BAR-B=Q
RIBS

CHOP PIG (&!)) # Tﬁ$ 7

PORKLON . ;.5 . "
CHCKEN ~ G .- o

(& %+ ")
(& %+ ")

TURKEY 2.
HOTLINK -+ %
POLISH , I, & *s%
BRISKET ..y /"
CHPBEEF 7, 5" .
COMBOS °2 (¢

4 %2# 7 %4 $ &S "#
4 # % 710 1

6 *

! 8 2
# # 9
8

% |
$ &'
101 2 8/
" % %2

" H#< 3 8

"H$ &32 %& % 74

&%+ ") "4+ #12+3
= #(& %+ "4+ # o+

SPECIAL

#12+3"$ 3

# (& %+ " #S %&
(& %+ " )" #$%&

5 7 3 & #H# 7 3 +# 252 8
= #54 #(& 8
1 39

# 7 8"# : 4
12# 79 10 1

KIDS & SENIORS

?210 1

&%+ " ) ?1
@ #A 2 . 8 &+ BR2)?) %+ 3 8
.,B 75 8
= #(& 88
( 88
C 542 "4 8
C 542 2 4

C8 (& # 2 2 4

5 - 8
(
(& I % /
B &42 % +# 4 424 7 D 4 #24E$

542 # O#HE &IZ H#FI9 % G&)F
1%+ F< F14 #, 2%

BEVERAGES

2 *@# 3/

2 * 8 *

(77 /
3&"% G&

( (+

% ( 4! 8

241 2?2 %+ 41
B)) !
9 2 (% 2F(&% F,4

1% !
r5e& 4" E



CHARCOAL ROOM
STEAKHOUSIE

"&$ A < " +& 2 % # & 4 7

2 5& #! " #

%& %+ # T #H &

G H 3 & +F
% +# H @ 7 # (& %

I J 12 #3 & 2& " 2#3

)4 K H L2#( H%
#)YH ) 3)% H

MWEATS B By THE. POU[N]D

"%# + F12+3F! +,

&N# 7 1+
5,+ 1 &"2
HT I B+
G& (&%+ < 3 £ &7 8.

BARBR SAUCE ETGC.
I 7 EE;"2%
= 7 EE"2%
( 7 EE;"2% )
%+M # EE;, @
12# 3 EE; 2 8
12# 3 EE; 2
*rH# /
L # 8
' A= %" #

CATERING SERVICES
A 77 $#H 3 7% H % G& & 32
H 4 7 $ % 4 2> 2 7 32

I )+$& 4 T 4 74 %

, SANO P # 7 3 # 7
N2# 7 Al " # <$ ! #
AHHST@EyQF%N"S
: ) #& I " # G$+F<+ &4
:$ & H# %2 2%& & 742
" #$%& #
< 2 F 8 ) # &
&#! " # % # 5 & #
"&$ F<+ &4
. 8 & "&$ A4H# %
& ) % 1&
Al # & # 74 3
$# EE; 2 F & 7
<+ &4
2 3F A& % % 2#
$ "&$ F K 4
9 F#2 $ <@(
K 4 "&$ C 9

)& & #7 7 H %

<& % Q
8 K! 8 K5
K4F<@ 8 "&$ F<@
E8 E E 8E
‘G & 8 "G
9 F<@ 8 <+ &4 ( 3F<@ 8
E 8E BK" E E
7TR) # %4



