BUILD YOUR WEEKEND GRILL PACK @ SALTWATER-GRILLE.COM

Avoid lines at the grocery store, worrying about them running out of what you need or forgetting something.
Order by Wednesday using our TAKEOUT/DELIVERY link on our website and schedule your pickup for Friday
between 4-8PM.

Protein (raw, ready to grille unless otherwise noted)
1. Certified Angus New York Strip 80z / 140z 10.00/ 18.00

Includes garlic steak butter, cracked peppercorns

Hormone Free Chicken Breast 60z (Includes BBQ sauce) 5.00

Pulled Pork 8oz (Includes 4 sliders buns, precooked) 9.00

Faroe Island Salmon (includes honey-Dijon glaze) 8oz 10.00

. Tuna Steak includes coarse ground pepper, olive oil 8oz 10.00

Shrimp Skewer (6 Shrimp) 12.00
Includes raw onion, zucchini, hot honey glaze

80z Certified Angus or Veggie Burger 10.00
Includes Bun, Lettuce, Tomato, Raw Onion, Cheddar on side

Sides and Add-Ons (serve 2 or as described)
1. Asparagus/ Corn on the Cob 5.00
Includes butter for corn and grated Parmesan and olive oil for asparagus
Creamy Scalloped Potatoes (ready to heat and eat) 8.00
Potato Salad (ready to eat) 8.00
Loaded Baked Potato (Precooked, heat and eat, 2 per order) 6.00
Includes, diced bacon, sour cream, shredded cheese, chopped chives
Macaroni Salad (ready to eat) 8.00

Cole Slaw (ready to eat) 6.00
Mixed Green Salad 10.00
Includes dressing of choice, ready to assemble
Caesar Salad 10.00
Includes croutons, Caesar dressing, ready to assemble
9. Fruit Salad (ready to eat) 8.00
10. Mac and Cheese (ready to bake) 10.00
11. Au Poivre Steak Sauce (ready to heat) 5.00
12. Dinner Rolls/Slider Buns (6 rolls, includes butter) 6.00

Dessert
1. Chocolate Chip Cookies dozen 8.00
2. Oreo Cheesecake % (serves 4-5) 18.00
3. Oreo Cheesecake whole (serves 8-10) 32.00
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. Brownie Bites (serves 4-6) 12.00

Comes with everything including cooking/finishing instructions and preparations as indicated plus salt and
pepper.




Preparation Instructions

All sauces and preparations come on the side except the pulled pork which just needs to be heated prior to
eating. For grilling, we have not provided cooking times as grilles cook at different temperatures and rates.
We recommend cooking all proteins to at least 145 degrees and chicken to 165 degrees per USDA guidelines.

Proteins

Steak — apply butter and peppercorns as desired, grilled to desired temperature

Tuna —roll in olive oil and then pepper as desired, grill to desired temperature
Chicken — baste chicken with BBQ sauce as desired, grill until cooked through

Shrimp Skewers — baste with hot honey glaze as desired and grill until cooked through

Pulled Pork — pork is pre-cooked and ready to heat and eat

Hot Sides

Asparagus — dress with olive oil and Parmesan as desired wrap in aluminum foil and place on grill until tender

Corn on the Cob — leave in husk, grill until kernels are tender

Scalloped Potatoes — reheat in microwave or oven at 350 degrees as desired

Baked Potatoes — come pre-cooked, can be reheated in microwave or on grill as desired
Macaroni and Cheese — bake in oven at 350 degrees for 10 minutes or on grill as desired

Au Poivre Steak Sauce — heat in microwave as desired




