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C O R P O R AT E  B B Q  Q U I C K  H I T  G R I L L E S

BBQ GRILLING & CHILLING MENU: JG-1 

fresh fruit & seasonal berries
___

tomato & mozzarella stack
plum tomatoes / buffalo mozzarella / roasted peppers with a cracked black pepper  

olive oil & a balsamic reduction

Joey G’s Gourmet Grille 

gourmet build your own burgers with all the trimmings 
mushroom / bacon-caramelized onions / bleu cheese / lettuce / tomatoes / assorted cheeses

___
hot dogs / traditional ballpark franks 

___
BBQ pulled pork sliders

topped with aged cheddar on onion rolls with crispy tabasco onions
___

boardwalk french fries station
new york parmesan & garlic 

JOEY G’S HEALTHY GRILLING FARE: JG-2

fresh fruit & seasonal berries 
___

tomato & mozzarella stack
plum tomatoes / buffalo mozzarella / roasted peppers with a cracked black pepper  

olive oil & a balsamic reduction

Joey G’s Gourmet Grille 

grilled chicken & vegetable grille salad 
grilled chicken over greens with an assortment of local farm raised vegetables with balsamic vinaigrette 

Wraps De Jour 

grilled chicken with roasted red peppers  
___

grilled asparagus, roasted tomatoes, fresh mozzarella with a buttery chive oil
___

vegetarian wraps / built to order 

Quesadilla
black bean / white bean / guacamole / mix & match


