
BBQ Menu for Foodies

Prompt You are hosting a 4th of July BBQ for 25 people. 16 of those are adults, many of whom
are foodies, but there should be kid-friendly options as well. Create a menu for the
BBQ including appetizers, sides and desserts. Include some items that can be made or
prepped ahead of time

ChatGPT Sure, here's a fun and delicious menu that should cater to a variety of tastes.

Appetizers
● Charcuterie Board: Arrange a variety of cured meats, artisan cheeses, fresh and

dried fruits, olives, pickles, and artisan breads. This can be assembled a few
hours before the BBQ.

● Caprese Skewers: Skewer cherry tomatoes, mini mozzarella balls, and fresh
basil on small toothpicks. Drizzle with balsamic reduction. This can be made a
few hours before the BBQ.

● Spinach and Artichoke Dip: Served with whole wheat pita chips and vegetable
sticks. This can be prepared the day before and then baked right before
serving.

Mains
● BBQ Pulled Pork Sandwiches: Slow-cooked pulled pork smothered in BBQ

sauce, served on soft rolls. The pork can be slow-cooked the day before and
then warmed on the day.

● Grilled Chicken Skewers: Marinated chicken breast skewers with bell peppers,
onions, and zucchini. Marinate the chicken the night before.

● Grilled Portobello Mushroom Burgers: A great option for vegetarians. The
mushrooms can be marinated the night before.

● Hot Dogs: For the kids, or those who prefer a classic BBQ choice.
Sides

● Creamy Coleslaw: A classic BBQ side that can be made the day before.
● Grilled Corn on the Cob: With flavored butter options like garlic and herb or chili

lime.
● Macaroni and Cheese: A kid-friendly favorite that adults love too. This can be

prepared the day before and then baked on the day.
● Watermelon Feta Salad: Fresh watermelon chunks, crumbled feta, mint leaves,

and a light vinaigrette. This salad can be prepared a few hours before the BBQ.
Desserts

● Mini Berry Trifles: Layered with pound cake, mixed berries, and whipped cream.
These can be made a few hours before the BBQ.

● Peach Cobbler: Served with a scoop of vanilla ice cream. The cobbler can be
baked the day before and then warmed slightly before serving.

● S'mores Station: A fun interactive dessert. Have a variety of chocolates,
marshmallows, and graham crackers available for guests to build their own
s'mores over the BBQ.

Beverages
● Soft Drinks & Water: For the kids and non-drinkers.
● Craft Beers & Wine: For the adults who enjoy a drink.
● Homemade Lemonade: A refreshing option that can be made the day before.



● Iced Tea: Another make-ahead option that is both adult and kid-friendly.

Remember to keep all perishable foods properly refrigerated until ready to serve, and
to safely store and handle all raw meats separately from other foods to prevent
cross-contamination. Have a wonderful 4th of July BBQ!

Prompt If the people are arriving at 2PM and we want to serve the main dinner at 5PM, create
a timeline and schedule for food preparation and cooking

ChatGPT Sure, here's a rough timeline for your BBQ day, assuming you've done most of your
shopping and some prep (like marinades) the day before:

Two Days Before (July 2nd)

1. Prepare BBQ pulled pork in slow cooker. Once done, store it in the refrigerator.
2. Make macaroni and cheese but do not bake it yet, cover and store in the

refrigerator.

One Day Before (July 3rd)

1. Marinate chicken skewers and portobello mushrooms, refrigerate overnight.
2. Make the spinach and artichoke dip but do not bake it yet, cover and store in

the refrigerator.
3. Make homemade lemonade and iced tea, store in the refrigerator.
4. Prepare the pound cake (if homemade) for the mini berry trifles, store in an

airtight container.

Day of the BBQ (July 4th)

8:00 AM

1. Remove the pulled pork from the fridge to allow it to come to room
temperature.

2. Preheat your oven for the spinach and artichoke dip.

9:00 AM

1. Bake the spinach and artichoke dip and let it cool.
2. Begin preparing the coleslaw, then refrigerate.
3. Prep and form the caprese skewers, then cover and refrigerate.

10:00 AM

1. Take the marinated chicken skewers and mushrooms out of the refrigerator to
come to room temperature.

2. Assemble the charcuterie board but don't place the cheeses yet. Cover with a
damp cloth to keep everything fresh.



12:00 PM

1. Start your BBQ grill to preheat for a good sear.
2. Set up your BBQ area, make sure you have all the utensils, plates, and

condiments ready.

1:00 PM

1. Grill the chicken skewers and portobello mushrooms. Once done, keep them in
a warm spot.

2. Grill the hot dogs and keep them warm as well.

1:30 PM

1. Finish assembling the charcuterie board with cheeses and cover with a mesh
food cover to keep bugs away.

2. Set out the appetizers: Charcuterie board, caprese skewers, and spinach and
artichoke dip.

2:00 PM

1. Guests arrive, direct them towards the appetizers and drinks.

3:00 PM

1. Prepare and set up the s'mores station for later.

4:00 PM

1. Grill corn on the cob and keep it warm.
2. Assemble the watermelon feta salad and keep it refrigerated.
3. Start heating the pulled pork on the BBQ or in the oven.

4:30 PM

1. Put the macaroni and cheese in the oven to bake.

5:00 PM

1. Set out the main courses: Pulled pork, chicken skewers, portobello
mushrooms, hot dogs, and all the sides.

2. Enjoy the meal with your guests!

6:00 PM

1. Assemble the mini berry trifles.
2. Warm the peach cobbler in the oven if desired.



6:30 PM

1. Set out desserts: Mini berry trifles, peach cobbler, and open the s'mores
station.

2. Enjoy dessert and continue celebrating the 4th of July!

Remember, these are approximate times and depending on your own speed and
comfort in the kitchen, you may need more or less time. It's always a good idea to
allow some flexibility in your schedule. Enjoy your BBQ!

Prompt How much beer and wine will we need for 16 adults?

ChatGPT Assuming that not all adults will be drinking alcohol, and that those who do will
consume moderately over the span of a few hours, here's a basic guideline:

For beer:

● People typically drink one beer per hour. So if your party is about 6 hours long
(from 2 PM to 8 PM), that's potentially 6 beers per person.

● However, it's safe to assume that not everyone will drink beer, and those who
do might not drink it the whole time. If we assume about half the adults (8
people) will drink beer and they'll have about 3 beers each over the course of
the event, you'd need around 24 beers.

For wine:

● A standard bottle of wine has about 5 servings (based on a serving size of 5
ounces).

● Similar to the beer, if we assume half the adults will drink wine and they'll have
about 2 glasses each, you'll need approximately 16 glasses of wine. This
equates to a little over 3 bottles of wine.

So, in total, you might want to get about 24 beers and 4 bottles of wine. However, it's
always better to get a little extra in case your guests drink more than estimated. Also
consider a mix of red and white wine, as well as a variety of beer types (lager, IPA, etc.)
to cater to different tastes.

Remember, this is just a rough estimate and the actual amount can vary based on your
guests' drinking habits and preferences. Also ensure there are plenty of non-alcoholic
options available for those who prefer them or are designated drivers.

Prompt Please create a shopping list for the menu

ChatGPT Absolutely, here's a detailed shopping list for your menu:

Appetizers:

1. Charcuterie board ingredients:
● Assorted cured meats



● Artisan cheeses
● Fresh and dried fruits
● Olives and pickles
● Artisan breads

2. Caprese Skewers:
● Cherry tomatoes
● Mini mozzarella balls
● Fresh basil
● Balsamic reduction

3. Spinach and Artichoke Dip:
● Spinach
● Artichoke hearts
● Cream cheese
● Parmesan cheese
● Garlic
● Whole wheat pita chips

Mains:

1. BBQ Pulled Pork Sandwiches:
● Pork shoulder
● BBQ sauce
● Soft rolls

2. Grilled Chicken Skewers:
● Chicken breasts
● Bell peppers
● Onions
● Zucchini

3. Grilled Portobello Mushroom Burgers:
● Portobello mushrooms
● Burger buns
● Burger condiments (lettuce, tomato, pickles, cheese, etc.)

4. Hot Dogs:
● Hot dogs
● Hot dog buns

Sides:

1. Creamy Coleslaw:
● Cabbage
● Carrots
● Mayonnaise
● Vinegar
● Sugar

2. Grilled Corn on the Cob:
● Corn
● Butter
● Seasonings for flavored butter (garlic, herbs, chili, lime)

3. Macaroni and Cheese:
● Macaroni



● Cheddar cheese
● Milk
● Butter
● Flour

4. Watermelon Feta Salad:
● Watermelon
● Feta cheese
● Fresh mint
● Vinaigrette ingredients (olive oil, vinegar, Dijon mustard, honey)

Desserts:

1. Mini Berry Trifles:
● Mixed berries (strawberries, blueberries, raspberries)
● Whipped cream
● Pound cake (either store-bought or ingredients to make your own)

2. Peach Cobbler:
● Peaches
● Flour, sugar, baking powder, salt, milk (for the cobbler topping)
● Vanilla ice cream

3. S'mores Station:
● Marshmallows
● Graham crackers
● Variety of chocolates

Beverages:

1. Craft beers and wines: Select a variety that you think your guests will enjoy.
2. Homemade Lemonade:

● Lemons
● Sugar
● Water

3. Iced Tea:
● Tea bags
● Sugar
● Lemons

Remember to also consider quantities based on the number of guests and their
potential preferences. Also ensure to have enough charcoal or gas for your grill. For
your convenience, reusable or disposable plates, cups, napkins, utensils, and serving
dishes may also need to be purchased if you don't have enough on hand.

Prompt What type of outdoor games can we have?

ChatGPT Outdoor games are a great addition to any BBQ gathering. They keep both kids and
adults entertained and can help create a lively and fun atmosphere. Here are a few
suggestions:



1. Cornhole: This classic lawn game involves throwing bean bags at a raised
platform with a hole in the far end. It's easy to learn and can be enjoyed by all
ages.

2. Bocce Ball: This is another classic lawn game. Players take turns throwing
balls, trying to land them as close as possible to a smaller target ball.

3. Ladder Toss: Also known as ladder golf, players toss bolas (two balls
connected by a string) onto a three-rung ladder.

4. Horseshoes: Players take turns tossing horseshoes at a stake in the ground
with the goal of hooking them around the stake.

5. Giant Jenga: Just like the tabletop game but supersized for outdoor fun.
6. Water Balloon Toss: This is a great game to help everyone cool off, especially if

it's a hot day.
7. Croquet: Set up a croquet course in your backyard for a classic and engaging

lawn game.
8. Badminton or Volleyball: If you have the space and the net, these can be great

fun for all ages.
9. Frisbee or Frisbee Golf: Casual throwing or setting up targets for a more

competitive game can be a lot of fun.
10. Capture the Flag: This is a great game for larger groups and older kids.
11. Chalk Drawing Contest: For the little ones, provide some sidewalk chalk and let

them unleash their creativity on your driveway.

Remember, the goal is to have fun and keep everyone engaged. The best games for
your BBQ will depend on your guests' ages, interests, and the space available.

Prompt This sounds great, create a fun email invitation that we can send to our guests

ChatGPT Subject: You're Invited to Our Star-Spangled 4th of July BBQ Bash!

Dear [Guest's Name],

We hope this email finds you well!

With summer in full swing, we're excited to celebrate the 4th of July with a backyard
BBQ filled with delicious food, refreshing drinks, and festive fun! We'd be delighted if
you could join us for this special occasion.

📅When: Monday, July 4th
⏰ Time: Festivities kick off at 2 PM
📍Where: Our Backyard (Address)

From mouthwatering BBQ pulled pork and grilled chicken skewers to homemade
lemonade and peach cobbler, we've planned a culinary lineup sure to satisfy both
foodies and kids alike.

In between the feasting, there'll be plenty of outdoor games to keep everyone
entertained - think Cornhole, Bocce Ball, Giant Jenga, and even a Water Balloon Toss!



Plus, we'll cap off the night with a s'mores station that's perfect for kids and adults
with a sweet tooth.

It wouldn't be the same without you, so please let us know by June 25th if you can
make it. Feel free to bring a guest and don't forget your game face - may the best team
win!

Looking forward to celebrating Independence Day together with great food, fun games,
and even better company. See you on the 4th!

Best,
[Your Name]

Please RSVP by replying to this email or by calling/texting us at [Your Phone Number].
If you have any dietary restrictions, do let us know so we can accommodate them!


