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Saturday, July 2nd - 12:00-4:00pm

Live Entertainment!

Meet our Mixologist & Learn to Create Seasonal Cocktails!

Entrées
Smoked Duroc Baby Back Ribs — Corn Bread, Cole Slaw
Homemade Bratwursts
Pulled-Smoked Duroc Pork Sandwiches
Smoked Leg of Lamb From our own Pasture
Toasted Pita Bread, Tzatziki Kabob Trio — Beef, Pork and Lamb
Smoked Tomato Salsa
Organic Meyer Farms Hamburger — 100 % Ground Sirloin
Grilled Chicken Drumsticks
Corn on the Cobb Dipped in Fresh Butter

Brick Oven Pizza
Plain — Grilled Vegetable — Margarita — Serino
Focaccia — Herb or Tomato — Grilled Vegetables

Drinks
White and Red Sangria — Local Micro Brew Beers

Located in The Chef's Garden at Grand Cascades Lodge

72-br cancellation policy applies e3 credit cards/member accounts will be charged in advance of the party

Reservations Required, Call 973.827.5996, ext. 3



