
Saturday, September 16th, 2023 Howard Vs. Hampton 

CHEF’S FEATURE  
 

CHAR-GRILLED CHICKEN  

Chef Inspired Spices, Thyme, Sage 

GARLIC ROASTED MASHED POTATOES 

Garlic Confit, Salt, Black Pepper, Butter, Chives 
 

SOUTHERN-STYLE  FRIED CABBAGE  

Caramelized Onions, Bell Peppers,                              
Carrots, Garlic, Salt 

 

LOCAL RIVALRY  
 

BBQ RIBS  

Pork Ribs, Traditional BBQ Sauce, Hot Honey 

TRADIT IONAL HUSH PUPPIES  

Corn Hush Puppies, Honey Butter 

FRIED OKRA  

Remoulade Sauce 

FARM FRESH 
 

SEASONAL SALAD 

Kale, Melon, Feta Cheese, Kalamata Olives,           
Red Onions, Balsamic Vinaigrette 

CHOPPED GARDEN SALAD  

Greens, Cucumbers, Roasted Cherry Tomatoes,        
Grilled Red Onions, Ranch Dressing 

CLASSIC POTATO SALAD  

Red Onions, Cilantro, Dill, Capers, Hard Boiled Eggs, 
Mustard Dressing 

DESSERT 

PEACH CRISP                                 

Cinnamon, Brown Sugar 

SEASONAL FRUIT  WITH BERRIES  

ASSORTED BAKED COOKIES 

FAN FARE  
 

GRILLED HOT DOGS  

All-Beef Dogs, Traditional Stadium Condiments 
 

BYO NACHO BAR  

Corn Tortilla Chips, House-Made Queso,                         
Sour Cream, Jalapenos, Salsa 

 
SNACK ATTACK  

Assortment of Prepackaged Chips &                           
Pretzels  

CARVERY 
 

ROTISSERIE  BEEF  

Salt & Rosemary Crust, Dark Tiger Corn Sauce,              
Horseradish Cream Sauce, On the side Assorted Rolls 

TRADIT IONAL MAC & CH EESE 

Smoked Cheddar, Béchamel Sauce,                         
Cavatappi Pasta, Grated Parmesan 

SKILLET  SAUTÉED CORN  

Bell Peppers, Onions, Cajun Seasoning 


