ENUS

=]

Served your way:.



EEAST

Backyard

Menu 1

Jamaican spiced jerk chicken, grilled pineapple salsa
Garlic and peppercorn rubbed skirt steak, sweet and sour
red onion marmalade

Salmon kebab, mango and ginger relish

Grilled seasonal vegetables
Jicama and carrot slaw
Grilled sweet potato wedges, homemade spicy catsup

Grilled summer stone fruit, honeyed lemon thyme vinegar

Menu 2

Bourbon glazed bbqg whole chickens
Organic beef and american cheese burger
Grilled split beef hot dog

Toppings:

Roasted corn relish
Grilled onion + pepper
Zucchini relish

Pickled cabbage
Smoked tomato ketchup
Spicy mustard

Roasted garlic aioli

Grilled corn on the cob, chipotle butter

Lemon herb potato salad

Chopped summer vegetable salad, homemade chevre
buttermilk dressing

Roasted banana-nutella s'more
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Menu 3

Luau style grilled baby back ribs, pineapple-ginger bbq
sauce

Roasted salmon and vegetable yakitori skewer

Grilled broccolini, lemon zest

Toasted coconut sticky rice

Spinach, pepper, green papaya, daikon radish, bamboo
shoot, kimchi vinaigrette

Pineapple upside down cake, coconut sorbet
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