
 

Smokin' BBQ Cheese Burger – Top a Black Angus Burger with Smoked Pulled Pork and smoked Cheddar. Serve 
on an onion bun with hot barbecue sauce and fried jalapeño slices. 

Portabella Burger – Top an All Natural Pork Burger  with provolone cheese and spread sundried tomato paste on 
the bun. Serve with grilled portabella mushroom, roasted red pepper and pepperonchini peppers. 

Cuban Burger – Add delicious ham to an All Natural Pork Burger  along with Swiss cheese, mustard and pickles. 

Caribbean BBQ Burger – Sprinkle jerk seasoning on a Black Angus Beef Burger during cooking. Top with sweet 
and spicy barbecue sauce and creamy pineapple coleslaw. 

 


