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FATRER'S DAY
by the leach

SOUTHERN SMOKEHOUSE
BBQ BUFFET

N\

BUFFET MENU

CORN BREAD WITH MAPLE BUTTER

SALAD SELECTION
CAESAR SALAD STATION | LOUISIANA SUNBURST SALAD |
| APPLE SLAW WITH PECANS | POTATO SALAD |
SELECTION OF MARINATED VEGETABLES AND SLICED COLD CUTS

FRIED BUTTERMILK CHICKEN
WITH A CHOICE OF SAUCES
HONEY MUSTARD SAUCE | HOT SAUCE | SRIRACHA MAYONNAISE
GRILLED CORN WITH ADOBO AIOLI
CARAMELIZED YAMS WITH RUM & RAISIN GLAZE
MAC AND CHEESE

GIANT CREOLE SEAFOOD JAMBALAYA PAN
PRAWNS, MUSSELS, SPICY SAUSAGE, CALAMARI

CAJUN CHEESE STEAK STATION
CAJUN STYLE SLOW COOKED BEEF BRISKET | CARAMELISED ONIONS |
PEPPERS | GRILLED CHEESE |
SERVED WITH HOAGIE ROLLS

PULLED PORK SLIDER STATION
SMOKED BBQ PORK SERVED WITH SLAW, GHERKINS AND BRIOCHE ROLLS

SMOKED RIBS STATION - SERVED STRAIGHT FROM THE SMOKER
SMOKED BEEF RIBS WITH WHISKEY GLAZE

LOADED POTATO STATION
ROAST POTATOES TOPPED WITH BACON, SCALLIONS, BRAISED BLACK BEANS SERVED
WITH RANCH DRESSING

DESSERT STATION WITH ICE CREAM CART
| BREAD PUDDING | PUMPKIN PIE |
RED VELVET SCROLL WITH TOASTED MERINGUE | CHOCOLATE BROWNIES |
ALL SERVED WITH NEW ZEALAND NATURAL ICE CREAM CART

*Sample menu, items subject to change




