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PAVILIONS

“ the ANGUS BARIU

“Barn on the Barbie”

Station style service

Experience the “Thrill of the Grill” Angus Barn style with these signature favorites.

Appetizers:
Ms. Betty’s Mini Country Ham Biscuits with Honey Mustard (passed)
Grilled Scallops with an Aioli Glaze (passed)
Chilled Shrimp on a Stick served with Cocktail Sauce (passed)
Angus Barn Crudités with House Cheddar and Blue Cheese and Homemade Crackers

Main Courses:
Angus Barn Baby Back Pork Ribs
Certified Angus Aged Steak Kabobs

(Cuts of Filet and NY Strip skewered with peppers, mushrooms, tomatoes & onions)
Grilled Marinated Chicken Satays
Grilled Seasonal Vegetables with Balsamic Glaze
Herb Roasted Red Potatoes
Hand Cut Tri-colored Slaw
Fresh Baked Rolls
Choice of:
Homemade Baked Macaroni and Cheese
Classic Cheese Grits
Chef Walter’s Hoppin’ John

Desserts:
(Choice of Two)
Key Lime Tartlets
Chocolate Chess Tartlets topped with Homemade Whipped Cream
Pecan Pie topped with Homemade Whipped Cream

S75 per person
520 per person for children ages 5-11
4 and under free

Prices do not include facility fee, service charge and tax. Prices are subject to change.



