
 
 
 
 
 

 
 
 

 
Personal/Private Chef & Catering Service 

www.betonytravelingcafe.com  
Phone:  801-651-9863 

Email:  betonytravelingcafe@gmail.com  
 

Summer Grill-Out 
 

Outdoor Grilling Menu Designed for Summertime Gatherings 
 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

Pricing: 
 

All-inclusive (groceries, meal prep, table service, clean up) 
Children’s Menu:  $25/child 

 

10-20 people:  $100/person 
21-30 people:  $85/person 
31-40 people:  $75/person 
41-50 people:  $65/person 

 

Wine Pairings: 
 

$15 additional per person 
*custom wine pairings available upon request 

 



Salad Course 
 

(Choose 1) 
 

Mixed Baby Greens Salad  
Mixed baby greens, strawberries, pecans, and goat cheese tossed with an apple cider vinaigrette 

 
Spinach Salad 

Spinach salad with strawberries, walnuts, feta crumbles and a balsamic maple glaze 
 

Ranch Salad 
Romaine lettuce, handmade croutons, cherry tomatoes, matchstick carrots, cucumbers and a homemade 

ranch dressing 
 

Ambrosia Salad  
Classic American mixed fruit salad w/ shaved coconut, pecans, marshmallows, maraschino cherries, and a 

sweet cream dressing 
 

Main Course 
 

Choice or Combo of… 
 

Grilled Steak Tips 
Marinated & grilled steak tips 

 
Oven-Roasted BBQ Chicken 

Oven-roasted bone-in BBQ chicken 
 

Grilled Pork Tenderloin 
Grilled pork tenderloin rolled and stuffed with prosciutto, rosemary, pomegranates, and a blend of Italian 

cheeses.  Drizzled w/ a homemade pomegranate glaze. 
 

Grilled Beef Hot Dogs 
Grilled 100% beef Hebrew National hot dogs (served w/ all the fixins) 

 
Grilled Hamburgers/Cheeseburgers 

Seasoned & grilled hamburgers/cheeseburgers (served w/ all the fixins) 
 

Side Dishes 
 

Please inquire for best choices to pair w/ main courses 
 

Vegetable Dishes 
Grilled seasonal vegetables  

(options include:  asparagus, portabella mushrooms, onions, bell peppers, summer squash, zucchini, eggplant, tomatoes, fennel) 
Pan-sautéed fresh corn-from-the-cob 

Lemon & garlic green beans 
Maple-glazed carrots 

 



 Pasta Dishes 
Mediterranean pasta salad 
Homemade Mac ‘n Cheese 

 
Potato Dishes  

Sweet potato fries 
Oven-roasted herbed potatoes 

Potato Salad 
Homemade baked potato chips 

 
Bean Dishes  

Boston-style baked beans 
Southern butter beans 

 
Baked Breads 

Skillet cornbread 
Baked hushpuppies 

 

Dessert Course 
 

(Choose 1) 
 

Double Chocolate Brownies à la Mode 
Double chocolate brownies served w/ vanilla ice cream and caramel sauce 

 
Apple Pie à la Mode 

Delicious and simply prepared apple pie, made using only the freshest and most crisp seasonal apples.  Served 
w/ vanilla ice cream and caramel sauce. 

 
Mixed Berry Pie à la Mode 

Seasonal mixed berries sweetened and baked to a juicy perfection.  Served w/ homemade whipped cream and 
ice cream. 

 
Lemon Streusel Bars  

The most delicious lemon bars you will ever taste!  Baked with a crunchy layer of streusel sprinkled on top.  
Served w/ locally-sourced sorbet & lemon drop candy. 

 
-- 
 

Additional Options… 
 

*Dietary restrictions accommodated upon request 
 

*Multiple per-course options made available upon request 
 

*Recommendations for bar & cocktail service made available upon request 
 

*Post-meal service gratuity and review always appreciated 


