SIZZLING BBQ IDEAS...

Prices based on minimum of 25 guests.
Beverages, dishes, cutlery & glasses are available
Taxes & service extra
Prices are subject to change without notice

BBQ MENU # 1
* Mini All Beef Hot Dogs (1 per person for the kids)
Kids love this juicy all beef mini-wiener in a special bun!
* Mini Hamburgers (1 per person for the kids)
Slider-size patties, handmade in the Bouquet Garni kitchen with lean ground beef
and special spices. Great for the kids.
* German Smoked Pork Sausages on a bun (1/2 per adult)
Traditional German smoked pork sausage, grilled to “just right”, and served in a
Viennese-style bun
* Hamburgers (will have some Chicken and Veggie Burgers if requested) (1 per
adult)
Hand made in our own kitchen with lean ground beef with special spices. We use
a high quality bun for our burgers
We will provide the following condiments for the hot dogs /sausages and hamburgers:
* Sliced Garden Fresh Tomatoes
* Diced Onion
* Mustard, Ketchup and Relish
* Sliced Dill Pickles
* Mayonnaise
Select two of the following salads:
* Multicoloured Garden Salad
With three types of lettuce, spinach, endives, red cabbage, tomatoes, cucumber,
green onions, almonds and raisins in a tangy, speckled vinaigrette - a house
specialty!
* Old Fashioned Herbed Potato Salad
Hand cut potatoes, crisp celery, green onions, sweet red pepper, and fresh herbs
marinated in a zesty aïoli
* Spinach Salad with Bacon, Mushrooms, Dates and Strawberries or Mangoes
The old classic with more, served with an orange poppy seed dressing
* Carolina Style Lemon Coleslaw
Not your usual! Hand sliced green cabbage with julienne of carrots, red peppers,
zests of lemons, green onions and fresh herbs in a zesty, light, lemon vinaigrette
* Thai Noodle Salad with Roasted Vegetables
Shanghai noodles tossed in a medley of fresh Napa cabbage, red bell peppers,
green onions, carrots, peanuts and chopped fresh cilantro in a honey ginger
vinaigrette
* Basket of Bouquet Garni Cookies (2.5 per person)
An assortment from our special homemade cookies: Trippple Chocolate Chunk,
White Chocolate Cranberry Oatmeal, Peanut Butter Chip, Butterscotch Krispies,
Decadent Chocolate Chip, Ginger Spice, Grandma’s Oatmeal Raisin...
* Fresh Fruit Barquettes
Sweet 'Gold' pineapple boats topped with fresh cantaloupe and honeydew melon
balls, garnished with red and green grapes and strawberries
$23.90 per person $20.95 per person (no fruit)
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BBQ MENU # 2
Select two of the following salads:
* Multicoloured Garden Salad
With three types of lettuce, spinach, red cabbage, tomatoes, cucumber, green
onions, endives, almonds & raisins in a tangy, speckled vinaigrette. A House
Specialty!
* Tomato & Basil Salad
Sliced Roma tomatoes, provolone cheese, and fresh basil in a light, lemon
vinaigrette
* Rocky Mountain Salad
A medley of fresh vegetables over lettuce with apples & peanuts in a creamy
herbed ranch dressing
* Old Fashioned Herbed Potato Salad
Hand cut potatoes, crisp celery, green onions, sweet red pepper, and fresh herbs
marinated in a zesty aolï
* Pesto Pasta Salad with Sundried Tomatoes
Penne pasta tossed with sundried tomatoes, parmesan cheese and our own garden
fresh pesto
* Greek Salad
Marinated vegetables garnished with Kalamata olives, fresh tomatoes, Feta
cheese and topped with a lemony oregano vinaigrette
* Marinated Boneless Breasts of Chicken
Boneless breasts of chicken marinated in our homemade sauce, barbecued to
juicy tenderness
* BBQ Back Ribs in our Special Sauce
Fall off the bone tender spareribs, with our own special homemade BBQ sauce
* Baked Rice Pilaf with Wild Rice
Oven baked long grain rice, cooked in our own chicken stock, and combined
with wild rice and fresh herbs
* Assorted Tartlets and Chocolate Moments (2.5 per person)
French lemon tarts, Butter tarts, Apple tarts, Southern pecan tarts and Miniature
dark chocolate brownies in silver petit four cups
$30.95 per person
If you wish to add:
* Fresh Fruit Platter
Fresh cut seasonal fruits, beautifully arranged on our mirror platters
$3.75 per person
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BBQ MENU # 3
* Multicoloured Garden Salad
With three types of lettuce, spinach, red cabbage, tomatoes, cucumber, green
onions, endives, almonds & raisins in a tangy, speckled vinaigrette. A House
Specialty!
* Greek Pasta Salad
Marinated vegetables served with fresh pasta and garnished with kalamata
olives and Feta cheese
* Green Bean Salad with Mushrooms and Lemon
With mushrooms, fresh green beans, and red pepper in a tart lemon vinaigrette
* Marinated Boneless Breasts of Chicken
Boneless breasts of chicken marinated in our homemade sauce, barbecued to
juicy tenderness
* Asian Glazed Salmon
Fresh Atlantic boneless individual salmon filets marinated and baked in a
flavourful Asian sauce
* Baked Rice Pilaf with Wild Rice
Oven baked long grain rice, cooked in our own chicken stock, and combined
with wild rice and fresh herbs
* Chocolate Dipped Strawberries (1 per person)
Fresh strawberries coated in rich, French chocolate. For the elegant occasion,
we can dress them up in a chocolate tuxedo
* Trippple Chocolate Brownie Pizza
Wedges of the world's most fudgy brownies with toasted pecans and drizzled with
white chocolate
$34.95 per person
If you wish to add:
* Fresh Fruit Platter
Fresh cut seasonal fruits, beautifully arranged on our mirror platters
$3.75 per person
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BBQ MENU # 4
* Tomato & Basil Salad
Sliced Roma tomatoes, provolone cheese, and fresh basil in a light, lemon
vinaigrette
* Spinach Salad with Bacon, Mushrooms, Dates and Strawberries (seasonal)
The old classic with more and served with an orange poppy seed dressing
* Antipasto Pasta Salad
A pasta salad with Italian salami and fresh marinated vegetables
* Marinated Boneless Breasts of Chicken
Boneless breasts of chicken marinated in our homemade sauce, BBQed to juicy
tenderness
* BBQ Sirloin Steaks
8oz boneless sirloin steaks BBQed with our own special spices
* Baked Stuffed Fingerling Potatoes
Baked potatoes filled with real bacon bits, parmesan cheese and fresh herbs
* Silky Cheesecake with Three Fruit Compote
The ultimate cheesecake – a soft silky cheesecake baked on a chocolate crust and
served with fresh fruit compote of strawberries, blueberries and raspberries
marinated in Peach Schnapps
$34.95 per person
If you wish to add:
* Fresh Fruit Platter
Fresh cut seasonal fruits, beautifully arranged on our mirror platters
$3.75 per person
* Fresh Fruit Barquettes
Sweet 'Gold' pineapple boats topped with fresh cantaloupe and honeydew melon
balls, garnished with red and green grapes and strawberries
$2.95 per person
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BBQ MENU # 5
* Tomato & Basil Salad
Sliced Roma tomatoes, provolone cheese, and fresh basil in a light, lemon
vinaigrette
* Marinated Asparagus with Orange Vinaigrette (seasonal)
Fresh marinated asparagus served on a bed of leaf lettuce & garnished with
oranges
* Old Fashioned Herbed Potato Salad
Hand cut potatoes, crisp celery, green onions, sweet red pepper, eggs and fresh
herbs marinated in a house vinaigrette
* Marinated Boneless Breasts of Chicken
Boneless breasts of chicken marinated in our homemade sauce, barbecued to
juicy tenderness
* BBQ Back Ribs in our Special Sauce
Fall off the bone tender spareribs, with our own special homemade BBQ sauce
* Baked Rice Pilaf with Wild Rice
Oven baked long grain rice, cooked in our own chicken stock, and combined
with wild rice and fresh herbs
* Assorted Dessert Squares and Tartlets (2.5 per person)
An assortment of homemade squares and tarts such as; Fudge Butterscotchies,
Chocolate Mint Fudge Fantasies, Lemon Shortbread Jewels, Chocolate Pecan
Caramel Deliriums, Cranberry Chocolate Chunk Temptations, Dalmation Bars,
Millionaire Shortbread, Georgia Pecan Tarts, Bellevue Bars, Old Fashioned Date
Squares, Chocolate Pecan Madness, Sour Cherry Squares, Lemon Tarts,
Chocolate Moments and more....
$32.70 per person
If you wish to add:
* Showpiece Platter of Fresh Sliced Seasonal Fruits
A magnificent arrangement of a variety of fresh seasonal fruits presented on our
mirrored platters
$3.75 per person
* Fresh Fruit Barquettes
Sweet 'Gold' pineapple boats topped with fresh cantaloupe and honeydew melon
balls, garnished with red and green grapes and strawberries
$2.95 per person
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OUR BROCHETTES:
* Filet of Beef Tenderloin Brochettes
Tender and juicy, the king of beef skewered on a brochette and seared to seal in
the juice, accompanied with fresh grilled mushrooms and served with a
horseradish sauce
* Grilled Scallop Brochettes with a Raspberry Thyme Sauce
Plump marinated scallops, skewered on a brochette with baby potatoes and
zucchini, grilled and served with a colourful raspberry thyme sauce.
* Marinated Jerk Style Chicken Brochettes
Boneless breasts of chicken skewered on a brochette with red and green peppers
and brushed with our own jerk sauce that caramelizes as it barbecues. A zesty
taste of the Caribbean.
* Asian Glazed Salmon Brochettes
Fresh Atlantic boneless individual pieces of salmon accompanied with fresh
fennel marinated and baked in a flavourful Asian sauce
* Lamb, Pork or Chicken Souvlaki
Marinated Cubes of Meat Skewered with zucchini and grilled. Served with
housemade tzatziki
* Swordfish and Shrimp Kabobs with a fresh Fruit Salsa
Cubed swordfish and Jumbo shrimp together on a brochette, grilled and served
with a colourful mango and blueberry salsa.
* Vegetable Brochettes with Garlic Butter
Fresh vegetables BBQed on the skewers and brushed with our pesto flavoured
garlic butter
ALSO AVAILABLE:
* Grilled Italian or German Sausages
Choice Italian-style or German smoked pork sausages on a fresh moist
submarine-style bun
* BBQ Roast Filet Mignon
Charcoal grilled roast of filet mignon, sliced and served with a natural beef jus
* Marinated Swordfish Steak with Tropical Salsa
Firm fleshed swordfish steaks marinated with an Asian flavour, grilled to juicy
perfection and served with our homemade colourful fresh fruit salsa
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* Marinated Mahi Mahi Steaks with Tropical Fruit Salsa
Firm fleshed steaks, marinated with an Asian flavour, grilled to juicy perfection
and served with our homemade colourful fruit salsa.
* Pork Loin Rib Roast with a Rosemary Orange Sauce
Marinated with fresh rosemary and garlic seared and served with an orange
rosemary sauce
* Marinated Jerk Style Chicken
Boneless breasts of chicken brushed with our own jerk sauce, BBQed and sliceda zesty taste of the Caribbean.
* Grilled Portobello Mushrooms
Fresh Portobello Mushrooms marinated in an herbed balsamic marinade
* Grilled Vegetable Stacks
Portobello mushrooms, eggplant, onion, zucchini – all marinated in an herbed
balsamic marinade, grilled and stacked with tomato and cheese and skewered
with a fresh stalk of rosemary. A towering taste sensation!
* Grilled Asparagus
Fresh local grown asparagus in a simple marinade and grilled on the BBQ
POPCORN STATION
Requires rental of a popcorn machine which includes a “kit” of buttery popcorn
feeding 50 persons (includes paper bags). Extra kits can be procured and any
unopened kits can be returned. The station requires access to a plug, 1 6’ long
table/cloth and 1 person bagging and handing out popcorn.
COTTON CANDY STATION
Requires rental of a cotton candy machine, including a “kit” feeding 50 persons
(includes plastic bags) Extra kits can be procured and any unopened kits can be
returned. The station requires access to a plug and its own circuit, 1 6’ long
table/cloth and 1 person making and distributing the cotton candy.
ICE CREAM STATION
* Ben and Jerry’s Ice Cream
Three flavours of delicious ice cream of your choice hand scooped into a cone or
cup
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“MAKE YOUR OWN SUNDAE” ICE CREAM BAR
Vanilla, chocolate and strawberry ice cream with various toppings to please the
chocolate lover, the fruit lover, and the sweet tooth, such as hot fudge sauce,
toffee sauce, fruit sauce, bananas, chocolate chips, various sprinklies, maraschino
cherries, coconut, mini M & Ms, real whipped cream…
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