LAMROND

Custom Catering & Event Management
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~ Roasted half chicken slathered in apricot chipotle bbq sauce

~ St Louis style ribs with house rub (dry or wet)

~ Pulled pork over Texas toast topped with our signature sugar fire green chili salsa
~ Slow cooked brisket topped with apricot chipotle bbq sauce

~ Beef ribs slathered in the house bbq sauce of your choice

Sk

~ Jalapeno cheddar corn bread with orange blossom honey butter
~ North Carolina sweet and sour slaw

~ BBQ baked beans with apricot chipotle bbq sauce

~ Red potatoes salad with bacon, Dijon and caramelized scallions
~ Sweet and sassy macaroni salad with sweet peas and carrots

~ Southwest cheddar and pepper jack Mac and cheese

~ Best corn on the cob ever!

Sobi?

~ Smoked pulled pork with Carolina slaw and sugar fire green chili salsa on a talero roll
~ Thin sliced smoked tri tip with Carolina slaw, apricot chipotle bbq sauce on a talero roll
~ Grilled portabella mushrooms, peppers topped with apricot chipotle bbq sauce, pepperjack cheese on a talero roll

S

~ Mixed spring greens topped with sweet corn nib lets, Chinese noodles,
black beans, shredded cheese, ranch dressing, bbq sauce and meat of your choice

Do,

~ Grilled apricots and peaches topped with rich ganache, Chantilly cream and toasted almonds
~ Fresh scones filled with sweet basil strawberry shortcake and fresh vanilla ice crea
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