summer bbg menu

Margarita
Teriyaki with Sake
& Rice Wine Vinegar
Jamaican Jerk Seasoning
Soy, Scallion & Ginger
Sault & Pepper
Housemade BBQ Sauce
Olive Oil, Lemon, Oregano

Brown Sugar Chile
Southwest Herb
Cilantro-Mint Chimichurri

12.95 half slab 14.95

19.95 full slab

3.95 29.00

5.95

9.95 (5 shrimp)

3.95

Classic 2.50 | Jumbo 3.95

Tomato Mozzarella Salad with Vine Ripened Tomatoes,
Red Onions, Fresh Basil & Fresh Mozzarella Cheese,
drizzled with Balsamic Vinaigrette

Oven Roasted Potatoes, Tomatoes & Artichoke Hearts
with Black Olives & Feta Cheese tossed with
a Lemon Oregano Vinaigrette

7.95

24.00/half dozen

Blanched Sugar Snap Peas, Green Beans, Broccoli Florets,
Red Onions, Cherry Tomatoes & Gorgonzola or Goat Cheese;

topped with Balsamic Vinaigrette, & Toasted Pine Nuts

Chopped Nicoise Salad with Tomatoes, Potatoes,
Green Beans, Artichokes, Hard Boiled Eggs,
Kalamata Olives, & Capers in a Dijon Vinaigrette

Green Bean, Arugula, Corn & Tomato Salad
with a Roasted Corn Vinaigrette

Crispy Garlic Green Beans

Three Bean Salad with White, Black & Kidney Beans
with a Honey Pommery Vinaigrette

Tuscan Potato Salad with Parmesan Mayo

Napa Cabbage & Carrot Slaw

elivering more to your table.
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7.95

Avocado Peppercorn Sauce
8.50/pt.
Horseradish Cream Sauce
7.00/pt.

Roasted Red Pepper Sauce
8.00/pt.

Creole Mustard Sauce
6.50/pt.

Pesto Sauce 8.50/pt.
Olive Tapenade 8.50/pt.
Caramelized Onions 7.00/pt.

8.95

13.95

12.95

Mexican Rice
with Peas, Corn & Cilantro

Penne Pasta
with Tomato Basil Sauce

Bowtie Pasta

with Spinach, Garlic, Pinenuts,

Mushrooms & Olive Oil
Corn Cobbettes with Butter
Double Baked Potatoes

Roasted Potato Wedges
with Garlic & Kosher Salt

Sesame Noodles with Carrots, Peapods,
Red Peppers & Blanched Edamame, in a
Peanut Sesame Sauce; garnished with Chopped
Peanuts, Scallions & Toasted Sesame Seeds

Pasta Salad Asiago with Roma Tomatoes, Asiago
Cheese & Fresh Basil tossed with Olive Oil

Cavatappi Pasta Salad with Black Olives, Peas,
Diced Red Onions, Shredded Cheddar, & Salami,
tossed in a creamy Italian Oregano Vinaigrette

Cheese Tortellini Salad with Julienne of Red
Pepper in a Pesto Vinaigrette

Orzo Salad with Arugula, Grape Tomatoes,
& Yellow Peppers with a Tangerine Vinaigrette

www.saultandpepper.com

847-433-3180
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12.75 pp.
1/3 |b. Seasoned Hamburgers
Kosher all Beef Hot Dogs

. Freshly Baked Buns Fresh Vegetables including Cucumber, Carrots,
Plain, Sesame & Poppyseed Celery, Broccoli & Jicama with choice of Dip
Ketchup, Mustard, Tomatoes, (serves 15-25) (serves 30-40)
Onions, Pickles, Relish, Vegetable & Cheese Antipasto Platter
Celery Salt, Lettuce & Cheeses with assorted Vegetables & Italian Cheeses;

. d with Crostini, Breadsticks & Ciabatt
Homemade Red Skin Potato Salad S T, e oy (sservesla20?25&;
Caesar Salad Fresh Chilled Shrimp with Cocktail Sauce & Lemon
with Homemade Croutons (21b.) (4 b.)

Wheel of Brie with Nectarine Chutney;
served with Crusty French Bread
(serves 20)

Romaine Radicchio Salad Artichoke Parmesan Dip 20.00/qt.

with a Tangerine Balsamic Vinaigrette, Strawberries, Red Onions, Spinach Dip 12.00/qt.
Gorgonzola Cheese & Candied Walnuts Hummus 15.50/qt.

Crazy Caesar Salad Roasted Red Pepper Dip 15.50/qt.

with Homemade Croutons, Peanuts China Moon Eggplant 15.50/qt.

& Lime Caesar Vinaigrette Eggplant Caponata 15.50/qt.

South of the Border Chopped Salad Pico de Gallo 15.50/qt.

with a Lime Cilantro Vinaigrette Homemade Guacamole 20.00/qt.

Asian Salad of Mixed greens Pan Fried Onion Dip 12.00/qt.

with Cucumbers, Radishes, Strawberries, Mandarin Oranges & »
Crostini 8.00/100 ct.

Toasted Almonds, tossed with Honey Mustard Poppyseed Dressing, Pita Chips 8.00/100 ct.
garnished with Wonton Crisps Tortilla Chips 4.00/1 Ib.bag
Tangerine Balsamic Olive Tapenade 12.00/dz. Spicy Shrimp 18.00/dz.

Shallot Dijon Tomato Basil Relish 12.00/dz. Serrano Ham & Melon 18.00/dz.
Raspberry Champagne

Green Goddess Pesto & Brie 14.00/dZ. ChiCken & Veggie 14.00/dZ.

Honey Mustard Poppyseed  Herbed Goat Cheese 14.00/dz. Artichoke Ravioli 15.00/dz.

Lemon Oregano Vinaigrette with Dried Fruit with Lemon Herb Vinaigrette

A1 0astey Sesame & Soy Vinaigrette Beef Tenderloin 21.00/dz. Cheese Tortellini 14.00/dz.

Classic Caesar with Caramelized Onions with Pesto Vinaigrette

& Horseradish Cream

Smoked Salmon, Cucumber & Boursin11.00/dz.

Chef’s & Supervisors 30.00/hour | Servers 25.00/hour Roasted Vegetable & Hummus 11.00/dz.
I Mexican Fiesta 11.00/dz.

with Beans, Avocado & Cheese

elivering more to your table.
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Fresh Seasonal Fruits with Berries 4.50 pp.

Sliced Watermelon 1.25 pp. /JM/ZZL& pW & Co.

Raspberry, Pecan & Lemon Bars
1.00 ea. (min. 1 dz. any one kind)

Dark Chocolate Brownies, Caramel Brownies, Toffee Crunch Brownies
& Butterscotch Blondies with Chocolate & Marshmallow
1.00 ea. (min. 1 dz. any one kind)

Chocolate Chip, Oatmeal Raisin, Spicy Chai, Peanut Butter
Dark Chocolate Hazelnut & White Chocolate Macadamia Nut Cookies
1.00 ea. (min. 1 dz any one kind)

Ice Cream Sundae Bar
Vanilla & Chocolate Ice Cream & Wild Berry Sorbet
Hot Fudge, Caramel & Raspberry Sauces
Sprinkles, Pecans, Crumbled Oreos, Whipped Cream & Cherries
4.75 pp.

Ice Cream Sandwiches & Drumsticks 1.95 ea.
Haagen Dazs Ice Cream Bars 2.50 ea.
Italian Ice 3.50 ea.

Fresh Summer Fruit Pies 16.00 ea.

Key Lime or Mango Cheesecakes
32.00 ea. (serves 14-16)

S’mores 2.50 pp. (min. 25 guests)
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Cupcakes
A variety of flavors & styles
Mini 2.25 ea. Regular 3.00 ea.

Sheetcakes
Your choice of flavors & styles
Fresh Fruit & Carrot Cake are additional

quarter sheet 50.00 (serves 15-20)
half sheet 75.00 (serves 35-40)
three quarter 105.00 (serves 50-60)
full sheet 140.00 (serves 70-80)
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25 person minimum order Magicians

All orders are subject to sales tax & delivery charges Clowns
based upon location Balloon Artists

Most items are available for drop-off or full service Air Brush Tattoo

some restrictions may apply

Henna Tattoo

Cooking & serving equipment
(grills, buffet & work tables, chafing dishes, platters, serving utencils, etc.) Tarot Card Readers
may be required & delivered separately at an additional charge. Inflatables
Approximately 395.00 (subject to change & availability) Disc Jockey Entertainers
Tenting, guest tables, chairs, Games Galore
linens, china, cutlery & glassware, quoted upon request & subject to availability

available & quoted upon request.

ole fo»& AdAls!

_@elivering more j[;f//{' to your table. T e 847-433-3180




