THYME

cafe | market

Summer BBQ Menu

Seasonal Menu. Pricing & Availability Subject to Change
How to Order? Email: GTG@thymecafeandmarket.com
Please allow up to 3 days’ notice for ordering.

BBQ Dinner Package
(serves 4)
Old-Fashioned Potato Salad, Thyme’s Coleslaw, Herbed Biscuits, Small Peach Crisp

Choose 1 Entree:
Grilled BBQ Chicken Breast with Mustard BBQ Sauce - 140.00
BBQ Pork Ribs - 164.00

Hors d’oeuvres & Platters

Watermelon, Feta & Mint Skewers with Balsamic Glaze - 28.00 per dozen
Prosciutto Wrapped Melon Skewers - 30.00 per dozen
Antipasto Skewers with Salami, Mozzarella, Artichokes, Kalamata Olives, Cherry Tomatoes & Basil - 39.00 per dozen
Shrimp Ceviche - 24.00 (12 0z.)
Corn Tortilla Chips - 4.00 bag

Mexican Crudité Platter
Tortilla Chips, Jicama, Mango Wedges, Pickled Heirloom Carrots, Persian Cucumber, Radishes, Tajin Salt & Limes.
Black Bean Jalapeno Chipotle Dip, Salsa Roja, Guacamole
Displayed on platter, which is included in price.
- Small Platter with 2 Dips (serves 8-10) 85.00 | Large Platter with 3 Dips (serves 15-25) 155.00

Soup & Salad

Chilled Gazpacho Soup - quart (serves 2-3) 15.00
Strawberry & Feta Salad with Mixed Greens, Candied Pecans & Balsamic Vinaigrette - 6.00 per portion (minimum of 4 portions)

Entrees

Sliced Spiced BBQ Tri Tip - 22.00 per portion (minimum of 4 portions)
BBQ Pork Ribs - 18.00 per portion (¥ rack per portion. minimum of 4 portions)
10-Hour Pulled Pork - 12.00 per portion (minimum of 4 portions)

Grilled BBQ Chicken Breast with Mustard BBQ Sauce - 12.00 per piece
Traditional Fried Chicken (White & Dark Meat, 8 Pieces) - 32.00 each (serves 2-3)
Blackened Salmon with Mango Salsa - 16.00 per piece
Rosemary BBQ Tofu “Steak” - 12.00 per piece (minimum of 4)

Quinoa Cakes with Chimichurri - 10.00 each (minimum of 6)

Sides

Watermelon, Blackberry, Feta, Red Onion, Basil & Lime Salad - 6.00 per portion (minimum of 4 portions)
Peaches & Nectarines with Gorgonzola, Candied Pecans, Rosemary & Lavender (seasonal) - 7.50 per portion (minimum of 4 portions)
Grilled Corn, Peaches & Nectarines with Basil & Cotija (seasonal) - 6.00 per portion (minimum of 4 portions)
Street Corn On The Cobb with Cotija Cheese, Cayenne, Cilantro & Lime Juice - 6.00 per portion (minimum of 4 portions)
Black Bean, Tomato, Corn, Avocado & Feta Salad - 6.00 per portion (minimum of 4 portions)

Summer Succotash with Edamame, Haricots Verts, Cherry Tomatoes & Grainy Mustard - 6.00 per portion (minimum of 4 portions)
Summer Caprese Salad with Bocconcini, Heirloom Cherry Tomatoes & Basil - 6.00 per portion (minimum of 4 portions)
Old-Fashioned Potato Salad - 6.00 per portion (minimum of 4 portions)

Thyme’s Coleslaw - 6.00 per portion (minimum of 4 portions)

Vermicelli with Artichokes, Chicken, Basil & Parsley - 6.00 per portion (minimum of 4 portions)

Lobster & Shells Pasta Salad with Corn, Bell Peppers, Tomato & Dill - 13.00 per portion (minimum of 4 portions)

Herbed Biscuits - 3.00 each (minimum of 4)
Jalapeno Cheddar Cornbread - Small (serves 4) 18.00 | Large (serves 10-12) 36.00

Desserts

Frosted Watermelon Shaped Cookie - 4.75 each (minimum of 4)
Triple Berry Cake with Whipped Cream - 9” Cake (serves 10-12) 70.00
Lemon Olive Oil Cake with Berries & Whipped Cream - 9” Single Layer Cake (serves 8-10) - 65.00
Sour Cream Raspberry Tart - 10” Tart (serves 8) 50.00
Key Lime Pie - 10” Pie (serves 8) 44.00
Banana Cream Pie - 9” Pie (serves 6) 32.00
Peach Crisp - Small (serves 4) 32.00 | Large (serves 8-10) 52.00
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Summer BBQ Order Form

Seasonal Menu. Pricing & Availability Subject to Change
How to Order? Email: GTG@thymecafeandmarket.com

Please allow up to 3 days’ notice for ordering.

Client Name:

Phone Number:

Email:

Credit Card Number:

Exp:

CVV:

Pickup/Delivery
Date:

Pickup Pick-Up Time:

] or

Delivery Delivery Address: (Delivery windows between 9:00am-3:00pm. Delivery fee based on mileage from Thyme).

L]

Unit Price Qty
BBQ Dinner Package (serves 4)
» Old-Fashioned Potato Salad e Choose 1 Entrée: [J Chicken -140
* Thyme's Coleslaw ] ’ Whole
[] Grilled BBQ Chicken Breast with Mustard BBQ Sauce Package
* Herbed Biscuits [] Ribs - 164
* Small Peach Crisp [J] BBQ Pork Ribs
Hors d’oeuvres & Platters Unit | Price| Qty Sides Uit Eiee | @
3 ) - ** = minimum of 4 portions
Watermelon, Feta & Mint Skewers with Balsamic D o8
Glaze ozen Watermelon, Blackberry, Feta, Red Onion, Basil & portion | &
Lime Salad **
Prosciutto Wrapped Melon Skewers Dozen 30
Peaches & Nectarines with Gorgonzola, Candied P
. - - x ortion | 7.50
Antipasto Skewers with Salami, Mozzarella, Pecans, Rosemary & Lavender (seasonal)
Art|§hokes, Kalamata Olives, Cherry Tomatoes & Dozen 9 Grilled Corn, Peaches & Nectarines with Basil & Cotija
Basil o Portion 6
(seasonal)
Shrimp Ceviche (12 0z) Each 24 Street Corn On The Cobb with Cotija Cheese, Each 6
Corn Tortilla Chips Bag 4 Cayenne, Cilantro & Lime Juice
. . Black Bean, Tomato, Corn, Avocado & Feta Salad ** | Portion | 6
Mexican Crudité Platter - Small (serves 8-10)
Choose 2 dips: Summer Succotash with Edamame, Haricots Verts, Portion 6
[JBlack Bean Jalapeno Chipotle Dip Small 85 Cherry Tomatoes & Grainy Mustard **
[]Salsa Roja ] Guacamole Summer Caprese Salad with Bocconcini, Heirloom Portion | 6
Cherry Tomatoes & Basil **
Mexican Crudité Platter - Large (serves 15-25) Large 155 Old-Fashioned Potato Salad ** Portion 6
Thyme’s Coleslaw ** Portion 6
Soup & Salad Unit | Price | aty Y
K Vermicelli with Artichokes, Chicken, Basil & Parsley ** | Portion 6
Chilled Gazpacho Soup (serves 2-3) Quart 15
- - Lobster & Shells Pasta Salad with Corn, Bell Peppers, P 13
Strawberry & Feta Salad with Mixed Greens, Tomato & Dill ortion
Candied Pecans & Balsamic Vinaigrette Portion 6
(minimum of 4 portions) Herbed Biscuits (minimum of 4) Each 3
Jalapeno Cheddar Cornbread - Small (serves 4) Small 18
Entrees Unit | Price | Qty
Jalapeno Cheddar Cornbread - Large (serves 10-12) | Large 36
Sllgeq Spiced BBQ Trl Tip Portion 22
(minimum of 4 portions)
Sweets Unit |Price | Qty
BBQ Pork Ribs )
o . . Portion 18 K -
(minimum of 4 portions, ¥ rack per portion) Frosted Watermelon Shaped Cookie (minimum of 4)| Each | 4.75
10-Hour Pulled Pork (minimum of 4 portions) Portion 12 9” Triple Berry Cake with Whipped Cream
Whole | 70
) ) ) (serves 10-12)
Grilled BBQ Chicken Breast with Mustard BBQ Each 1
Sauce Lemon Olive Qil Cake with Berries & Whipped Cream
s Whole 65
. ) . (9” single layer cake, serves 8-10)
Traditional Fried Chicken
) ) Whole 32
(White & Dark Meat, 8 Pieces) Sour Cream Raspberry Tart (10” serves 8) Whole | 50
Blackened Salmon with Mango Salsa Each 16 Key Lime Pie (10" serves 8) Whole | 44
Rosemary BBQ Tofu “Steak” (minimum of 4) Each 12 Banana Cream Pie (9” serves 6) Whole 32
Quinoa Cakes with Chimichurri (minimum of 6) Each 10 Peach Crisp - Small (serves 4) Small 32
Peach Crisp - Large (serves 8-10) Large 57
Gourmet-To-Go Policies: We require a credit card to hold your order
Cancellations within 24 hours will result in a 100% charge of total bill. Cancellations within 48 hours will result in a 50% charge of total bill
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