
Strawberry Short Cake

S’mores Pudding Cups

cup cakes

watermelon

Ice cream + toppings

Caesar 
romaine, croutons, parmesan

Baby greens
cucumbers, grape tomato, carrots,
strawberries, almonds, goat cheese, 
raspberry vinaigrette

monday, September 7, 2026   5:30-8:30pm

Adult: $56  Kids: $26  {plus tax and administrative charge}

Activities and live Music  

main
Shrimp boil 
andouille sausage, corn,
red bliss potatoes,red onion,
bayou seasoning, garlic

Swordfish 
tomato confit, capers, garlic

grilled chicken
Bourbon barbeque sauce

NY strip steak   
caramelized pearl onions,
port wine demi reduction

sideS
Vegetable medley
patty pan squash, cauliflower, carrot

Yukon Potatoes
herbs, garlic

Sour dough pull apart 
+  corn bread
strawberry honey whipped butter

Tropical fruit
Papaya, pineapple, dragon fruit, kiwi,
blackberries, pomegranate seeds

Tricolor tortellini  
baby spinach, pine nuts, parmesan
sundried tomato pesto

Creamy broccoli salad   
Applewood smoked bacon, red onion,
dried cranberries, sunflower seeds

bbq fixin’s

Mexican street corn 
crema, cotija cheese, cilantro, lime

Ancho Chili Beef Brisket  
mango pico de gallo, slaw, cilantro
mango barbeque sauce. flour tortilla

chefs station
grilled
+ smoked

dessert

sweetgrass Pavillion
celebrate labor day weekend at

Garden greens

classic bbq
hamburgers

Hot Dogs

Chicken Fingers

Mac + Cheese

French Fries

kids corner
Chicken Fingers
french fries

mac + cheese


