Salads:
Mixed Greens with Fruit, Chevre, Walnuts and Maple Balsamic Vinnigrette

Tomato, Fresh Mozzarella and Basil with lemon fleur de sel vinaigrette

Sides:
Wild Mushroom Tortellini with Gorgonzola Cream Sauce
Grilled Summer Vegetables
Smoked Sweet Corn with Herb Butter

Entrée: (choice of two)

Carved Apple Wood Smoked Tenderloin of Beef
Grilled Rosemary Burgundy Barbeque Lamb chops
Slow Smoked Turkey
Grilled Lemongrass Prawns
Seared Sesame Ahi Tuna

Dessert:
Vermont Apple Crisp with Ben and Jerry’s Vanilla Ice cream

Price per person (Call for specific quotes)

Note: Please be aware that Black Diamond Barbeque is a custom catering
operation. These are sample menus. Pricing is per person based on each
individual event, the location, and number of quests



