Summer Barbecue Menus
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Harbor View at Jones Landing - Enjoy a casual, oceanfront barbecue at the Harborview on Peak’s Island.  Your group will have a semi-private multiple deck area for cocktails and dining overlooking Casco Bay.  The charming interior space is a common area with a beautiful granite bar, indoor seating and restrooms.  Available for groups of up to 300 guests.
Camp Hammond – Located on Main Street in Yarmouth, this historic home is the perfect backdrop for a lazy summer barbecue.  Listed on the National Register of Historic places, Camp Hammond features a beautiful tented outdoor space, with plenty of room for up to 100 guests.

Pineland Farms – Conveniently remote in New Gloucester, Pineland Farms features a newly constructed semi-permanent tented space.  Beautifully maintained, rolling pastures make a spectacular backdrop for any casual or formal event.  Available for 75 guests and up only.
Pricing includes food, staff, and disposable utensils/service ware.  Rates applicable for Sunday-Thursday only(Monday-Thursday at Harbor View).  Venue Rental, bar service, tax, and gratuity are additional, and not included.
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Just Your Basic

Quarter Pound All Beef Steak Burgers And Hot Dogs

BBQ Chicken Thigh And Leg Quarters

Served With:
Country Bbq Sauce

Crisp Lettuce, Vine Ripe Tomatoes, And Red Onions 
American, Vermont Cheddar And Swiss Cheeses
Chunky Sweet Relish, Tomato Ketchup, Yellow And Coarse Grain Mustard

Fresh Buns And Onion Rolls, Gourmet Potato Chips

Includes Your Choice Of Three Of The Following:
Large Garden Salad

Large Caesar Salad With Parmesan Crisps And Garlic Croutons

Yukon Gold And Sweet Potato Salad

Traditional Creamy Cole Slaw

Penne Pasta With Sun-Dried Tomato, Roasted Garlic, Parmesan, Basil And Pesto Vinaigrette
Sugar Sweet Corn On The Cob With Sea Salt And Chipotle Butter

Additional Sides $2.50 Per Person
Desserts
Freshly Baked Cookies

Chunky Chocolate Brownies

Summer Ripe Watermelon

PRICING  (Venue, Bar, Beverages, Gratuity & Sales Tax Is Additional)

For Events With 30-49 Guests-$47.95 per person

For Events With 50-79 Guests-$34.95 per person

For Events With 75 And Above-$29.95 per person

The Kansas City
Cocktail Social
Salsa, Guacamole, And White Bean Dips With Pita Chips
Buffet
Marinated And Grilled Chicken Breast With Your Choice of Two Sauces On The Side: Honey Mustard, Classic BBQ, Rosemary Garlic Or Ginger-Soy Teriyaki Sauce.  
All Beef Hamburgers And Hot Dogs 
 Italian Sausages With Peppers And Onions
 Includes Your Choice Of One Of The Following:

St. Louis Style Ribs
Italian Sausages With Peppers And Onions

Texas Beef Brisket
Dry Rubbed Slow Roasted Pulled Pork

Additional Meat Choices Available for $7.95 per person
Choice Of Three Sides 
Mesclun Greens With Summer Vegetables
Caesar Salad
Vermont Cheddar Macaroni And Cheese
New England Style Baked Beans
Red Bliss Potato Salad With Fresh Dill
Fresh Fruit Salad
Fresh Grilled Corn On The Cob
Marinated Fresh Green Beans And Carrot Ribbons
Garden Cucumbers With Sour Cream And Red Onion
Tomato, Fresh Basil & Mozzarella In Balsamic (Add .50 pp)
Additional Sides $2.50 Per Person

Dessert

Homemade Strawberry Shortcake
Or

Seasonal Fruit Pie A La Mode
PRICING  (Venue, Bar, Beverages, Gratuity & Sales Tax Is Additional)

For Events With 30-49 Guests-$52.95 per person

For Events With 50-79 Guests-$44.95 per person

For Events With 75 And Above-$34.95 per person
The Big City

Cocktail Social – Passed Hors D’Oeuvres
Avocado Pate With Cilantro And Pistachios
Pulled Turkey BBQ Served On Crisp Tortilla Triangles
Roasted Peppers, Feta And Pine Nuts Stuffed Zucchini Cups
Cheese Tortellini Skewers With Basil And Sundried Tomatoes
Buffet

Salad Of Green Beans, Red Onion, Roasted Red Pepper And Hard Boiled Egg With Walnut Vinaigrette
Three Cabbage Cole Slaw With Herb Caraway Dressing And Pine Nuts
Roasted Potato Salad With Caramelized Onion Dressing
Dried-Rubbed Barbecued Texas Beef Brisket
Grilled Pineapple Glazed Salmon
Grilled Vermont Maple Pork Loin
Smokey Vegetarian Baked Beans With Jalapenos
Corn Bread Muffins And Herbed Biscuits With Honey Butter
Dessert

Three Berry Trifle 
Triple Fudge Chocolate Brownies A La Mode
PRICING  (Venue, Bar, Beverages, Gratuity & Sales Tax Is Additional)

For Events With 30-49 Guests-$62.95 per person

For Events With 50-79 Guests-$54.95 per person

For Events With 75 And Above-$44.95 per person
*Please call for special pricing requests, and for events with 150 or more guests.

