
4TH OF JULY BBQ
MENU OFFERINGS

Southern California Cobb
Romaine | Black Beans | Radish | Pickled Onions | Cherry

Tomatoes | Cotija Cheese | Avocado Ranch Dressing

Watermelon & Jicama Salad
Cucumber| Lime Juice | Mint | Feta 

Shrimp and Snapper Ceviche
Mango | Cucumber| Tomatoes| Red Onion| Cilantro|

Jalapenos| Fresh Squeezed Lime Juice| Tajin

Ejote-Potato Salad
Green Beans| Fingerling Potatoes| Chorizo| Tomatillo Dressing

Seasonal Fruit Display
Agua Fresca: Watermelon | Pineapple| Cucumber
Sliced fruit with toppings: Tajin| Chamoy| Limes

Mesquite Charcoal Barbeque and Carving Station 



“Picanha” Beef Top Sirloin Cap, Garlic Chicken, cooked on a spit

over Charcoals, chimichurri, Chipotle Ailoli  



Shrimp Boil



Whole Shrimp, Clams, Jonas Crab Claws, Andouille Sausage, Corn

on the Cobb, Potatoes, Cooked in Court Bouillon
Accompanied by Drawn Butter, Cocktail Sauce, Spicy Remoulade,

Lemon Wedge

Grilled Jumbo Asparagus

TJ Hot Dogs
Bacon Wrapped Hot Dogs, Pico de Galo, Lime Crema, Pickled

Jalapeno, Nacho Cheese Sauce

Mac and Cheese 
California Cheddar, Apple Wood Smoked Bacon, 

Herb Breadcrumbs



CHILDREN'S BUFFET OFFERINGS

Chicken Tenders

Corn Dog

French Fries

Brookie Station
Hot Brookies, Vanilla Ice Cream, Assorted Toppings

Sweets Display
Apple Pie, Banana Pie, Lemon Meringue Pie, 

Chocolate Cream Pie, Carrot Cake, Double Chocolate Cake,
Assorted Filled Donuts, Strawberry Rhubarb Cobbler, 

Assorted Cheesecakes, Peach Shortcake

Crudités and Dip

DESSERT STATION


