
���������	��
Steeped in tradition and just plain fun is the all-American Steer Roast. A succulent Side of Beef slowly Rotisserie Roasted over 
a Hardwood Flame. A stylish buffet of quintessential favorites, coupled with today’s tastes, brings a whole new dimension to 
one of our happiest pastime! 
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ALL COOKING IS DONE WITH SELECTED HICKORY AND FRUIT WOODS AT EVENT SITE!                        
A Steer Roast is a two day event. We will arrive the day before to start the cooking process.  We will carve the Steer, provide a choice of TWO  

Sullivan’s Home-made sauces, and a variety of hot sauces. Servers, buffet tent, serving tables with table covers are provided for the serving 

line.  Any leftover food will be left with the customer. 

 
Basic Steer Roast Menu: 

• Choice Of Three Sides  

• Hamburger Buns 

• Plates 

• Napkins 

• Plastic Ware 

Deluxe Steer Roast Menu:  

• Hamburgers 

• Hotdogs 

• Choice of Three Sides 

• Chips 

• Hamburger Buns 

• Dessert 

• Plates 

• Napkins 

• Iced Tea or Lemonade 

 

 

 

 
Ask About Our……. 

Beef Ribs, Brunswick Stew, Jambalaya, Gumbo, Kentucky Style Barbecue (Fresh pulled hickory smoked Mutton),  Lamb Frenched Racks of Ribs, Lamb 
Spare Ribs Denver Style, Turkey,  Duck, Goose, Quail, Whole Lamb or Goat, Prime and Choice Steaks and Chops, Char-Grilled and Herb Crusted 
Beef, Lamb, Pork Tenderloins, Oysters or Clams Roasted, Steamed, Smoke4d or Fried, Char-Grilled Skewers (kabobs) of Chicken, Lamb, Beef, Pork 
or Shrimp  
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** Prices DO NOT include State and Local Taxes and Gratuity. There is a 200 Guest  Minimum.  
**For smaller groups or events, we recommend our Steamship Round Menu from our Barbecue Menu. 
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SIDE DISHES 

Corn Bread, Hush Puppies (On Site Only), French Fries (On Site Only), Potato Salad, Red Skin Sour Cream Potato Salad, Vegetable Pasta Salad 
,Green Bean Vinaigrette with Shitake Mushrooms, Vegetable/ Fruit/Cheese Platter Cucumber and Onion Salad, Onion and Tomato Salad Steak 

House Style, Cucumber, Tomato and Onion Salad with Aged Stilton and Steakhouse Dressing, Chili Cheese Cornbread, Spoon Bread, Grilled Herbed 
Garlic Bread), Colcannon Mashed Potatoes, Garlic Mashed Potatoes, Sweet Potato Casserole, Rice Pilaf, Corn Pudding, Red Bliss Potatoes with 
Garlic, Butter, Parsley and Parmesan Cheese, Pasta Salad with Tomato, Mozzarella, Basil Garlic and Olive Oil, Cinnamon Apples with Bourbon, 
Collard Greens, Sautéed Grated Squash, Fresh Green Beans with Butter and Herbs and Shitake, Mushrooms, Char-Grilled Portobello, Mushrooms, 
Char-Grilled Asparagus, Fresh Vegetable Medley, Creamed Spinach, Brunswick Stew, Scalloped Potatoes, Baked Beans, Green Beans, Reds Beans w/ 

Rice, Black Beans w/ Rice, Border Queso Dip w/  Tortilla Chips Corn, Cole Slaw, Macaroni & Cheese, Macaroni Salad, Vinaigrette Pasta Salad, 
Tossed Garden Salad w/Dressing or Cinnamon Apples 

**Additional Sides @ $1.50 per guest. 

 

 

BEVERAGES 
Choose any two beverages for $2.50 per person 

Fresh Squeezed Lemonade, Assorted Coke or Pepsi Products, Bottled Water, Fresh Brewed Sweet or Regular Iced Tea 
Cups and ice are included. Add $.25 per person for each additional section. 
Sullivan’s does not provide alcoholic beverages. Bartenders and drink mixers are available upon request. 

 

 

DESSERT 
Banana Pudding, Bread Pudding w/ Whiskey Sauce, Cobbler(Peach, Apple, Blue Berry or Cherry), Cinnamon-Bourbon Apple Sundae, Pecan 
Squares, Key Lime Squares, Sweet Potato Casserole, Watermelon, ,Fresh Fruit Salad, Bananas Foster, Brownies, Cookies or Sheet Cakes. 

**Desserts @ $2.00 per guest 

 

 


