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Menus are subject to change without

notice due to seasonal & market changes.

THE PAINTED TABLE  -  BARBEQUE MENU

S IDES

Loaded Baked Potatoes
Russet Potato, Cheddar Cheese Bacon

and Chive. 

Whipped Potatoes
Buttery Yukon gold potatoes

Red Herbed Roasted Potatoes
Thyme, Rosemary, Garlic

Herbed Rice Pilaf
Buttery rice pilaf with Herbs

Mac and Cheese
Creamy, Mild Cheddar, Herbed Crust

Corn on the Cobb
Buttery local yellow corn

Jalapeño Cole Slaw
Spicy, Creamy, and Refreshing 
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(30-person minimum)

SALAD

Green Salad
Cucumber, Tomatoes, Carrots and

Ranch 

Caesar Salad
Garlic Croutons, Spicy Caesar,

Parmesan

Cobb Salad
Tomatoes, Avocado, Egg Yolk, Blue

Cheese 

Corn and Blueberry Salad
Spring Mix, Blueberry and Roasted

Corn with Citrus Champagne

Vinegartte 

Watermelon Salad
Mint, Feta, Arugula, Frsiee, Citrus

Honey 

MEAT

St. Louis Ribs (5 per person)
Dry rubbed and lightly sauced with BBQ

and Butter

Pork Loin 7oz 
Grilled Bourbon BBQ pork chop. 

BBQ Chicken Breast 8oz
Bone- In Chicken Breast. Grilled and

Sauced

BBQ Chicken Breast Legs & Thighs
Mix of Breast, Legs and Thighs. 

Santa Maria TriTip
Seaoned with Santa Maria rub and

Grilled 

Bone-In Beef Ribs 5 oz.*
Rich Beefy Smoked Ribs taken off the

bone and portioned. 

Brisket 10-15lbs*
Market price. Minimum order of 30

people for one brisket. Max three

briskets.

BREAD

Signature Rolls

Dinner Rolls

Corn Bread


