
Catering Menu

smoked meats
Full Tray Feeds 20 ◆ 1/2 Tray Feeds 10

Smoked Pork
12-Hour Smoked Pulled Pork

$150 (HALF) ◆ $300 (FULL)

Smoked chicken
BBQ Bone-In or Pulled Chicken
$160 (HALF) ◆ $320 (FULL) 

chopped bbq beef
Pulled Smoked Short Rib

$180 (HALF) ◆ $360 (FULL)

smoked brisket
Low & Slow Sliced Whole Brisket

$190 (PER BRISKET)

All trays come with choice of BBQ Sauce, Pickles, Pickled Red Onions & Fresh Slider Buns

Pork Belly Burnt Ends
$23.99 PER POUND
Slow Cooked Bites in a Honey Chipotle Sauce

Ribs by the Rack
$45.00 EACH
Slow Cooked Whole Rack of Ribs with Choice of Sauce

House Smoked Wings
$50 (25) ◆ $97.50 (50) ◆ $195 (100) 
Choice of Blu or Ranch with Pickled Veggies

Wing sauces
◆ Bu�alo 

◆ Carolina Mustard 
◆ Texan BBQ

◆ Alabama White 
◆ Wright Rub

 
rib / meat sauces

◆ Alabama White
◆ Texan BBQ

◆ Carolina Mustard

bbq pit beans                     $40
Jalapeno Lime Slaw         $40
Vinegar Dill Slaw             $40
seasonal salad                 $45
Crispy roasted taters     $45

creamy mac-n-cheese                   $50
marinated grilled vegetables  $50
cornbread w/ honey butter          $30
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