
Catering Menu 
Steak Dinner Deluxe - $32.95 

Olive Oil Delicato served over a bed of wild quinoa. 

Veteran Burger Bar - $18.95 

Burger Buffet that includes an all beef sirloin burger (3/4 lb) served on a brioche bun w/butter lettuce, toma-
toes, pickles, caramelized onions, add your favorite sauce to complete the burger, comes with your choice of 
Sidewinder Fries, chips or your favorite signature side. 

Lighter Fare - $12.75 

Includes a choice of brisket or pulled pork slider with your choice of one signature side. 

Meats - Brisket, Pulled Pork, Tri-Tip steak medallions, smoked chicken thighs or breast, smoked ribs, sausage 
wedges w/peppers & onions, turkey breast 
Signature Sides - BBQ Beans, mac and cheese, hatch chili mac & cheese, green beans w/smoked bacon and 
caramelized onions, mashed potatoes w/brisket gravy, chipotle rice, pineapple coleslaw, potato or Hawaiian 
mac salad, cornbread 

Beverages - Pepsi products, sweet tea, lemonade, coffee (by Café Elite), hot tea, strawberry lemonade 

Desserts - (vary in price) tarts (pecan, apple, cherry), Hawaiian Royale and other cookies, various cupcakes, 
grandma’s bread pudding w/caramel sauce, brownies, pies, cakes 
Appetizers - (vary in price) Calamari Fries, Mac & cheese bites, tater kegs, empanadas, spicy cauliflower, 
steak bites, samosas, smoked chicken wings, smoked meat balls 

choice of two (2) signature sides and a tossed Salad. 

Tin Hut’s BBQ Dinner Plate - $21.95 

Tin Hut’s Specialty plate includes your choice of three (3) smoked meats and two (2) signature sides, includes 
a tossed Salad 
Surf and Turf Plate - $26.95 

Jumbo Shrimp sauteed with honey sriracha seasoning, smoked w/applewood, finally kissed by the flame, with 
a 4 oz cut of top sirloin, includes a choice of 2 signature sides and a Caesar salad. 

The Eagles Pride - $22.95 

garlic green beans, tossed green salad 

Northwest Catch - $32.95 

Dinner entrees include Smoked Salmon & Shrimp, includes grilled asparagus w/hollandaise sauce, wild rice or 
quinoa and tossed salad. 
Golfers Delight - $9.25 

Hot Dog Buffet which includes an 8 inch all beef hot dog on a specially crafted bun, includes a bag of chips 
and a canned Hawaiian Sun drink. 

Vegetarian Favorite - $14.95 

Mesquite Smoked Ribeye Roast sliced into 3/4 inch steak portions seared on a flaming pit. Dinner includes 

Zucchini & squash, bell peppers, sweet caramelized onions, cherry tomatoes, spinach Sauteed in Extra Virgin 

Smoked Chicken Breast, Applewood Smoked Turkey Breast, Garlic Mashed Potatoes w/turkey gravy, sauteed 

* Build your own menu by reviewing our ala carte selections of meat and signature sides 


