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S I GNATUR E  BARB ECU E  BU F F E T S  
* Our Signature Barbecue Buffets offer flexibility, variety, and value! 

* All Signature Barbecue Buffets include buns, condiments, potato chips, paper products, & tableware 

* All packages come with a variety of our Signature Barbecue Sauces. 

All-Beef Hot Dogs Cajun Pulled Turkey Carolina Pulled Chicken 

Grilled Bone-In Barbecue Chicken Grilled Hamburgers (5.3oz.) Italian Sausage w/ peppers & onions 

Lemon & Herb Boneless Chicken Pieces Pit Beef w/ horseradish dill sauce Tennessee Pulled Pork  

S U P R E M E  G R I L L  –  S U P R E M E LY  A F F O R D A B L E !   

$ 2 0 . 8 9  A D U L T    $ 1 6 . 7 1  C H I L D  

ENTREES (CHOICE OF TWO) 

SIDE DISHES & SALADS - AVAILABLE FOR ALL 3 PACKAGES 
Baked Beans Black Bean & Corn Salad California Pasta Salad 

Cucumber & Onion Salad French Fries or Sweet Potato Fries Freshly Baked Cornbread 

Garlic Mashed Potatoes Garlic & Rosemary Roasted Potatoes Grilled Vegetable Medley 

High Point House Salad Homemade Coleslaw Macaroni and Cheese 

Macaroni Salad Onion Rings Red Beans & Rice 

Red-Skin or Zesty Potato Salad Rice Pilaf Roasted Corn-on-the-Cob 

Roasted Corn & Peppers Snipped Green Beans Watermelon Slices 

SIDE DISHES & SALADS (CHOICE OF THREE) 

Select any items off the Supreme Grill PLUS any items below: 

(NEW) CHICKEN & WAFFLES  (NEW) GRILLED OLD BAY SAUSAGES (NEW) HOT HALF-SMOKES 

Dry-Rub Pork Spareribs Grilled Chicken Kabobs Peruvian Chicken w/ green sauce 

Smoked Wet Pork Baby Back Ribs Southern Fried Chicken Texas Beef Brisket *our best seller* 

C H U C K  W A G O N  B A R B E C U E  –  O U R  B E S T  S E L L E R !   

$ 2 8 . 9 5  A D U L T    $ 2 3 . 1 6  C H I L D  

ENTREES (CHOICE OF THREE) SIDE DISHES & SALADS (CHOICE OF FOUR) 

Texas Beef Brisket 

Chicken & Waffles B
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PREMIUM SIDES - ADD $1.25 
Caesar Salad California Vegetable Grill Fresh Fruit Salad 

Grilled Artisan Romaine Caesar Salad Gouda Mac-n-Cheese Orzo Pasta Salad 

Penne Pasta w/ Pesto Tomato Mozzarella Salad Tortellini Pasta Salad 

**NO CHARGE WHEN SELECTING THE SILVERADO BBQ 
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C A L L  T O D A Y  T O  R E Q U E S T  M O R E  I N F O R M A T I O N  

VEGAN | VEGETARIAN | GLUTEN-FREE  
O P T I O N S  A V A I L A B L E !  

301.428.0650 

Vegan “Beyond” Burger 
(Vegan) 

Jumbo Spiced Shrimp | Hush 
Puppies 

Spicy Cauliflower Pasta 
(Vegetarian) 

CHEF’S CHOICE FOR 2019! 

$42.89 ADULT  $33.91 CHILD 
* Includes buns, condiments, potato chips, paper products, & tableware 

* Comes with a variety of our Signature Barbecue Sauces 

 Starter Chesapeake Crab Dip w/ Pita Points & Tortilla Chips  

  Brazilian Flank Steak  

 Entrees Jumbo Spiced Shrimp  

  Peruvian Chicken w/ Green Sauce  

  Gouda Mac-n-Cheese  

  Vegetarian Baked Beans  

 Side Dishes Roasted Corn-on-the-Cob  

  Fresh Fruit Salad  

  Homemade Cornbread  

Your Choice of Dessert: funnel cake fries OR brownies & cookies platter 

Includes all-day soda & bottled water service 

T H E  S I LV E R A D O  B A R B E C U E  –  A  C U T  A B OV E  T H E  R E S T !   

$ 3 3 . 9 8  A D U L T    $ 2 7 . 1 8  C H I L D  

ENTREES (CHOICE OF TWO) SIDE DISHES & SALADS (CHOICE OF FOUR) 

Select any items off the Supreme Grill & Chuck Wagon PLUS any items below:  
(NEW) BRAZILIAN FLANK STEAK Grilled Salmon (4oz.) with lemon dill butter 

Battered Fried Cod Filets Jumbo Spiced Shrimp 

Braised Beef Short Ribs New York Strip Steak (8oz.) 
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H I G H  P O I N T  P A C K A G E S  

Hot Dog & Hamburger Grill      $17.49 | $13.12 

Jumbo Grilled Hamburgers, All-Beef Hot Dogs  

baked beans, potato salad, homemade coleslaw, pickles,   
potato chips, buns, lettuce, tomato, onions, and condiments. 

* Substitute 6-ounce Angus Burgers and Quarter-Pound All-Beef Hot Dogs for an 
additional $2.50 per person. (Kosher Hot Dogs available) 

** Add-On French Fries for an additional $1.25 per person. 

Southwestern Fajitas Bar           $23.31 | $17.48 

Grilled Flank Steak, Marinated Chicken Strips  

california cilantro salsa, grilled red onions & peppers,        
guacamole, black bean & corn salad, spanish rice, southwest-
ern refried beans, soft-grilled tortilla shells, corn tortilla chips, 
sour cream, diced tomatoes, and jalapenos. 

Southern Fish Fry          $26.95 | $21.56 

Battered Double-Fried Cod Filets, Spiced Shrimp,  Jumbo 
Grilled Hamburgers 

baked beans, roasted corn-on-the-cob, homemade coleslaw, 
red-skin potato salad, and hushpuppies. 

Maryland Chesapeake Barbecue         $Market 

Steamed Maryland Blue Crabs w/ Old Bay Seasoning,      
Barbecued Grilled Chicken, Pit Beef  

homemade coleslaw, roasted corn-on-the-cob, baked beans, 
and freshly baked cornbread. 

*All Barbecue Packages include condiments, buns, lemonade, iced tea, and water.  
**All prices are per person. 

BLACKENED CHICKEN & SHRIMP BOWL  

$12.00 per person 

Your choice of Chicken and/or Shrimp 

Toppings includes: 

Avocados | Pineapples 
White or Brown Rice 
Charred Corn Salad 

Fresh Limes | Sliced Radishes | Green Onions 
Chopped Romaine or Spring Mix 

Green Onions 
 

Sauces includes: 

Ranch | Sriracha | Lime Vinaigrette 

 

*Can only be added-on to an existing barbecue menu 
**50-person minimum 

Blackened Chicken & Shrimp Bowl 
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M A K E  I T  F U N  ! !  
* Add these options to your event to make it stand apart from all others. All prices are per person.  (50-person minimum) 

Carnival Combination            

                   $425 (up to 200 guests) 

Choose any of the two (2) following: 

Popcorn| Sno-Cone | Cotton Candy 

Deep-Fried Delicious Treats     

$525 (up to 200 guests) 

A variety of traditional carnival fare including:  

Funnel Cake Fries w/ Powder Sugar | Deep-Fried Oreos 

Nacho Station                $4.48  

Tri-Color Tortilla Chips; served with 

Nacho cheese | jalapenos | diced tomatoes | diced onions 
sour cream | black olives | refried beans | shredded lettuce 

* Guacamole for an additional $0.78 per person 

* Chili Con Carne for an additional $1.10 per person 

Ice Cream Sundae Bar                         $4.85  

Four (4) flavors of ice cream and eight (8) different toppings. 

MAC-N-CHEESE BAR 

SLIDER STATION 

SALAD BAR 

F OOD  S TAT I ON S  

TRADITIONAL & CHEF’S CHOICE 

TOPPINGS INCLUDE: CHIVES | SUN-DRIED TOMATOES | PARMESAN | BACON | GRILLED CHICKEN 

PICK TWO (2): PULLED CHICKEN | PULLED PORK | HAMBURGER | FRIED GREEN TOMATO   

 *ALL SELECTIONS ON PETITE BRIOCHE BUNS & ACCOMPANIED BY SEASONED FRENCH FRIES 

TOPPINGS INCLUDE: ALL CONDIMENTS| ASSORTED BBQ SAUCES | GREEN SAUCE | FRIED ONION STRAWS 

$7.00 PER PERSON 

$8.00 PER PERSON 

GREENS INCLUDE: BABY SPINACH, SPRING MIX AND ROMAINE GREENS 

TOPPINGS INCLUDE: ONIONS, TOMATOES, PEPPERS, CRAISINS CUCUMBER SLICES, SHREDDED CARROTS 

DRESSINGS INCLUDE: BALSAMIC VINAIGRETTE AND RANCH DRESSING 

ADD AN ADDITIONAL $2.00 FOR GRILLED CHICKEN 

* PRICING BASED ON 100-PERSON GUEST COUNT. PRICE QUOTES FOR SMALLER GROUPS ARE AVAILABLE UPON REQUEST * 

** FOOD STATIONS CAN ONLY BE ADDED ON TO AN EXISTING MENU PACKAGE. EXCEPTIONS AVAILABILE ** 

$5.00 PER PERSON 

S EAFOOD  RAW BAR  
RAW OYSTERS 

Salad Bar 

Mac‐N‐Cheese Bar 

JUMBO SHRIMP 

SNO-CRAB LEGS 

$ MARKET PRICING 
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A  L A  C A R T E  
A la carte items will be priced per person unless otherwise noted. Ask a sales representative for additional options.* 

BBQ Brisket Egg Rolls 

BBQ Meatballs 

Beef Satay 

Cheese & Crackers 

Chesapeake Crab Dip *NEW RECIPE 

Fresh Fruit Platter 

Hot Dog Sliders 

Hummus & Veggies 

Munchie Bar 

Pulled Pork Canapé 

Spinach & Artichoke Dip 

Traditional Chicken Wings 

Tri-Color Tortilla Chips & Salsa 

Veggie Crudités 

Crab Pretzel 

Macaroni & Cheese 

Macaroni Salad 

Mashed Sweet Potatoes 

Onion Rings 

Orzo Pasta Salad 

Penne Pasta w/ Pesto Sauce 

Red-Skin or Zesty Potato Salad 

Tomato & Mozzarella Salad 

Watermelon Slices 

Homemade Chili 

High Point House Salad 

Homemade Coleslaw 

Baked Beans 

Black Bean & Corn Salad 

Caesar Salad 

California Pasta Salad 

Cucumber & Onion Salad 

French Fries or Sweet Potato Fries 

Freshly Baked Cornbread 

Fresh Fruit Salad 

Garlic Mashed Potatoes 

Garlic & Rosemary Roasted Potatoes 

Gouda Mac-n-Cheese 

Grilled Vegetable Medley 

(NEW) Brazilian Flank Steak (6oz.) 

(NEW) Chicken & Waffles 

(NEW) Hot Half-Smokes 

(NEW) Old Bay Sausages 

All-Beef Hot Dogs 

Battered Fried Cod Filets 

Black Bean and Corn Burger (vegetarian) 

Cajun Pulled Turkey 

Carolina Pulled Chicken 

Crabs by the Bushel 

Dry-Rub Pork Spareribs 

Lemon & Herb Boneless Chicken Pieces 

Kosher Hot Dogs 

Grilled Bone-In BBQ Chicken 

Grilled Chicken Kabobs 

Maryland Crab Cakes (4oz.) 

New York Strip Steak (8oz.) 

Peruvian Chicken w/ green sauce 

Pit Beef 

Smoked Wet Pork Baby Back Ribs 

Southern Fried Chicken 

Tennessee Pulled Pork 

Texas Beef Brisket 

Turkey Burgers 

Salmon Fillet (4oz.) w/ lemon dill butter 

Grilled Hamburgers (5.3oz.) 

Jumbo Spiced Shrimp 

Our menus are fully 
customizable to fit 

your budget.  

Call today: 

301.428.0650  

Grilled Barbecued Chicken 

Gouda Mac-n-Cheese 

Traditional Chicken Wings 
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A  L A  C A R T E ( C O N T . )  
Desserts & Beverages will be priced per person unless otherwise noted.  

D E S S E R T S  

B E V E R A G E S  

Assorted Mini Cheesecake Bites Ice Cream Cake 

Homemade Bread Pudding Ice Cream Novelties or Sundae Bar 

Brownies & Cookies New York Cheesecakes 

Customized Sheet Cakes Seasonal Pies 

Fruit Cobbler S’mores Station 

Funnel Cake Fries Uncle Ralph’s Cookies 

Gourmet Dessert Bars Warm Apple Crisp w/ vanilla ice cream 

All-Day Soda Service Apple Cider 

Bottled Gatorade Bottled Water 

Coffee and Tea Service Infused Drinks 

Summer Picnic Drink Package Tropical Smoothie Bar 

FULL BAR PACKAGES 
EVENT RENTALS 

ENTERTAINMENT  OPTIONS 
MORE INFORMATION AVAILABLE              

UPON REQUEST  

CQ Infused Drink Station 

S’mores Station 

ON-SITE OR OFF-SITE CATERING 
Enjoy your event at our 150-acre farm or we 

can come to you at your office.  

Call a sales representative today. 

3 0 1 . 4 2 8 . 0 6 5 0  

(NEW) CQ INFUSED DRINK STATION 
*ASK US ABOUT HOW TO MAKE THESE INTO ADULT BEVERAGES* 

PHOTOS COURTESY OF JOHN J. ANOTHONY PHOTOGRAPHY & HIGH POINT 


