
Joseph’s Grille 

1033 Bellevue Avenue 

Langhorne, PA  19047 

215-702-8310 

www.josephsgrille.com 

  

Mesquite Open Grille Packages 

Chef Josephs Mesquite Grille Packages are available on or off premise. 

Please contact our sales office to create and design your own personalized 

menu 

 

 

Mesquite Grille 

Seasonal Fresh Fruit and Berries 

 

 

 Pasta Salad with a white Balsamic 

Vinaigrette 

 

 

Smoked Corn, oven cured tomato 

and 

Asparagus salad 

 

Fresh Buffalo Mozzarella and 

plum 

Tomatoes with a cracked 

Black pepper olive oil 

From the Grille 

Black Angus London Broil with Horseradish Whip 

Served with wild mushrooms, roasted peppers, oven 

cured tomatoes, caramelized onions & sweet horseradish dressing 

Baby Back Ribs-Smoked Cherry BBQ 

Mesquite Grilled Chicken 

Joseph’s Classic pan seared Crab Cakes 

Grilled Seasonal Vegetables from Bucks County Local farms 

 

 

Chef’s Addition: 

Grilled Shrimp may be purchased by the pound $21 per lb. 

Beef Tenderloin may be substituted at $4.00 per person 

French Fries Boardwalk style – 2.50  

(In addition-Parm Fries, Crab fries) 

 

    $29 Per Person (minimum 50 people) 

 
 

http://www.josephsgrille.com/


 

 

 

 

 

 

 

 

 

 

 

The Executive Grille 

Fresh Fruit and Seasonal 

Berries  

Charred Yukon Roasted 

Potatoes 

Smoked corn, oven cured 

tomato and Asparagus salad 

 

Seasonal Greens Display 

Portabella Mushrooms, 

Buffalo Mozzarella, Roasted 

Red Peppers, Oven Cured 

Tomatoes & Grilled Summer 

Squash 

 

From the Grille 

Appetizers 

Jumbo gulf shrimp and Scallops with Asian Slaw Thai glace 

reduction 

Grille 

 

Certified Black Angus Filet Mignon with grilled portabella 

mushrooms served with demi Glace 

Pan Seared Crab Cakes with Red Pepper puree and butter Chive oil 

with potato sticks  

Grilled Chicken  

 Pork Tenderloin Or BBQ smoked pulled pork  

Grilled Seasonal Vegetables from Bucks County Local farms 

 

Based on your menu Chef will include the accoutrements to 

compliment your entrée selections $44 Per Person  

(Minimum 50 people) 

 
 

 
 



 

Black & Blue Open Face Grille 

  

CCaaeessaarr  SSaallaadd    oorr  MMeesscclluunn  GGaarrddeenn  GGrreeeennss  SSaallaadd  

 

BBllaacckk  &&  BBlluuee  GGrriilllleedd  RRiibb  EEyyee  

encrusted with herbs & bleu cheese,  

served with horseradish whip 

 

GGrriilllleedd  CChhiicckkeenn  

topped with sweet summer corn, tomatoes  

& fresh mozzarella with basil chive oil 

 

Baby Back Ribs 

Served with Mac & cheese cup cakes  

 

CCrraabb  CCaakkeess  oorr  SSeessaammee  EEnnccrruusstteedd  TTuunnaa  

 

Grilled Seasonal Vegetables from Bucks County Local farms 

  

RRooaasstteedd  CCoouunnttrryy  SSttyyllee  PPoottaattooeess  

  

FFrreesshh  FFrruuiitt  &&  SSeeaassoonnaall  BBeerrrriieess  DDiissppllaayy  

  

MMiinniiaattuurree  PPaassttrriieess  

    

$36 per person 

(plus 6% sales tax & 20% gratuity) 

*50 guest minimum* 

 

 

 

 
 

 

 



 

 

 

 

 

 

 

Summer Wrap Grille 

 

Fresh buffalo mozzarella and plum tomatoes with cracked black 

pepper olive oil  

 Pasta salad with fresh vegetables tossed with balsamic Vinagrette  

 

Fresh fruit and seasonal berries  

 

From the Grille 

 

Grilled London Broil Wrap 

Sharp provolone, caramelized onions and a Horseradish whip 

 

Grilled Chicken Wrap  

 Roasted peppers, asparagus, oven cured tomatoes with  

Spring greens and balsamic vinaigrette 

 

Grilled Vegetable Wrap 

Grilled fresh vegetables from local bucks county farms drizzled 

with buttery chive oil tossed with spinach and mozzarella  

 

 Blackened Chicken Caesar Salad Wrap 

 

 

New York Parmesan Fries 

 

$28 per Person 

(Minimum 50 people) 

 
 



Philly Grille Party 

 

Fresh Fruit salad 

 

 Pasta salad with fresh veggies and balsamic  

 

Soft Pretzels & mustard 

 

 Famous Philly Cheese Steaks 
Build Your Own Philly Cheese Steak Station  
 

 Chef Eddie’s fresh butchered meat served Philly style –

Whiz or without 

(Also served with mushrooms, fried onion and for the non 

traditional types Aged provolone) 

 

 

Grilled Chicken Gourmet Sandwiches 

Italian style with roasted peppers, mozzarella and olive oil 

&  

Chicken cheddar & Bacon 

 

Chicken wings with celery and bleu cheese 

 

Roasted Pork loin with sharp provolone, brown gravy 

 

Chicken Fingers and French Fries 

 

$28 Per Person 

(Minimum 50 people) 

 

Add $125.00 to each package for a Chef 

 

 
 

Let our Culinary Team create a menu that will make your special event one that memories are made of. Our 

menus are detailed to your specifications with the guidance of our sales team. 


