
Barbecue Menu 
 

        Talk of the Town Caterers can accommodate any size group form 20 to 2000. Please 

ask for our assistance in planning your event. All meats will be cooked over charcoal on 

our 5 ft. outdoor grill(s) in full view of the guests and displayed on elegant buffets.  

                5 Hours of ALL You Can Eat and Drink                 $ 20 per guest                                                         

                3 Hours of ALL You Can Eat                                    $ 14                                                                                                                                                                

                        5 to 11 yrs.    $ 10                                                 U-5 No Charge 

 Salads:     (Choice of Three)                                                                                                   

               Tossed Garden Salad                              Creamy Cauliflower and Broccoli Salad 

               Macaroni Salad                                       Bacon, Lettuce and Pea Salad 

               Spinach & Mushroom Salad                   Vegetables w/ Bleu Cheese & Dill Dips 

               Cole Slaw with Caraway & Herbs           Rotini Primavera 

               Country Red Bliss Potato Salad               Baked Beans with Maple Bacon 

               Rye Logs with Dill Dip                            Antipasto with Dressings on the Side 

               Crispy Chips and Chunky Salsa               Freshly Baked Cookies and Brownies 

Main Course       (Choice of Two)         ** add a Third Entrée ….…..$ 4.00 p.p. ** 

               A) ¼ Pound Juicy Burgers and All Beef Hot Dogs with all the Fixings 

               B) Grilled Sausage with Roasted Red & Green Peppers and Onions * Rolls 

               C) Unlimited Barbecued Chicken l/4's with House Basting Sauce 

               D) Beef, Chicken, Tuna or Veggie Kabobs ~ Classic, Teriyaki or Brazilian Marinades 

               E) Marinated Grilled Chicken Breast * Lettuce and Tomato * Rolls (add $1.00) 

               F) Pulled Pork, Country-Style Ribs or Grilled Salmon Fillets w/ Tarragon Butter 

               G) Roasted Pig (carved on site) with all of the Trimmings   ( add $5.00 ) 

               H) 12 oz. N.Y. Sirloin Steak with a Side of Sautéed Mushrooms  ( add $6.00 )  

                I) 6 oz. Grilled Filet Mignon with Herbed Butter ( add $ 8.00 ) 

                J) Lobster Dinner with Drawn Butter  1.25 lb.p.p.   ( add $ 7.00 ) 

Includes 

Fresh Dinner Rolls * Butter * Condiments * Pickle Spears & Black Olives * 

Sliced Watermelon & Seedless Grapes * Coca Cola * Diet Coke * Sprite * Bottled Water 

Options 

               Buttered Corn on the Cob or Baked Potato Bar $ 1.50 pp 

               New England or Manhattan clam chowder $ 2.50 

               Taco Station     ( 1 hour ) $ 3.00 

               **  Ice Cold Beer on Tap ( 4 hrs.)  Cups * Pitchers $ 5.00 

               1 Hour of Steamed Clams w/ Drawn Butter $ 9.00                                           

Proposed Price Includes: All Food and Beverage Related Tables set with Linen and 

Skirting * Quality Paper Products * 5 ft.Charcoal Grills * Tiered Buffet Display * 

Delivery and Trash Removal *                                                                                                                                                                                                                                  

** 8% Sales Tax and l9% Gratuity are Additional. **                       

                

  Guests    ( 5 Hr) 20-49 50-99 100-199 200-499 500-999 1000+ 

"The Bottom Line" 20.00  19.50 19.00 18.00 16.00 Call! 

 


