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RusTic BBQ MENU
NOVEMBER Q@ FLYING CABALLOS RANCH 150 GUESTS
4:00 GUEST ARRIVAL

TRAY PASSED APPETIZERS
ASSORTED SAUSAGES

ARTICHOKE HEART CROSTINI
PULLED PORK SLIDERS WITH APPLE SLAW

BUFFET STYLE DINNER SERVICE

SALAD WITH APPLES AND SPICED WALNUTS IN APPLE CIDER VINAIGRETTE

ORz0O PASTA SALAD WITH BLACK BEANS AND CORN
OAK COOKED TRI TIP

CITRUS HONEY GLAZED CHICKEN BREAST

4 CHEESE MAC AND CHEESE

ROASTED GARLIC MASHED POTATOES

FRESH VEGETABLE MEDLEY WITH ASPARAGUS

SAN LUIS SOURDOUGH GARLIC BREAD

DESSERT SERVICE
MILK AND COOKIES, S’MORES AND INDIVIDUAL FRUIT CRISPS
BEVERAGE SERVICE

WATER, ICED TEA AND COFFEE SERVICE

Chef’s Table Catering - 909 Hunter Ridge Lane — Nipomo, CA 93444 —(805) 929-6999



