HIGHLAND MANOR BACKYARD BBQ

ENTREES

GRILLED ALL BEEF HOT DOGS
GRILLED CHICKEN SAUSAGE OR BRATWURSTS
BLACK ANGUS HAMBURGERS
ST. LOUIS STYLE LEMON-PEPPER BABY BACK RIBS
HICKORY SMOKED PULLED PORK
SPICY LIME CHILI SHRIMP & PEANUT CHICKEN SATAYS
BARBEQUE CHICKEN
JOHN'S BISON CHILI AND FIXINGS

LOW COUNTRY SHELL ON ROASTED OYSTERS AND BUTTERY PEPPER SAUCE (SUPPLEMENT)

SIDES

ROASTED CORN IN THE HUSK WITH CHIPOTLE CREMA OR BACKYARD LIME BUTTER
SWEET POTATOES ROASTED IN THE EMBERS
HIGHLAND YUKON CREAMER POTATO SALAD
CANNELINI & GREEN BEAN SALAD

SKILLET CORNBREAD WITH WHIPPED CANE SYRUP BUTTER

onsite chef fee

HIGHLAND RELISH TRAY
noel’s creamy coleslaw, assorted pickles,
country ham & pimento cheese spread

assorted condiments

SWEET STUFF
nicky’s fried pies, cookies, brownies and smores
fruit tarts, banana ice cream sandwiches

THREE MEATS AND TWO SIDES $??? FOUR MEATS AND THREE SIDES $?2?

BEVERAGES

iced tea, bottled water and soft drinks
beer and wine

satellite bar available - onsite bartender fee

BRUNCH :II AM-3PM LUNCH:$II.30AM -2.30PM DINNER:SUN-WED §PM-9PM THURS - SAT §PM - IOPM

Highland Manor is closed on Mondays « Please note, menu is subject to seasonal change



