
Best New Sweet Item
Booth Name Food Entry Food Description

Mama and 
Poppa Leo's

Baked Potato Ice 
Cream

A Baked Potato ( Really Ice Cream made 
to look like a Baked Potato) with all the 
Trimmings. (Crushed Cookies to look like 
Bacon bits, whipped cream to look like 
Sour Cream)

La Casita 
Mexican Food

Bacon 
Cheesecake

Slice of Cheesecake placed on a plate 
with Strawberries and Bananas drizzled 
with White and Dark Chocolate and 
topped with Crispy Bacon Bits.

Mammoth 
Mountain #2

Cinnamon Roll 
Sundae

Warm Cinnamon roll topped with hand 
dipped Ice Cream, Caramel, and 
whipped Topping

Mammoth 
Mountain #2

Maple Bacon 
Shake

Hand Dipped old Fashioned Ice Cream 
blended with a dash of Maple Syrup and 
Crispy Bacon bits

Creamy 
Creations

Summer Lovin 
Cone

Fresh Strawberry Ice Cream topped with 
Fudge sauce and a Chocolate Dipped 
Raspberry, freshly Baked Smores Cookie 
and Dipped Pineapple Kabob all 
together in a Waffle Cone! Summer is all 
about being together and this cone is a 
few of the things we enjoy together.

C.R. Fish and 
Things

Peaches and 
Dream Churro 

Donut

Two hot Churro Donuts dusted with 
cinnamon sugar and served with Fresh 
Peaches and Homemade Caramel 
Sauce. Topped with whipped cream.



Best New Entrée
Booth Name Food Entry Food Description

Billman's

Billmans Deep 
Fried

  Smoked Bacon 
 Mac and 

Cheese

Starts with Homemade Cheesy Mac and 
Cheese Loaded with Smoked Bcon rolled 
into a ball. Lightly battered and Fried to a 
Golden Brown. Served with More Cheese 
and more Bacon!

Mexican 
Crazy Corn

Crazy Naked 
Corn

Roasted Sweet Corn drizzled in Butter..or 
not..with your choice of seasonings. Salt and 
Pepper, Hearty Seasoning or Chili Lime

The Pit Stop Garlic Crab Fries
French Fries tossing in Garlic Butter, topped 
with Garlic Oil, Old Bay Seasoning and Crab!

Mammouth 
Mountain #2

Jalapeno 
Popper Burger

1/4 Lb. all Beef Patty topped with Strips of 
Bacon, Swiss Cheese, Cream Cheese and 
Jalapeno's on a Corn Dusted Bun.

La Casita 
Mexican 

Food Gourmet Tacono

Char Grilled Strips of Carne Asada Steak 
placed in a Waffle Cone with Fresh Cilantro, 
Onions. Garnished with Pico De Gallo, Sour 
Cream and a Fresh Slice of Lime 
(Guacamole optional) Also available in 
Spicy Pork

Outlaw 
Catering The Goldie

Outlaw is known for mixing up savory and 
sweet, breakfast and dinner..Now dinner 
and dessert. We have taken our Chicken 
Bullseye Burger and turned it into dinner and 
dessert in one. It's a premium Fried Chicken 
Breast and thick cut Bacon on a Glazed 
Donut. Then we added Ice Cream, whip 
Cream and Pop Rocks. All to be enjoyed in 
one delicious sandwich.



Fairest of them All
Booth Name Food Entry Food Description

Billman's
Billman's Cowboy 

Burger

2 1/4 lb. Lean Angus Hamburger patties, 2 pieces of 
double Smoked Ham, 2 pieces of Cheese, Sauted 
Onions and Mushrooms on a Fresh Baked Bun.

Billman's
Billman's Prime Rib 

Sandwich

12 to 14 oz of Slow Cooked Choice Angus Prime Rib 
served on a Fresh Baked Kaiser bun loaded up with 
Sauted Onions and Mushrooms.

Mexican Crazy 
Corn Bacon Crazy Corn

Mexican Roasted Sweet Corn with Bacon covered 
with Secret Sauce and Mexican dry aged sweet 
cheese with choice of seasonings. Chili, Lime, or 
Hearty seasoning.

Senor Garcia 
 Tex Mex Grill Chapo's Nachos

Homemade Chips, Refried Beans, Meat, lettuce, 
Tomatoes, Cilantro, Onion, Cheese, Sour Cream, 
and Hot Sauce

Senor Garcia 
 Tex Mex Grill Shrimp Cocktail

Shrimp Homemade Sauce, Cilatro, Onion, Avecado, 
and Tomatoes

Sweet 
Temptations Toffee Tumbler

Sweet Dough made from Scratch rolled in Butter, 
sugar, and Cinnamon. Cooked to prefection then 
topped with homemade Carmel sauce, Toffee Bits. 
Served with Soft Serve Ice Cream. It's a Sweet Taste 
of Heaven.

Creamy 
Creations Manna Banana

Fresh Banana Ice Cream in a Waffle Cone. Drizzled 
with Salted Caramel and Toasted Coconut and 
Coconut Almonds. A Monkey Tail and Coconut 
Brownie Bites complete this tasty treat.

C.R. Fish and 
Things Churro Donut

Two hot Churro Donuts dusted with cinnamon sugar 
and drizzled with homemade Carmel and Fudge 
Sauce. Topped with Whipped Cream.

C.R. Fish and 
Things

Smoked Salmon on 
a Bagle

A Whole Bagle with a schmear of Herbed Cream 
Cheese and Locally Smoked Salmon. Topped with 
Cilantro and Lemon Pepper

Levandowski
  Concessions 

LLC

Batter Dipped 
Cheese

  on a Stick

A Large piece of Mozzarella Cheese on a stick 
dipped in batter and Fried. Served with Ranch or 
Marinara Sauce.




