866-305-CHEF
978-433-9110

PERSONAL CHEF SERVICE
PARTY & WEDDING COORDINATOR

BBQ SPECIALIST
CHEF ON WHEELS CONCESSION + VENDING

Fchect BBQS

Brought to you }33 Chefon Wheels, the Prolcessional’s in outdoor events!

(elebrate in stgle with a Barbecue or New England Clam Bake.
Qurfull-service BB catering includes friendly servers, set up, table cloth, high
qualit9 c}isposable dishware, our own gri”, and clean up of the service area.
Our ProFessional staff will cook your menu on sight and serve your guests while you

sit back and enjog.

The Corporate BBQ .............. Fage i
The Old Time [Tavorites BBQ ..... Fage 2
The Open it BBQ ................................... Fage %

“Home Cookin’ With @Q\J//&;-z(wwe/ Hlewwe”
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The Corporate bBQ

The PerFect way to show them you aPPreciate what they do!

Seasonal Garden Salad

A crisP mixture of fresh lettuce and farm Pickecl vegetab!es, with two

signature c{ressings

Cirilled all Beef Hot Dogs
8oz Angus Purgers perfectly cooked
Deli Potato Chips
Crisp Relish tray
Seasonal Sliced Melon tray
[resh Baked Rolls and condiments
Fruit Punch or |_emonade

$10.95

“Home Cookin’ With CQ//(:ﬁ’m(}fme/ Hlewwe”
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CHEF ON WHEILS N
Olcl Time Favorites EBQ

Tl‘nc original BBQ sure to Please everyonel

5casona/ (arden 5a/ac/

A crisP mixture of fresh lettuce and farm Picked vegetables, with two

signature dressings

Side Salad
Your choice of Fasta Salad, Fotato Salad or Colc SIaw
Trg our N[ W Asparagus and Raspberry Sa]ad for an additional $1.95
Garilled A” bemc FHot dogs
8 oz Angus Burgers Per‘Fectlg cooked
Steamed Com on the Cob with drawn butter
Sliced 5casonal Melon tray
The Old Time [Tavorites comes with all aPProPriate rolls and condiments

$12.95

“Home Cookin’ With @Q\J//&;-z(wwe/ Hlewwe”
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The Open Fit

T he taste of a [Tiremen’s Muster brought to you!
Minimum of 100 guests

Seasonal (Garden Salad

A crisP mixture of fresh lettuce and farm Picked vegctab]es, with two

signature c]ressings

51'0’6 53/30’
Your choice of Fasta Salacl, Fotato 5alaci or Cole SIaw
Try our NEW AsParagus and Raspberrg 5a]acl for an additional $ 1 .95

BBQ Chicken

More than enoug}w, A Portion of a whole (Chicken cooked on an open

C}‘narcoal Fit and brushed with a Secret Sauce
Steamed (_orn onthe (Cob with drawn butter

Sliced 5easona] Melon tray

$14.95

“Home Cookin’ With @Q\J//&;-z(wwe/ Hlewwe”



Chef cMichac! Plood
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CHI' ON WHLS Th@ Fr@m iu m bBQ/ conclsm?: -s :':I::.Illl::
The Per?ect combination!

56350/73/ Gar O’CI‘) 53/30’

A crisP mixture of fresh lettuce and farm Pickecl vegetab!es, with two

signature c{rcssings
Side Salad
Your choice of Pasta Salad, Potato Salad or Cole Slaw
Trg our N[ W Asparagus and Raspberry Salacl for an additional
$1.95
Girilled Sirloin
House Marinated choice Sirloin char grilled and hand sliced,

cooked to per{:cction
Add $2.50 person for Marinated Steak 7—1f>5 to rcp/acc the Grilled Sirloin

Girifled C/n'oécn
QOur own Marinated Chickcn Preast TiP’s, chargri”ed and brushed with

a sweet BBQsauce
Steamed (_orn on the (Cob with drawn butter

5liced 5easona] Melon tray

Selol T

“Home Cookin” Wit GQ//&;{(?@?«%/ Hlewwe”
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The Backyarder BBQ.

Tl‘ne ultimate menu for all guest to have a little of evergthingl
Seasonal Garden Salad
A crisP mixture of fresh lettuce and farm Pickec{ vegctables, with two
signature c]ressings
Side Salad
Your choice of Fasta Salacl, Fotato 5313& or Cole Slaw
Try our NEW AsParagus and Raspberry 5a]acl for an additional $ 1 .95
Girilled Sirloin
[House Marinated choice Sirloin chargri”ec‘ and hand sliceci, cooked to
PerFection
Add $2.50 per son for Marinated Steak tips to replace the (rilled Sirloin
Girilled Chicken
QOur own Marinated Cl‘nicken Preast tiP’s, Chargri”ed and brushed with
a sweet BBQ/sauce
[talian 5ausagc
Gri”ed sweet ]talian Sausage with peppers and onions
DPaked Beans
Our signature baked beans riglﬁt from Scotch Fine Farm
Steamecl Corn on the cob with drawn butter

Sliced Seasonal Melon tray
$25:50

“Home Cookin’ With f‘g\/(:é owurmel Hare”



866-305-CHEF
978-433-9110

PERSONAL CHEF SERVICE
PARTY & WEDDING COORDINATOR

CHEF ON WHEELS T s
NCW Englancl Clambake

5casona/ Garden 53/30’

A crisP mixture of fresh lettuce and farm Picl(ed vegetables, with two

sigﬂature clressings

Side Salad
Your choice of Fasta Salad, Fotato Salad or Colc SIaw
le our NI W Asparagus and Raspberry 5a]ad for an additional $1.95
5tcamcr5
Whole Clams Pluckcc{ from the icy sea steamed with beer, onion and bag
leaves. Served with broth and butter

Boot/) Eaﬂ C/)owc/a

Another signature dish from our (Chef creamy chowder with clams, shrimP

and SCBHOPS

5tcamcc/ [_ obster
i 14 lb. Steamed \/\/}‘nole Lobster served with drawn butter

Steamed (Corn on the cob with drawn butter
5liced 5easona] Melon tray
$Mar§<et$

“Home Cookin’ With @Q\J//&;awﬁve/ Hlewwe”
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BBQ Add On’s

8oz Angus burgcrs ......... $3%.50
Crilled (Chicken Preast..... $4.50

Sirlion Steak TiPs ................................ $6.95

(arilled Jtalian 5ausage .............................. $3%.95
(arilled ot |talian Sausagc ............................. $%.95
Fu”ecl BBQFOF!{ .................................................... $4.95
Shrimp K EWErS e, $5.95
Hot chs ....................................................... $%.95
ECAMETS oo, $Markets
Lcmonade, ]ce Tea, or Fruit Funch.:‘b .50
Bottlecl Y = O $2:00
bot’cled water $2.00
7o

“Home Cookin’ With @Q\J//&;-z(wwe/ Hlewwe”






