
catering.
reheating  & cooking instructions

Barbeques and ovens vary, be sure to closely monitor the food while reheating and cooking.

STEAKS (RAW)

bbq
 Preheat grill to medium-high heat. Place the steaks on the grill and
cook until golden brown and slightly charred for 4-5 minutes
 Turn the steaks over and continue to grill:

1.

2.
—medium-rare, 3-5 minutes to 135°F
—medium, 5-7 minutes to 140°F
—medium-well to 150°F

   3.  Let rest for 3-5 minutes before slicing

FLATTENED OR WHOLE CHICKENS (RAW)

oven
 Preheat oven to 425°F / 218°C. Place chicken in oven-safe pan, skin
side up and bake for 25 minutes
 Reduce heat to 350°F / 176°C and continue to cook for an
additional 35 minutes or until the chicken reaches an internal
temperature of 165°F
 Let rest for 15 minutes before carving

1.

2.

3.

bbq
 Preheat grill to medium-high heat. Place chicken skin side down on
the grill for 5 minutes
 Flip over and reduce heat to medium. Cook for an additional 45
minutes or until the chicken reaches an internal temperature of
165°F
 Let rest for 15 minutes before carving

1.

2.

3.

MARINATED SALMON FILET (RAW)

bbq
 Preheat the left side of your grill to medium-high heat. Place salmon
onto lined baking tray or aluminum pan lined with parchment on the
right side of grill
 Close the lid to create an oven. Leave closed for 10-15 minutes or
until internal temperature reaches 158°F / 70°C

1.

2.

oven
 Preheat oven to 350°F / 176°C 
 Place salmon on lined baking sheet, skin side down and bake for  15-
20 minutes or until internal temperature reaches 158°F / 70°C

1.
2.

MA I N S

BEEF, SHRIMP & VEGETABLE SKEWERS (RAW)

bbq
 Preheat grill to medium-high heat
 Season the skewers with olive oil, salt & pepper
 Place skewers on the grill, cook until golden brown and slightly
charred for 2-4 minutes
 Flip over and continue to grill:

1.
2.
3.

4.
—beef —medium-rare, 3-5 minutes to 135°F —medium, 5-7 minutes
to 140°F
—vegetable skewers: 3-5 minutes
—shrimp skewers: 3-5 minutes, or until no longer translucent to
120°F
—chicken skewers: 7-10 minutes to 165°F, turn after 4 minutes

   5. Let rest for 3-5 minutes before serving

VEGETABLE SIDE DISHES (RAW)

 Remove plastic film before heating
 Preheat grill to medium heat
 Place pan directly on the grill, stirring occasionally for 15-20 minutes
or until hot through and internal temperature reaches 165°F / 74°C

1.
2.
3.

Mushrooms & bacon, pesto vegetables, Santa Fe vegetables

MAC & CHEESE

 Remove plastic film before heating
 Preheat oven to 350°F and bake for 30 minutes or until center
reaches 165°F / 74°C
 Alternatively microwave on high for 6-7 minutes (pans are
microwave safe)

1.
2.

3.

S I D E S

BRAISED PORK RIBS
 Preheat grill to medium-high heat
 Ribs are sent fully cooked, reheat on the grill for 4-7 minutes
 Brush with BBQ sauce and continue to heat until warmed
throughout and serve

1.
2.
3.

CORN ON THE COB

bbq: grill in husks
 Peel back husks without detaching them from the bottom of the
cob, remove silk and fold husks back into their place
 Place corn in a sink or large bowl of water, soak for at least 15
minutes 
 Preheat grill to medium-high heat
 Remove corn from water and shake off excess water, place directly
onto the grill for 15-20 minutes, turning occasionally
 Remove from grill, peel off husks and serve with chili-lime butter,
salt & pepper

1.

2.

3.
4.

5.

bbq: direct grill
 Preheat grill to medium-high heat
 Remove husks and silk from corn, bush corn with olive oil
 Place directly on the grill for 10-14 minutes, turning often
 Remove from grill, serve with chili-lime butter, salt & pepper

1.
2.
3.
4.

BAKING POTATO

 Preheat grill to medium-high heat
 Place foiled potatoes on the top rack
 Grill for 1 hour or until soft, turning often
 Serve with sour cream, chives and bacon bits

1.
2.
3.
4.

SLIDERS

 Preheat grill to medium-high heat
 Season slider patties with salt and pepper
 Grill for4-6 minutes, flip and continue to cook for an additional 3-6
minutes to 160°F

1.
2.
3.

CLASSIC CAESAR (COCKTAIL)

 Rim glass with rimmer
 Add ice, 1 oz premium vodka, 1 dash hot sauce, 1/2 tsp horseradish, 
 1 dash Worcestershire sauce
 Add 8 oz Walter caesar mix
 Garnish with lime wedge, celery stalk, tipsy olives, maple bacon
colossal cocktail shrimp, cracked black pepper

1.
2.

3.
4.

Cooking times may vary by oven. An accurate probe thermometer should be used to check the internal temperature of cooked and reheated foods for at least 15 seconds. For the most accurate probe

reading place the point of a clean thermometer into the thickest part of the protein, pie, stew etc. It is also advisable to probe more than one area. Do not place probe against bones or food containers.
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