
 
Perfect Picnics BBQ Menu 

 

Salads 
 

Hugh's Signature Salad 
Crisp Field Greens, Craisins, Crumbled Feta, Candied Pecans, Balsamic Vinaigrette  

 
Mozzarella Pomodoro 

Sliced Tomato, Buffalo Mozzarella, Basil, Pesto, Balsamic Glaze 
 

Grilled Portabella Salad 
Baby Spinach & Field Greens, Grilled Portabella Mushrooms, Craisins, 

Gorgonzola Cheese, Champagne Vinaigrette 
 

Cobb Salad 
Chopped Romaine, Grilled Corn, Egg, Crispy Bacon, Cucumber, Cherry Tomatoes, Scallions, 

Crumbled Blue Cheese & Balsamic Vinaigrette  
 

Greek Salad 
Romaine Lettuce, Tomatoes, Crisp Peppers, Red Onion, Olives, 

Feta Cheese, Pepperoncini, Lemon Oregano Vinaigrette 
 

Garden Salad 
Crisp Greens, Roma Tomatoes, Red Onion, Cucumbers & Carrots 

Choice of Dressing- Balsamic, Ranch, Bleu Cheese, Poppy Seed, Greek or Caesar 
 

Caesar Salad 
Herb Croutons, Creamy Caesar, Shaved Parmesan & Cracked Black Pepper 

 
Sunlight Salad 

Mixed Field Greens, Orange Segments, Strawberries, Blueberries, 
Crumbled Feta, Poppy Seed Dressing 



Meat & Seafood 
  

Burgers N' Dogs 
Quarter Pound All Beef Hot Dogs and Hamburgers 

Toppings - Cheddar Cheese, Tomato, Onion, Lettuce, Pickles, Ketchup & Mustard  
 

Veggie Burgers 
Homemade Freshly Ground Seasonal Vegetable Burgers 

Served with Lettuce, Tomato and Onion 
 

Roasted Pig on a Spit 
Served with BBQ Sauce and Soft Potato Rolls 

 
North Carolina Chopped Pork 

Basted in Sweet Hickory BBQ Sauce, Served with Soft Potato Rolls 
 

Chargrilled BBQ Chicken Breast 
Served with Hugh’s Rich Barbecue Sauce  

 
Hawaiian Chicken Kabobs 

Chicken Breast, Pineapple, Peppers, Onion, Tangy Hawaiian Glaze 
 

Sun Coast Chicken 
Boneless Chicken Breast Marinated in Citrus, Garlic & Cilantro 

Grilled and Served with Pineapple OR Mango Salsa 
 

Herb Roasted Turkey Breast 
Served with Cranberry Aioli & Grainy Mustard 

 
Barbecue Spareribs 

Prepared in a Hickory Smoker, Basted in Tangy Barbeque Sauce 
 

Garlic Crusted Beef Tenderloin 
The Finest Cut of Beef, Roasted and Carved to Order 

Served with Horseradish Crème  
 

Roasted Beef Sirloin 
Carved to Order, Served with Horseradish Crème or Mushroom Demi-Glace  

 
 



Citrus Marinated & Grilled Skirt Steak 
Carved to Order, Served with Fragrant Chimichurri Sauce 

 
Slow Smoked Beef Brisket 

Crusted with Hugh’s Famous BBQ Dry Rub & Slow Smoked for 6 Hours 
Carved to Order, Served with Mini Soft Potato Rolls & BBQ Sauce 

 
Italian Sausage & Peppers 

Caramelized Onion & Sweet Peppers 
 

Blackened Shrimp Kabobs 
Skewered with Peppers & Onion, Mango Chutney Dipping Sauce 

 
Osceola Fried Catfish 

Flaky Fillets, Golden Fried and Served with Lemons & Dill Sauce 
 

Asian Grilled Salmon 
Delicately Grilled with Roasted Garlic, Teriyaki & Scallions 

 
Mahi Mahi 

Grilled or Blackened, Served with a Tropical Fruit Salsa  
 

Blackened Mahi Tacos 
Soft Flour Tortillas, Remoulade & Pineapple Salsa 

 
Hugh’s Authentic Paella 

Saffron Rice Simmered with Gulf Shrimp, Clams, Mussels, Calamari, Scallops, 
Chorizo Sausage, Fresh Vegetables & Crushed Garlic 

 
New England Seafood Boil 

Littleneck Clams, Gulf Shrimp, Mussels, Sausage, Red New Potatoes, Corn on the Cob 
Simmered with White Wine, Butter, Garlic, Shallots & Parsley 

 
 

Sliders 
 

Cheeseburger Sliders 
Melted Cheddar, Bib Lettuce & Tomato 

 
 



Beef Brisket Sliders 
Caramelized Onion & Horseradish Crème  

 
Beef Tenderloin Sliders 

Medium Roasted Beef, Arugula & Horseradish Crème 
 

Pesto Chicken Sliders 
Marinated Chicken Breast, Caramelized Onion, Melted Mozzarella & Basil Pesto 

 
Skirt Steak Sliders 

Caramelized Onions & Fragrant Chimichurri Sauce 
 

BBQ Pork Sliders 
Rich Carolina BBQ Sauce, Chopped Pork & Crisp Cabbage Slaw 

 
Blackened Mahi Sliders 

Crisp Cabbage Slaw & Tartar Sauce 
 

Maryland Crab Cake Sliders 
Creamy Cajun Remoulade 

 
Bacon Blue Sliders 

Melted Saga Bleu Cheese & Crisp Applewood Smoked Bacon 
 

“Build It Yourself” Slider Bar 
Angus Beef Burgers & Marinated Grilled Chicken 

Cheddar Cheese, Bib Lettuce, Tomato, Pickles and Red Onion 
Ketchup, Mustard, Pesto Mayo 

 

Sides 
 

Field Fresh Corn on the Cob 
Soft Butter & Fresh Herbs 

 
BBQ Baked Beans 

Slow Simmered with Brown Sugar, Onion & Toasted Bacon 
 

Rough Cut Coleslaw 
Crisp Cabbage & Chopped Veggies in a Tangy Vinaigrette  



Kale Slaw  
Shaved Cabbage, Tender Kale, Craisins, Toasted Pumpkin Seeds & Feta Cheese 

 
Mexican Street Corn off the Cob 

Grilled Corn, Scallions, Jalapeno, Red Onion, Cotija Cheese, Smoked Paprika 
 

Grilled Vegetables 
Zucchini, Yellow Squash, Sweet Onion, Roasted Sweet Peppers & Asparagus 

Extra Virgin Olive Oil, Sea Salt & Cracked Black Pepper 
 

Asparagus Spears 
Topped with Roasted Sweet Peppers & Caramelized Onion 

 
Potato Salad 

Red New Potatoes, Celery, Red Onion, Creamy Mayo and Fresh Dill 
 

Roasted Red Skin Potatoes 
Olive Oil, Garlic, Fresh Herbs, Sea Salt & Cracked Black Pepper 

 
Loaded Smashed Potatoes 

Red Skin Potatoes Smashed with Sour Cream, Crispy Bacon, Cheddar Cheese & Chives  
 

Rosemary Potato Wedges 
Garlic Oil, Fresh Rosemary & Parmigiano Reggiano 

 
Roasted Sweet Potatoes 

Lightly Brushed with a Fresh Herb Butter 
 

Classic Fried Favorites 
French Fries, Sweet Potato Fries, Tater Tots, Seasoned Curley Fries 

 
Caribbean Rice 

Simmered with Island Seasonings, Sautéed Peppers and Sweet Onion 
 

Creamy Mac N’ Cheese 
Aged Cheddar, Gruyere & Parmesan Cheese, Baked with a Panko Crust 

 
Greek Tortellini Salad 

Tender Cheese Tortellini, Tossed with Cucumber, Cherry Tomatoes, Olives, 
Red Onion, Crumbled Feta Cheese and Greek Vinaigrette  

 



Pasta Fresca 
Chilled Bow Tie Pasta, Sun Dried Tomatoes, Scallions, Feta and Pesto Aioli 

 
Caprese Penne Salad 

Chilled Penne Pasta, Cherry Tomatoes, Buffalo Mozzarella, Basil Leaves, Pesto 
 

Quinoa Salad 
Tender Quinoa, Craisins, Scallions, Sliced Almonds & Feta Cheese 

 
Tex Mex Couscous Salad 

Chilled Couscous, Grilled Corn, Black Beans, Scallions, Peppers, Red Onion 
 

Lasagna Alforno 
Ground Beef, Italian Sausage, Ricotta, Parmesan & Marinara 

 
Penne a la Vodka 

Creamy Pink Sauce, Green Peas, Shaved Parmesan, Fresh Basil 
 

Corn Bread Muffins, Rosemary Focaccia, French Bread or Assorted Rolls  
Served with Sweet Cream Butter 

 
 

Sweet Endings 
 

Chocolate Chunk Cookies & Fudge Brownies 
Garnished with Fresh Berries  

 
Fresh Fruit Cobbler 

Choice of Blueberry, Apple, Peach or Strawberry 
Baked in Flaky Butter Crust, Served with Vanilla Ice Cream 

 
Petite Desserts (choose from) 

Mini Éclairs, Cream Puffs, Fresh Fruit Tartlets, Baby Cannoli’s, 
Cheesecake Bites, Key Lime Pie Tartlets, Carrot Cake Squares, Chocolate Fudge Cake, Apple 

Pie, Lemon Bars, Fudge Brownies, Gourmet Cookies 
 

Mini Apple Cider & Red Velvet Donuts 
Caramel Apple & Chocolate Sauce, Powdered Sugar, Crushed Oreos, Fresh Strawberries  

 
 



Mini Cupcake Bar (choose from) 
Salted Caramel, Key Lime Coconut, Red Velvet, Cookies & Cream, Carrot Cake, Chocolate 

Fudge, Vanilla Bean, Strawberries & Cream, Lemon Dream, Boston Crème,  
Mint Chocolate Chip, Mocha, Chocolate Peanut Butter, Chocolate Cream Cheese Pecan, 

S’mores, Banana Cream, Blueberry Cheesecake, Funfetti, Nutella Hazelnut, Apple Crumb, 
Chocolate Caramel Pretzel, Black & White, Dulce De Leche, Coconut, Snickerdoodle, White 

Chocolate Raspberry & Chocolate Strawberry 
 

Cookie Monster Bar (choose from) 
Chocolate Chunk, Red Velvet, Snicker Doodle, Rocky Road, Peanut Butter,  
Oatmeal Chocolate Coconut, White Chocolate Macadamia, Oatmeal Raisin 

 
Tropical Fruit Display 

Assorted Melons, Pineapple & Colorful Berries 
 

Homemade Carrot Cake 
Decadent Cream Cheese Frosting 

 
Chocolate Chip Bread Pudding 

Drizzled with Vanilla Crème Anglaise 
 

New York Cheesecake 
Garnished with Fresh Berries & Strawberry Coulis 

 
Key Lime Pie 

Whipped Cream and Raspberry Coulis 
 

Creamy Caramel Flan 
Individual Servings, Drizzled with Caramel Sauce 

 
Tiramisu 

Garnished with Fresh Strawberries & Whipped Cream 
 

Fudge Truffle Layer Cake 
Raspberry Coulis & Fresh Seasonal Berries 

 
 

 
 


