
E.  European Festival -- $10.95*
Quarter-Pound Bratwursts, Herbed Wood-Fired Chicken,

Tangy Sauerkraut,, Oma’s Potato Salad,

Oktoberfest Beans

F.  Island-Style Barbecue -- $12.50*
Teriyaki-Drizzled Tri-Tip Sirloin Steak, 

Sweet Jamaican Jerk Chicken,

Tropical Fruit Salad, Rainbow Slaw with Sweet Golden Raisins, 

Hawaiian Honey

Baked Beans, Rolls and Butter

G. Crowd Pleaser -- $15.95*
Tender Pork Ribs, Marinated Tri-Tip Sirloin, 

Juicy Chicken, Classic Caesar

Salad, Macaroni Salad, Zesty Barbecue Beans, Grill-Toasted Garlic 

Bread, and Barbecue Sauce

I.  Tropical Paradise -- $18.95*
Grilled Swordfish with Mango Salsa, 

Teriyaki-Glazed Chicken, 

Ginger-Sesame Salad,Rainbow Slaw with 

Sweet Golden Raisins, 

Honey Baked Beans, Tropical Fruit Display, Hawaiian Rolls

Appetizers
Garden Delight Vegetable Display @ $1.50*

Cheese and Crackers Display @ $2.00*

Fresh Corn on the Cob @ $.75*

Spicy Italian Meatballs @ $2.25*

Barbecue Chicken Wings @ $1.75*

Beverages

Assorted Soda's and Bottled 

Water, Ice, and Tubs @ $2.00*

Sweetened Iced Tea @ $2.00*

Ice-Cold Lemonade @ $2.00*

Fruit Punch @ $2.00*

ALL BBQ’S INCLUDE: 

2 Hours Of Grill Time, 

Condiments, 

All Paper Products, 

Plastic Utensils, 

Grill, 

Serving Tables 

Pricing Information*

RCT standard on-site cooking minimum is 50 Adults or a $50.00 grill fee will be added.

For counts over 250 guests, please contact us directly about corporate price breaks. 

RCT menu prices are per person, plus labor charge and 7%sales tax. 

The labor charge of 18% ($100.00 min) Includes Entrees

cooked in front of your guests over mesquite wood Charcoal, covered field kitchen, covered buffet tables cloth, and tabletop decor, as 

well as quality disposable plates, utensils,and napkins. The labor charge is  not a gratuity. 

Children Under 11 are 1/2 Price and Under 4 are Free

Prices effective January 1, 2010


