
Menu:         
 
  
Salads: (choice of two): pasta, garden, macaroni, three bean, new potato, 
traditional potato, Cole slaw, marinated cucumber and tomato, tabouhi 
salad.  Add $.50 per person for Tortellini or Caesar.  Add $1.00 per person 
for mixed green salad with fruit and Gorgonzola or tomato mozzarella and 
basil.  Add $2.00 per a person for Italian antipasto display with variety of 
meats and cheeses and marinated vegetables 
 
Hot Sides: (choice of two): Broccoli and walnut sauté, salt potatoes, cous 
cous with roasted red peppers, roasted potatoes with Vermont apples, 
baked beans or Bourbon glazed carrot, garlic whipped potato.   Add $1.00 
per person for vegetable and penne toss with homemade sauce, grilled 
vegetables, green beans with almonds, or local sweet corn when available. 
 
Entrée :( Choose Two) slow smoked pork, slow smoked turkey breast, 
(hand carved by Chef), grilled boneless chicken breast, barbequed 
chicken, Italian Sausage with peppers and onion, Grass Fed Burgers.  Add 
$6.00 per person for slow cooked carved roast beef, Barbequed Ribs or 
grilled Salmon.  Add $12.00 per person for grilled Rib Eye, New York Strip 
Steaks, Ahi tuna steaks, or Apple wood smoked beef tenderloin 
 
 
~Carved meats include homemade selection of dinner rolls, cranberry-
mayo and our famous barbeque sauces 
~ Grilled salmon are fillets that can be finished with a variety of sauces 
~Grilled Chicken breast can be finished with many different sauces; some 
of our favorites are our barbeque sauce, our maple habanero barbeque, 
Marsala wine and mushrooms, white wine garlic or whole grain mustard 
sauce 
 
Dessert: dessert is not included in the price, but we are more than willing to 
try to accommodate your needs.  We can even serve homemade delicious 
cakes from Vermont Sweet Tooth. (*WEDDING CAKES AVAIAIBLE) 
~Ben & Jerry’s ice cream sundae bar with the works $6.00 per person 
additional 
 
 



*Includes tables for the buffet line, paper ware, and set up, one hour of 
buffet with hot items coming from the pit, and tear down. Black 
Diamond employees cleaning the tables and serving area, maintaining 
the buffet line and ready to accommodate your guests needs.  Price does 
not include Vermont Meal and Rooms Tax (9%) (10% in Stowe) or 
gratuity (min. 18%). 
 
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.   


