
 

Gourmet Grill Night 
 

Fresh Cut Ribeye Steaks (gf), Citrus & Herb Marinated Chicken 

Breasts (gf), Shrimp Kebabs (gf), Fresh Local Veggie Blend (v) (gf), 

Fresh Corn on the Cob with Lime Butter (v) (gf), Roasted Red 

Potatoes & Onion with Fresh Herbs (v) (gf), Crisp Cucumber and 

Tomato Salad (v) (gf) and Fresh Baked Breadbasket (v) and Mini 

Dessert Display (v). 

 
 

Served with (1) signature drink of your choosing, plus beer and 
wine. 

Includes Sweet Tea and Lemonade 

 
signature drink choices: 

Classic Bacardi Mojito with Fresh Mint & Lime 

Tito’s Orange Crushes Ginger Bourbon Lemonade 

Strawberry Basil Spritzer with Prosecco 

Classic Margarita with Lime 

Spicy Margarita with Tajin 

Fresh Made Rum Punch with Pineapple 

 
$69.95 per person per person, including alcohol (per 

party duration) plus tax and service charge. 

Labor rates apply. Onsite chef and bartender/server: $30 per staff per hour 
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