Stone CreeR Catering : Tiki Torch Beach Parties ]
)

Based on a 50 Guest Minimum : Buffet Service Only

S ind
Rocky Mountain Pig Roast one Creek Cater*

Applewood Roasted Whole Pig (Complemented with an Orange BBQ, Chipotle Honey and Mustard Sauces)
Western Silver Dollar Rolls

Grilled Pineapple with Brown Sugar

Jicima & Carrot Salad tossed in Sweet Island Dressing

Buttery Sweet Corn on the Cob

Coconut Macaroons

Island in the Mountains

Island Baked Sweet Pineapple Chicken, and

Grilled Tuna Steak with a Mango Pomegranate Salsa
Avocado & Mango Salad

Aloha Sweet Potatoes

Sesame Sugar Asparagus Spears

Kiwi Lime Custard

Beach Blanket Bonfire

( Gourmet Weenie Roast (Bratwurst, All Beef, and Buffalo Sausage), and
Grilled Shrimp Kabobs
Cilantro Rice Pilaf
Orange & Brown Sugar Baked Beans
Homemade Potato Chips
Creamsicle Floats

Non Alcoholic Tropical Beverage Station

** SUBSTITUTIONS FROM A LESS EXPENSIVE MENU ARE ALLOWED, ALTHOUGH YOUR SELECTED MENU PRICE WILL
NOT CHANGE**

Final count must be given to us 10 days prior to your event. If you have fewer guests attend
than your final count, you will be billed according to your final count.
If more guests attend, those will be added to your total number of guests.




