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LOBSTER BAKE AND BBQ MENU

SALADS, FRUIT AND SIDE DISHES

CAESAR SALAD

GARDEN HOUSE SALAD

WEDGES OF FRESH MELONS

FRUIT SALAD PLATTER

COLE SLAW

POTATO SALAD

CHICKEN SALAD PLATTER

TUNA SALAD PLATTER

MACARONI AND CHEESE

BAKED MACARONI WITH SEVEN CHEESES
PARMESAN HERB ROASTED POTATOES
GRILLED ASPARAGUS

GRILLED VEGETABLE MEDLEY

FOR THE KIDS

HoT DOGs

HAMBURGERS, CHEESEBURGERS

GRILLED CHICKEN SANDWICHES

FisH OPTIONS

TUNA KABOBS, SWORDFISH KABOBS

GRILLED SWORDFISH, TUNA STEAK, SALMON
FILET, GRILLED JUMBO SHRIMP

CHOOSE YOUR MARINADE OR SAUCE.

SMOKEY CITRUS MARINADE, MANGO-APRICOT
TERIYAKI, BLOOD ORANGE SOY GLAZE, LEMON
HONEY THYME MARINADE,

LOBSTERS: PAR-STEAMED ON-SITE, CRACKED,
SPLIT, AND GRILLED TO PERFECTION

CLAMBAKE

SHRIMP, MUSSELS, CLAMS, STEAMERS, CORN
AND POTATOES ALL STEAMED TOGETHER IN
GARLIC HERB WHITE WINE BROTH

CHICKEN AND RIBS OPTIONS

CHICKEN THIGHS, DRUMSTICKS AND BREASTS

BABY BACK OR ST. LUIS STYLE RIBS

These are simply our chefs suggestions, we can cook anything you want at your barbequed



CHOOSE YOUR SAUCE. CAROLINA STYLE BBQ

SAUCE, MANGO BBQ SAUCE, DRY RuUB, AND LEMON
HONEY THYME

MEAT OPTIONS

NY STRIP STEAK, FILET MIGNON, FLANK
STEAK, SIRLOIN, SKIRT STEAK

BONE-IN OR BONE-OUT CENTER CUT PORK
CHOPS

FRENCH CUT VEAL CHOPS

ALL MEATS CAN BE MARINATED IN OUR CHEF'S
SIGNATURE STEAK MARINADE, DRY RUBBED OR SIMPLY
GRILLED

ASSORTED GRILLED SAUSAGES

HOT ITALIAN SAUSAGE, SWEET ITALIAN SAUSAGE,

FENNEL SAUSAGE, CHICKEN AND PARSLEY
SAUSAGE,

BROCCOLI RABE SAUSAGE, ANDUILLE SAUSAGE,

AND KIELBASA

These are simply our chefs suggestions, we can cook anything you want at your barbequed

affair



