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DESIGN YOUR OWN BBQ MENU

Designedfor 100 Guesbr More

INCLUDB

A Fabulous array of delicious cuisine prepad by our Chefs and served by our extraordinary Service team
3 Sides, 2 Entrees, 2 Fresh Baked Breads, 2 Desserts, Punch & Lemonade

LINENS & EQUIPMENT
Complimentary White Linens & Black Skirting, Silk Floral Arrangements, Farm Props, 60 Black ContdeACE OO h 3
Granite Bar, 386 " AT NOA& 64 AAT ROR Oz @ A Al Gl & SedvibdEuiEpment 0 EAAA O
and ECO FRIENDIDisposable Place Setting
SERVICE STAFF

Staff includes professional Wait staffDressed in casual attire)GrillingChef& Bartenderswhen applicable
Our staff will take care of all food preparation, satp, service and breakdown of event.

ONE COMPLIMENTARY TASTING
°

FACILITY RENTAL FEE
Saturday Evenings minimum $500.00 or $10.00 per guest
Mondayz Friday & Sunday Evenings mmum $350.00 or $10.00 per guest

DEPOSIT AND PAYMENT
To secure a date, a signed contract and noefundable deposit are required.
Payment in full is required 72 hours prior to your event.

AVAILABLE
Breathtaking floral arrangementsice sculptures
CustomChina, Flatware & Glasswagge available for an Additional Charge

RECOMMENDED VENDORS
A List of Preferred Vendors is Available upon Request

ADDITIONAL SERVICES
Catered by Design offers a Day of Planner at a Nominal Fee

The Historic Wagner Farideritage Center
offers you a breathtaking country setting Nestled in the heart of the North Share




SIDE DISHES

(Choice Of Three Side Dishes)

MIXED GREENS SALAD

Romaine & Iceberg Greens Red Onions, Tatwes, Black Olives, Cucumbers & Carrots
Berry Vinaigrette, Creamy Herb Dressing, 1000 Island, French, & Italian Vinaigrette (Select Two Dressings)
ROTINI SPRINGALAD
Rotini Pasta, Julienne Cut Fdolored Peppers, Sweet Red Onions, & Celery,
Marinated In Olive Oil & Fresh Crushed Spices
CREAMY STYLE COLE SLAW

WATERMELON K‘/

Garnish With Orange Wheels & A Carved Melon Centerpiece
LATIN ISRAELI COUSCOUS SALAD
With Corn, Plum Tomatoes, Cumin, Lemon & a dash of Spice
BLACK BEAN, JICAMA, RED PEPPER & CORNDSALA
Steeped in Fresh Lime & Orange Juice
CUCUMBER & TOMATO SALAD
Cubed Cucumbers, Tomato Wedges & Sliced Sweet Red Onions
Tossed With Vinaigrette Dressing
CORN CORBETTS DIPPED IN BUTTER
SICILIAN PASTA SALAD
Rigatoni Noodle, Blended With Mixed Veggiestdolone Cheese,
Tossed With Sour Cream & Herb Dressing
WESTERMOT & SMOKY BAKED BEANS
ASIAN RICE SALAD
White & Wild Rice w/ Scallions, Mandarin Oranges, Dried Cranberries & Toasted Pecans in Sesame Vinaigrette
ROASTED RED SKIN POTATO & VEGETABLE SALAD
Oven Roasted Red Potatoes, Cucumbers & Tomatoes hand tossed w/ Garlic, Dijon & Sherry Vinaigrette
HAWAIIAN SALAD
Petite Marshmallows, Coconut, Mandarin Oranges, Pineapple Chunks & Sour Cream
OVERFLOWING FRESH VEGETABLE ARRANGEMENT
Overflowing With Fresh Rw Vegetables Broccoli, Zucchini, Radish Rosettes, Cauliflower Flowerettes, Ribbed
Carrots, Celery Sticks, & A Carved Vegetable Centerpiece With Creamy Herb Dip
SKEWERED VEGETABLE
Fresh Seasonal Vegetables Arranged On A Bamboo Skewer
AMERICAN POTATO SALAD
ASIAN RICE SALAD
White & Wild Rice with Scallions, Mandarin Oranges, Dried Cranberry
& Toasted Pecans in Sesame Vinaigrette
GRILLEGCORN COBDIPPED IN BUTTER
ROASTED RUBY RED POTATOES
Lightly SeasonedRuby Red WedgeRoasted with Sweet Red Onions & @& Oil




(Choice Of Two)
GRECIAN CHICKEN
Boneln Chicken Oven Roasted with Oregano, Garlic & Fresh Lemon
ROASTED SPRING CHICKEN
Boneln Chicken Seasoned & Cooked To Perfection
BBQ CHICKEN
Bonen Chicken With Our Own Special Sauce
GRILLEmTHAMBURGERS & CHEESE BURGERS
, ITALIAN SAUSAGE
Served With Roasted Green Bell Peppers & Gardienar
BEER BRAISED BRATWURST
TANGY BBQ CHICKEN WINGS
VEGGIE BURGERS
GRILLED MARINATED CHICKEN BREAST
JUMBO HOT DOGS
SKEWERED CHICKEN OR BEEF
Chunks Of Marinated Chiken Or Beef On A Bamboo Skewer With Fresh Veggies

% ON THE SPOT

(FOR A THIRD CHOIEROM ABOVBNLY $2.50 ADDITIONAL PER GUEST)

MARINATED PORTOBELLO MUSHROOM CAP
Topped With Roasted Red Bell Peppe$2.00 Additional)
BBQ BABY BACK RIBS
Dipped In Our Own Special Saud&en Cooked To Perfectio($3.50 Additional)
SHRIMP SKEWERS
Gulf Shrimp & Veggies on a Bamboo Skewer brushed with Cajun By2r00 Additional)

APPROPRIATEONDIMENTS
Sliced Tomato, Diced Onions, Pickle Relish, Dill Pickles, Salt & Pepper,
Celery Sdl, Hot Peppers Ketchup Mustard, Zesty BBQ & Teriyaki Glaze

FRESH BAKED BREADS

(Choice Of Two)
SESAME SEED HAMBURGER BUNS
CRUSTY FRENCH ROLLS 5
Cut For Sandwiches
POPPY SEED OR PLAIN HOTDOG BEN
CORN BREAD :
GOURMET HAMBURGER BUN
KAISER ROLLS
WARMED PITA BRAD
Brushed With Seasoned Olive Oil & Herbs




THE GREAT OUTDOORS
O"AUTTA "ATEAE "OIl xTEAO QO "AO
(Choose Two)
OLD FASHION LEMON TRIANGLE
SNICKERDOODLE BROWNIES
Chocolate Chips, Caramel & Peanuts
ENGLISH TOFFEE BROWNIES
Toffee, Walnuts & Chocolate Chips
RASPBERRY PRINCESS
OATMEAL AND DOUBLE CHOCOLATE CHIP COOKIES
ROCKY ROAD BROWNIES
Pecans, Chocolate Chips & Marshmallows
TAFFY APPLE BAR
Taffy Apple Topping on a Butter Crumb Crust
BROWNIES SPRINKLED WITH POWDERED SUGAR
SEVEN LAYER BAR
Graham Cracker @st, Coconut, Chocolate Chips, Butterscotch Chips & Walnuts
FANCY BUTTER COOKIES
TAFFY APPLES

BEVERAGES
LEMONADE & PUNCH

HOUSEMADE CHILI
(Choice OfOne)
Beef Chili, Vegetarian Chilor White Chicken Chili
Served with Shredded Cheese, Onions, Sour Crea@y&ter Crackers Alongsidés3.00 Additional per guest)

INCLUDED WITH THE DESIGN YOUR OWN BBQ MENU

ECO FRIENDLY

Disposable Place Setting
Yo O WwWe 01 AOAOR &1 OEh +1 EZAh O . APEE

Fresh Greenery To Decorate Buffebmplimentary

DESIGN YOUR OWN BBQ MENU

Pricing Information
0.00Per Guest 100 To 149 Guests
0.00Per Guest 150 To 224 Guests
0.00Per Guest 225 To 299 Guests
0.00Per Guest 300 To 349 Guests

350 Guest®r More
0.00 Per Guest




ICE CREABIARS
(Choice Of Thre& per guest
Chocolate Eclair, \filla Ice Cream Bar, Snickers,
Strawberry Shortcake, Chocolate Crunch,
Drumstick, Ice Cream Sandwich & Psiples

0.00 Per Guest

HOT SALTED @
8¢ PRETZELS KNOTS

Served With Cheese Sauce

0.00 PerGuest
Pretzel Machine Rental 100.00

FRESH POPPEYS

POPCORN

0.60 Per Guest
Popcorn Machine Rental 100.00

o CHEESE SAUCE
& SLICED JALAPENOS
0.00 GuestPer
Cheese Melter Renta0.00

Quoted upon request
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ADDITIONAL

Coke, Diet Coke, Sprite, Dietfite With Ice & Glasses 0.00 Per Can
Bottled Water & Powerade 0.00 Per Bottle
5 Gallon Canister Lemonade 0.00Each

5 Gallon Canister Ice Tea 0.00 Each
Assorted Chilled Juice®range, & Cranberry 0.00Per Bottle
5 Gallons Of Fresh Brewed Coffee With Cream & Sugar 0.00 Each

BEER TRUCK WITH TAP BEER AVAILABLE
Quoted Upon Request

Catered By Design

Can Provide A Wide Variety Of Adiibnal Items Available Tents, Tables, Chairs, Generators,
Canopies, Sound Systems And Much More

*** |_et The Fun Begin ***
Entertainment Petting Zoo, Pony Ride, Sports Equipment, Bingo, Magician, Disc Jockeys And Much More

Tabletop Carnival Games
BozoBuckets, Krazy Cans, Bird Cage, Ring Toss, Duck Pond To Name A Few
(Carnival Games Prizes Provided By Catered By Design)

Double Shot Basketball
Moon Walk
Climbing Wall With Slide

Clown
That Do Face Painting & Balloons

Dunk Tank

Spin At Machine

AND MUCH MUCH MORE

7




