Beach Party 

Crawfish Spread with Butter Ritz Crackers 

Tomato –Basil Bruschetta 

 

Grilled Chicken Breasts 

Cedar Plank Campfire Salmon 

Grilled Seasonal Vegetables 

Roasted Corn and Black Bean Salad 

$22.95 

Add Capital Crab Cakes for $4/person 

 

 

Our Grill kits are prepared in our kitchen to be 

cooked on site at your event. We can do the grill-

ing for you* or you can handle it yourself. We pro-

vide the cooking Instructions for each “ready-to-

cook” item.   

 

Our theme menus are designed to take the hassle 

out of putting the perfect menu together. We’ve 

already done it for you! Please, no substitutions. 

You are welcome to add items, however.   
Hors d’oeuvres are available on our catering Menu.  

 

We are happy to customize a menu for your 

event. Call us at 240.221.2777.    

 
*Experienced staff is available for cooking, serving and 

maintenance at your event so you can enjoy the party!    
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