
SUMMER BARBECUE
MENU

Packages starting from $35 Per Person 
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CORPORATE BBQ PACKAGE 
$ 3 5  P E R  P E R S O N

Choose 1 item from the salads
( G r i l l e d  r o m a i n e  /  n e w  p o t a t o  s a l a d  /  f i e l d  g r e e n s )

Choose 2 items from the mains
( B u r g e r s  +  C h e e s e b u r g e r s  /  S a u s a g e s )

Assorted chips

Assorted soft drinks

WE GRILL, YOU CHILL
$ 5 3  P E R  P E R S O N

Chose 2 items from the salads + sides

Chose 2 items from the mains

Chose 1 item from the desert

ALL THE GRILL’S A STAGE
$ 7 9  P E R  P E R S O N

Chose 2 items from the salads + sides

Choose 1 item from the top shelf salads 

Chose 1 item from the mains

Chose 1 item from the top shelf mains

Chose 1 item from the desserts
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SALADS

GRILLED ROMAINE
lemon & caper dressing / Pecorino Romano / cr ispy shal lots (GF)

NEW POTATO SALAD
potatoes / celery / pickled shal lots / creamy tr iple crunch mustard dressing

(GF, DF)

FIELD GREENS
shaved carrot / cucumber / cherry tomatoes / citrus vinaigrette (GF, VG)

BURGERS + SAUSAGES 
( V e g a n  o p t i o n s  a v a i l a b l e  o n  r e q u e s t )

BURGERS + CHEESEBURGERS
al l  beef burgers / s l iced cheddar / lettuce /pickles / Marie Rose sauce /

brioche bun (DF without cheese) 

SAUSAGES
Pol ish, Bratwurst, or Ital ian Chi l i  + Fennel /  Portuguese style bun / sauerkraut

/ ketchup / mustard / pickles / hot peppers / spicy mayo (DF)

SIDES

Assorted chips
Assorted soft dr inks 

CORPORATE BBQ PACKAGE
$35 PER PERSON



SALADS + SIDES

FIELD GREENS 
shaved carrot / cucumber / cherry tomatoes / citrus vinaigrette (GF, VG)

PEA SHOOT SALAD 
heir loom radish / golden beet / sprouted legumes / sesame dressing (GF, VG)

SIMPLE SLAW 
red + green cabbage / carrot / pickled red onion / (VG)

SHAVED RADISH + CUCUMBER 
radish / cucumber / herbed yogurt dressing (GF)

FARRO SALAD 
fr ied rosemary / charred caul if lower / champagne vinaigrette (VG)

NEW POTATO SALAD 
potatoes / celery / pickled shal lots / creamy tr iple crunch mustard dressing

(GF, DF)

OAXACAN “STREET STYLE” GRILLED CORN 
l ime crema / tomato / ci lantro / coti ja cheese / taj in

seasoning (GF)

COWBOY CAVIAR
 black beans / black eye peas / corn / tomato / red peppers / pickled jalapeño /ci lantro + l ime

vinaigrette (GF, VG)

CHIPS + DIPS 
taj in spiced corn chips / guacamole / salsa rojo / salsa verde (GF, DF)

ROASTED SWEET POTATOES 
sweet potato / garl ic confit /  chipotle aiol i  (GF, VG)

JALAPEÑO + CHEDDAR CORN BREAD 
chives / whipped honey butter
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TOP SHELF SALADS + SIDES

GRILLED PEACH 
gri l led peach / basi l  /  feta / Marcona almond crumble / balsamic

reduction (V, GF)

SPRING BEANS 
runner beans / mult i-colour pole beans / r icotta salata / mint vinaigrette

(V, GF)

SUMMER TOMATO PANZANELLA 
heir loom tomato / cucumber / red onion / capers / basi l  /  herbed

brioche croutons (V)

WALDORF RADICCHIO CASTELFRANCO 
radicchio / creamy Gorgonzola dressing / compressed pink lady

apple / celery / grapes / pumpkin seeds (V, GF)

ASPARAGUS + FENNEL SALAD 
shaved asparagus + fennel /  baby arugula / Parmigiano Reggiano /

preserved lemon vinaigrette (V, GF)

GRILLED WATERMELON 
compressed watermelon / whipped feta / sumac gastr ique / mint (V, GF)
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MAINS

PULLED PORK SANDWICHES 
pul led pork / maple bourbon BBQ sauce / coleslaw / potato bun

BURGERS + CHEESEBURGERS 
al l  beef burgers / s l iced cheddar / lettuce / pickles / Marie Rose sauce/ brioche bun (DF

without cheese) 

SAUSAGES 
Pol ish, Bratwurst or Ital ian chi l i  + fennel sausages / Portuguese style bun / sauerkraut

/ ketchup / mustard / pickles / hot peppers / spicy mayo (DF) 

BBQ JERK CHICKEN 
al lspice, thyme + scotch bonnet marinade chicken thighs / jerk BBQ sauce / pineapple salsa

(DF)

SHAWARMA SPICED CHICKEN 
shawarma spice marinated chicken thighs / tahini  sauce / parsley (DF, GF)

LEMONGRASS PORK SKEWERS
 ginger, garl ic + lemongrass marinade / pickled carrot + daikon /ci lantro / nuoc mam (DF, GF)

TOP SHELF MAINS

BBQ PORK RIBS 
tender s ide r ibs / maple bourbon BBQ sauce / pickled watermelon r ind (DF)

GRILLED JUMBO SHRIMP 
harissa marinade / lemon / fresh herbs (GF, DF)

GRILLED BAVETTE 
AAA Ontario beef / chimichurr i  (GF, DF)

GIN + JUICE SALMON 
fresh Atlantic salmon / gin, juniper + citrus glaze / gr i l led fennel (GF, DF)
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VEGAN + VEGETARIAN MAINS

VEGAN PULLED JACKFRUIT SANDWICHES 
pul led jack fruit /  maple bourbon BBQ sauce / coleslaw /

vegan brioche style bun (DF)

VEGAN IMPOSSIBLE BURGERS 
plant-based burgers / lettuce / pickles / vegan Marie Rose sauce /vegan brioche

style bun (DF)

VEGAN IMPOSSIBLE SAUSAGES 
plant-based sausages / Portuguese style bun / sauerkraut / ketchup/ mustard /

pickles / hot peppers / spicy vegan mayo (DF)

BLACKENED BERBERE CAULIFLOWER STEAKS 
berbere spice / caul if lower / chickpeas / pickled red

onions / parsley (DF, GF)

LEMONGRASS TOFU SKEWERS 
ginger, garl ic + lemongrass marinade / pickled carrot + daikon /ci lantro / vegan

nuoc mam (DF, GF)

TANDOORI PANEER 
tandoori  marinated paneer cheese / red onion / bel l  pepper / cumin dahi sauce

(GF)

HALLOUMI 
medjool date puree / pomegranate, preserved lemon + mint salsa (GF)

SUMMER BBQ MENU



DESSERTS

FAMILY PLATTER 
watermelon wedges / chocolate brownies + blondies / house made cookie

ICE CREAM SANDWICHES
house made double chocolate cookies with vani l la or mint ice cream

S’MORES
graham cracker / house made vani l la and raspberry marshmallows / dark

chocolate and candy toppings

PECAN BUTTER TART
butter tart f i l l ing / white chocolate mousse / toasted pecans 

BBQ STATIONS

 PORK CARNITAS TACO 
achiote marinade / corn torti l la / salsa verde / salsa rojo / shaved cabbage

/ marinated red onions / coti ja cheese / ci lantro

LOW COUNTRY BOIL 
corn on the cob / new potatoes / Andoui l le sausage / shrimp / lemon /

OldBay seasoning / Cajun butter (GF)

HIGH SOCIETY BOIL 
east coast lobsters / shrimp / crab claws / new potatoes / corn on the cob
/Old Bay seasoning / lemon + garl ic butter / gr i l led avocado (GF) Lobster

crackers and bibs provided
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