
Cook Out Favorites
All Beef Hot Dogs
All Beef Hamburgers & Cheeseburgers
Chargrilled BBQ Chicken
Vegan Alternative: Black Bean Burgers
served with: 
rolls, tomatoes, onions, lettuce, ketchup,
mustard, bbq sauce, relish, pickles

Southern Barbeque
Buttermilk Fried Chicken
wings, thighs, breasts, legs
Dry Rub Pork Ribs
Pulled Beef BBQ Brisket, Pulled Pork,
Pulled Smoked BBQ Chicken (Select 2 or 3)
Vegan Alternative: Black Bean Burgers
served with: 
potato rolls, corn bread, onions, hot honey,
bbq sauce, horseradish, tiger sauce, pickles

Baltimore Classics
Pit Beef, Pit Ham, Pit Turkey (Select 2 or 3)

Polish Sausage or Bratwurst with Peppers & Onions
Natty Boh Grilled Chicken
wings, thighs, breasts, legs
Korean BBQ, dry rub, rotisserie, or Sweet Memphis
Vegan Alternative: Black Bean Burgers
served with: 
kaiser rolls, hoagie rolls, onions, horseradish,
tiger sauce, bbq sauce, mustard, pickles

Picnics

Picnic Add-Ons
Classic Crab Cakes
crackers, cocktail sauce, tartar sauce, lemon wedges

Grilled Marinated Skirt Steak
chimichurri sauce

Chicken Souvlaki
pita bread, tzatziki, tomatoes, onion

8" Kabobs
beef, chicken, or vegetable
Spiced with Za’atar or Ras hu altar
Choripan Sandwiches
grilled chorizo sausage, chimichurri sauce, bakery roll
Old Bay Steamed Shrimp n’ Onions
peel & eat, served chilled, cocktail sauce, lemon wedges

Sides
Traditional Macaroni Salad
Cucumber & Tomato Salad
Mexican Street Corn Salad
roasted corn, cojita cheese, lime, tajin
Pickled Vegetable Salad
Persian cucumbers, radishes, white cabbage, dill
Boston or Vegetarian Baked Beans
GF Ultimate Cole Slaw
spicy dressing + pecans
Collard Greens
Mac n’ Cheese
Corn on the Cob
Berry Salad

Select 3

Upgraded Sides
Old Bay Crab Mac n’ Cheese
Crab Dip with Sliced Soft Pretzels
Heirloom Tomato Mozzarella Caprese
basil, white balsamic
Hush Puppies
Mini Cornbread Muffins
jalapeño or pimento cheese
Tri Color Chips, Black Bean Dip & Pico de Gallo
Tabouleh Salad
French Fries
Onion Rings
Grilled Peach & Arugula Salad
Greek Salad
crisp lettuce, tomatoes, cucumbers, olives,
red onions, green peppers, feta cheese
Chopped Salad
romaine, green beans, local cheddar, edamame,
pepitas, mustard vinaigrette, (bacon optional)

We can do CrabFeasts!

Picnic Menu 2025
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$37 per
adult guest

$39 per
adult guest

$35 per
adult guest



Pick 2

Ask your Account Executive about the entertainment 
vendors we can coordinate to enhance your picnic fun!

• Yard Games
• Moon Bounce
• Water Balloon Toss
• Tenting
• Florals
• Live Entertainment: Music, Magicians, DJs
• Fun for Little Ones: Face Painting, Crafts

More Fun Things!

Each Picnic Includes
 Potato Chips & Ice Cold Watermelon Wedges

Three Sides     Two Desserts

Beverages
Assorted Sodas, Iced Tea, Lemonade, Bottled Water

Eco-Disposable Picnic Goods: 
Plates, Napkins, Forks, Knives, Spoons, 

Buffet Tables, Buffet Linens

Service Hours: Food 2 | Beverage 3

Grills as needed

+

Assorted Cookies
may include: Chocolate Chip, Snickerdoodle, Sugar,
Almost Everything
Assorted Brownies & Bars
may include: M&M Brownies, S’mores Brownies, Black
Bottom Bars, Butterscotch Blondie Bars, Blueberry Pie
Bars

Vegan + GF Desserts
may include: Petite Orange Raspberry Tart,
Petite Apple Crumb Tart, Cranberry Nut Biscotti, 
Chocolate Almond Biscotti

Vegan Desserts
may include: Chocolate Mocha Brownie, Caramel Blondie

Ice Cream Sundae Bar 
Novelty Ice Cream & Popsicles
Soft Serve Ice Cream Truck
Snowballs
Cotton Candy Machine
Popcorn Bar
Cinnamon Sugar Churros
Fruit Kebabs
Southern-Style Peach Cobbler
Themed or Branded Sheet Cakes

Upgraded Desserts

Upgraded Beverages
Agua Fresca
fruit infused water: watermelon or mango

Strawberry Basil Lemonade
Hibiscus Iced Tea

Adult Beverages
White Peach Sangria
Pinot Grigio, peach vodka, simple syrup, peaches, strawberries

Spiked Frozen Fruit or Bourbon Slushies

Ice Cold Beers
domestic beers, local craft brews

Good to Know
Pricing: Kids 2-12years, Adults 13+
Service Personnel: $375 per team member
Available for Order: Guest tables, chairs, and linens
Catering Event Fee: 6.5%
Travel Fees: $200 truck fee - Additional travel may apply
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Add or substitute a protein with any of the below 
meat-free selections. Upcharges may apply.
Salmon Burger

Tuna Burger

Falafel Wrap

Vegan Meatless “Chorizo” Sausage

Vegan Grilled Portobello Mushroom “Steak”

Protein Alternatives

Desserts Select 2


