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GREEK ISLANDS

Greek Chicken Kebabs, with Tzatziki

Lemon Orzo Pasta Salad, Summer Vegetables, Dill Lemon Dressing
Spinach Feta Pie, Flavours of Spanakopita

Village Salad, Classic with Olive Red Wine Vinaigrette

THE CARBON BAR SMOKIN BBQ

Smoked Brisket, The Carbon Bar Espresso BBQ Sauce

Grilled Chicken, With Sweet & Spicy Sauce

Grilled Caesar Salad, Smoked Bacon, Garlic Crouton, Pickled Red Onion,
Parmesan

Classic Potato Salad, Dijon Mayonnaise

Mac & Cheese, Classic Favourite

YANKEE LADY CLASSIC

Dijon Tarragon Chicken Breast

Flank Steak, Cowboy Butter, Chimichurri Sauce,

Arugula Shitake Salad, Shaved Pecorino Romano, Lemon Dressing
Roasted Cauliflower Red Onion Salad, Quinoa, Chickpeas, Harissa Dressing

Rosemary Garlic Roasted Mini Potatoes

Ratatouille, Summer Squash, Eggplant, Red Peppers, Tomatoes (V)
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CARIBBEAN BREEZE

St. Louis Ribs, The Carbon Bar favourite, served with a Selection of our Sauces
Jerk Chicken, Served with Sticky Pineapple Salsa

Classic Coleslaw, Creamy Dressing

Rice & Black Bean Salad, Grilled Summer Corn, Lime Chilli Dressing

Mac & Cheese, Classic Favourite

Mixed Dessert Platter

PICNIC ON THE WATER
Selection of Mini Sandwiches, Brioche Rolls, Beef with Bearnaise Aioli,

Herbed Chicken Salad, Goat’s Cheese & Grilled Vegetables, Smoked Turkey &
Cranberry Mayo, House Cured Salmon with Dill Lemon Mayo

Rice Noodle Salad, Shaved Cucumber, Carrot, Red Pepper, Cilantro, Lime Chile
Dressing

Chopped Greek Salad, Olive & Feta Vinaigrette

Selection of Cookies and Brownies
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