
OUTINGS

Classic Cook Out
$22 per person

Minimum 50 Guests
2 Hours Service

 
Hummel Hot Dogs

Hamburgers & Cheeseburgers
Lettuce - Tomatoes - Onions

Garden Salad (DF, GF, V)-  mixed greens,  cherry tomato, carrots,  
red onion,  peppers,  cucumber,  with red wine vinaigrette

Rotini  Pasta Salad (V)-  tr i-color rotini  with basi l ,  mozzarel la pearls ,
 cherry tomatoes with balsamic and Ital ian dressing

Assorted Cookies (VG) -  chocolate chip,  oatmeal ,  tradit ional sugar
Sodas & Bottled Water

Fresh Brewed Ice and Lemonade-  with sl iced lemons +1 .50pp 

BBQ Bacon Baked Beans (DF, GF)-  baked beans tossed in our house made
sweet BBQ sauce with thick cut hickory smoked bacon +$1 .50pp 

 Fruit Salad (DF, GF, V)-  diced watermelon,  honey dew, cantaloupe,
pineapple,  red grapes,  and strawberries +$2.50pp

Gril led Balsamic Glazed Chicken (DF, GF)-  chicken breast,  marinated in
our apple- balsamic vinaigrette,  gri l led with an aged balsamic drizzle

+$3.50pp

Smoked Pulled Pork (DF, GF)-  loco dry rubbed and smoked over apple
wood +$4.00pp 

Fable Shiitake Mushroom Burgers (V,  GF, DF)  +$2.50pp 

Gril led Marinated Flank Steak (DF, GF)-  SPG, gri l led,  and served with
horseradish sauce +$5.00pp 

OLD FASHIONED PIG ROAST
$28 per person/MP

90 minutes of Service

Whole Pig on Spit
Arroz Moro

Garden Salad
Plantains

Uncle Matt’s Newtown Bakery rolls
Sodas & Bottled Water

Fruit Salad +$2.50pp 
 

Packages includes al l  gri l l  equipment,  disposable plates,  napkins and
utensi ls .  Labor not included.



DELUXE OUTING
$40 per person

Minimum 40 Guests
3 Hours Service

 
Hummel Hot Dogs 

Hamburgers & Cheeseburgers
Lettuce - Tomatoes - Onions

Sausage & Pepper Grinders
Gil led Balsamic Glazed Chicken (DF, GF)-  chicken breast,  
marinated in our apple- balsamic vinaigrette,  gri l led with 

an aged balsamic drizzle
Rib Eyed Steak Subs with Gril led Onions –  shaved rib eye steak 

with onion and provolone
Garden Salad (DF, GF, V)-  mixed greens,  cherry tomato, carrots,  red

onion,  peppers,  cucumber,  with red wine vinaigrette
Rotini  Pasta Salad (V)- tr i-color rotini  with basi l ,  mozzarel la 

pearls ,  cherry tomatoes with balsamic and Ital ian dressing
Mexican Street Corn Salad (GF, VG)- f ire-roasted corn mixed with

roasted peppers,  pico de gal lo ,  ci lantro and topped
 with crumbled coti ja cheese

Lay’s Potato Chips
Assorted Sodas & Bottled Water

Assorted Cookies (VG) -  chocolate chip,  oatmeal ,  tradit ional sugar +
$2.00pp 

Fresh Brewed Ice and Lemonade-  with sl iced lemons +$1 .50pp 

BBQ Bacon Baked Beans (DF, GF)- baked beans tossed in our house
made sweet BBQ sauce with thick cut hickory smoked bacon

+$1.50pp 

Fruit Salad (DF, GF, V)- diced watermelon,  honey dew, cantaloupe,
pineapple,  red grapes,  and strawberries +$2.50pp 

Smoked Pulled Pork (DF, GF)-  loco dry rubbed and smoked over
apple wood +$4.00pp 

Fable Shiitake Mushroom Burgers (V,  GF, DF)  +$2.50pp 

Gril led Marinated Flank Steak (DF, GF)-  SPG, gri l led,  and served with
horseradish sauce +$5.00pp 

 Connecticut Style Lobster Rolls –  drawn butter and seasoning in a
spl it-top bun +$18.00pp

Additional Hours avai lable to extend events +$12 per person

Package includes al l  gri l l  equipment,  disposable plates,  napkins and
utensi ls .  Labor not included.

(VG) Vegetarian (V) Vegan (DF) Dairy Free (GF) Gluten Free


