
NOSH DINNER
B B Q  ME N U  I S  D I N E - I N  O N L Y

A L L  T A K E  O U T S  N E E D  T O  B E  P L A C E D  B Y  2 P M  
F R O M T H E  A L WA Y S  O N  ME N U  O N L Y

Sunday, August 2nd, 2026

S T A R T E R S :

C u c u mb e r  &  H e i r l o o m T o ma t o  G a z p a c h o  V G / GF  
o r  S a l a d  B a r  V G / G F

F R E S H  OF F  T H E  G R I L L :
B e e f  B u r g e r s  
B e e f  H o t  d o g

V e g g i e  B u r g e r  ( U p o n  r e q u e s t )
Ma r i n a t e d  S a l mo n  F i l e t  

Mo j o  Ma r i n a t e d  C h i c k e n  

C ON D I ME N T S :
L e t t u c e ,  T o ma t o  &  R e d  O n i o n ,

P i c k l e s ,  R e l i s h ,  K e t c h u p ,  Mu s t a r d
 &  Ma y o

D A I L Y  S I D E S :
C o r n  o n  t h e  C o b  V G

R e d  B l i s s  P o t a t o  S a l a d  V
C o l e s l a w V

D E S S E R T :
K o s h e r  I c e  C r e a m B a r  

Wa t e r me l o n  P l a t t e r  V G / G F      

Buffet Price: $26


	NOSH DINNER
	Sunday, August 2nd, 2026
	STARTERS:
	Cucumber & Heirloom Tomato Gazpacho VG/GF  or Salad Bar VG/GF

	FRESH OFF THE GRILL:
	Beef Burgers  Beef Hot dog Veggie Burger (Upon request) Marinated Salmon Filet  Mojo Marinated Chicken

	DAILY SIDES:
	Corn on the Cob VG Red Bliss Potato Salad V Coleslaw V

	CONDIMENTS:
	Lettuce, Tomato & Red Onion, Pickles, Relish, Ketchup, Mustard  & Mayo

	DESSERT:
	Kosher Ice Cream Bar  Watermelon Platter VG/GF


	Buffet Price: $26


