Glenn Hamann
“The Grilling Guy”
Caterer

DOUBLE DELIGHT
GARDEN PARTY
PURPLE TIGER
AMERICAN BEAUTY
REHEARSAL DINNERS
CUSTOM MENUS
SIDE DISHES
APPETIZERS
BEVERAGES
PRICE ALSO INCLUDES:
BUFFET LINE AND TOAST
SERVING, CAKE CUTTING,
AND CLEAN UP

CHINA & SILVERWARE
UPGRADE AVAILABLE

We use Mesquite charcoal in

our grilling for a distinct flavor!

Our food is freshly served
with top quality meats,

vegetables, fruits, and breads

Are you looking for catering that is rustic,
but elegant for your special day?

We do onsite grilling and catering for your wedding or special event
Our menu can be customized to accommodate your taste
Catering small and large events

Located in the Lake Arrowhead region of the
San Bernardino Mountains, an unique destination wedding spot
We also service the Inland Empire and Southern California areas

Please visit our website at www.CreativeEventsByGlenn.com
Or contact us at Glenn@CreativeEventsByGlenn.com

(909) 534-1607

Creative Events By Glenn
P.O. Box 2636
Lake Arrowhead, CA 92352

Menu Effective Date
June 14,2010

Creative Events

By Glenn

Menvu

On Site Catering
At It’s Finest!

d
Y 6!

On Site Grilling
Tri-Tip, Salmon, Chicken
and Gourmet Sandwiches.

Plus side dishes and a

variety of appetizers

(909) 534-1607

www.CreativeEventsByGlenn.com



DOUBLE DELIGHT

Choice of Two Entrees
Choice of Three Side Dishes
Rolls and Butter

Plates, Knives, Forks, and Napkins

Professional Catering Staff

$ 15.25 Per Person
Additional $ 1.25 Per Person for Salmon

(plus sales tax and service charge)

ENTREES

Marinated and Grilled Tri-Tip Beef
Garlic Pepper Rib Eye Roast
Grilled Wrapped Lemon Basil Boneless Salmon
Boneless Chicken Breasts in a Savory Barbeque Sauce
Spinach Ravioli with Basil and Olive Oil Sauce

GARDEN PARTY

Choice of One Entree
Choice of Three Side Dishes
Rolls and Butter
Plates, Knives, Forks, and Napkins
Professional Catering Staff
$ 13.25 Per Person
Additional $ 1.25 Per Person for Salmon
(plus sales tax and service charge)

SIDE DISHES
Steamed Sliced Parsley and Cheese Potatoes
Rosemary Roasted Fingerling Potatoes
Garlic Mashed Potatoes
Sauté, Grilled or Steamed Vegetables (Your Choice)

Wood—Grilled Asparagus

Sugar and Spice Sweet Potatoes

West Indian Pumpkin Gratin

Rice Pilaf

Gourmet Mixed Green Salad (Custom Made to Your Taste)

Pasta Salad
Potato Salad
Macaroni Salad
Cole Slaw
Delectable Array of Fruit
Cold Veggie Extravaganza
Barbeque Baked Beans

APPETIZERS

Assorted Cheese and Crackers
$ 1.25 Per Person Each Appetizer

Stuffed Mini Bell Peppers with Creole Crab
Coconut Curry Chicken Sates
Grilled Quesadillas
$ 1.00 Per Person Each Appetizer

Deli Ham Wrapped Peaches or Pears
Cherry Tomato and Mozzarella Lollipops
Wood—Grilled Asparagus
Smokey Deviled Eggs
Delectable Array of Fruit
Cold Veggie Extravaganza
$ .75 Per Person Each Appetizer

Spice Grilled Pineapple and Bananas
Rosemary Roasted Fingerling Potatoes
Santa Maria Garlic Bread
$ .50 Per Person Each Appetizer

Sauté Tiger Prawn Shrimps
Bacon and Lemon Wrapped Scallops
$ 3.00 Per Person Each Appetizer

Price Based on Served with Lunch or Dinner
(plus sales tax and service charge)

PURPLE TIGER

Choice of Two Deli Meats
(Ham, Turkey, Roast Beef)
Choice of Two Sliced Cheeses
Bakery Fresh Hoagie Rolls
Lettuce, Tomatoes, and Condiments
Choice of Three Side Dishes
Plates, Knives, Forks, and Napkins
Professional Catering Staff
$ 8.95 Per Person
(plus sales tax and service charge)

AMERICAN BEAUTY

Sirloin or Angus Beef Burgers
Deli-Style Sausage Links and or Hot Dogs
Cheese, Lettuce, Tomatoes, Pickles
Grilled Onions and Bell Peppers
Gourmet Buns and Condiments
Choice of Three Side Dishes
Plates, Knives, Forks, and Napkins
Professional Catering Staff
$ 9.25 Per Person
(plus sales tax and service charge)

BEVERAGES

Coffee, Tea, Fresh Lemonade
Bottle Water, Soft Drinks
Hot and Cold Drinking Cups
Condiments and Ice
Beverage Dispensers and Containers

Flat Fee Depending on
Options and Guest Count

Contact Us for Pricing!




