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CAROLINA BARBECUE

TO THE

PACIFIC NORTHWEST

AUTHENTIC PIT BARBECUE.
FRESH LOCAL INGREDIENTS.

If you are looking for award winning, authentic, flavorful, down home, slow-cooked Carolina BBQ,
you have come to the right place my friend! Specializing in one of North Carolina's oldest
traditions, The Whole HOG, we also offers a selection of other BBQ traditions as well. From Pulled
Pork and St. Louis Style Ribs to Chicken and Brisket, there is something for all BBQ adventurers!

At Philyaw's Cookout & Catering we take pride in offering the freshest and highest quality
ingredients we can provide. Our meats are sourced from local farmers whenever possible, and our
beverages are hand made by us from fresh fruit and produce. Our breads are house made daily
from scratch especially for you. Need a custom menu? Our Chefs can do that too! See our other
custom menus for details.

We take pride in what we do and would love to share the Carolina Experience with you!

TO ORDER CALL (541) 357-2377 PHILYAWSCOOKOUT.COM




PICK 2 MEATS”

B BBQ CHOPPED PORK

B SMOKED BEEF BRISKET

B BBQ CHICKEN

B CAROLINA SMOKED SAUSAGE LINKS
B THIN SLIGED TURKEY BREAST

B SMOKEY BEEF TRI-TIP
(ADD $7.00 PER PERSON)

B ST. LOUIS STYLE RIBS
(ADD $7.00 PER PERSON)

B SWEET & SMOKEY GRILLED SALMON
(ADD $12.50 PER PERSON)

B LAMB (ADD $10.00 PER PERSON)

PRIME RIB
(ADD $40.00 PER PERSON)

Il WHOLE HoG
(ADD $20.00 PER PERSON, MINIMUM
50 PEOPLE)

*Additional Entree $7 per person
*Additional Side $5 per person

PICK 3 SIDES”

SOUTHERN STYLE MUSTARD
POTATO SALAD

SEASONED POTATOES
SCALLOPED POTATOES
CREAMY WHIPPED

GARLIC POTATOES

CHEESY MAG'N'CHEESE
SWEET BBQ BAKED BEANS
BLACK EYED PEAS

STRING BEANS

CANDIED YAMS

CAROLINA COLESLAW
ROASTED CORN ON THE COB
PASTA SALAD

GREEN SALAD W/CREAMY
RANCH OR RED WINE &
OLIVE DIL VINAIGRETTE

SPINACH SALAD
COLLARD GREANS
FRUIT SALAD

CHOOSE A BREAD:

B BREAD ROLLS

B HONEY CORN BREAD
MUFFINS

Il HusH PUPPIES

PRICING:

Buffet service $150 per hour.
$25/person for 100 people or more.
$30/person for 50 to 99 people.
$35/person for 25 to 49 people. Less
than 25 people? Please request drop-
off.

Included in the listed price are our
Carolina Juke BBQ Sauces.
Disposable Plates and Utensils are an
additional $1.50 per person.

Please call for Pricing on Rental ltems
such as Tables, Buffet Tables, Linens,
Glassware, Flatware, and Staging
ltems.

PRICES LISTED PER PERSON. A 20% GRATUITY WILL BE ADDED TO THE FOOD AND BEVERAGE TOTAL.

TO ORDER CALL (541) 357-2377 PHILYAWSCOOKOUT.COM
WEDDINGS - COMPANY - BIRTHDAY - TAILGATES - SPECIAL EVENTS




CHOOSE YOUR MENU AND CHOICE OF 3 SIDES. EACH ADDITIONAL SIDE $5/PERSON.

THE HOT DOG STAND
SMOKED SAUSAGES. SPICY HOTLINKS
& 1 POUND HOT DOGS
HOUSE BAKED BUNS, CHILI, SHREDDED CHEESES, SWEET ONIONS, PICKLED RELISH, SAUERKRAUT,
BACON PIECES, DICED JALEPENOS, KETCHUP & MUSTARD - $25.00

THE AMERIGAN
HOUSE MADE W0OD SMOKED HAMBURGERS,
1/4 POUND HOTDOGS & HOUSE BAKED BUNS. SAUTED MUSHROOMS, ASSORTED CHEESE TOPPINGS.
GRILLED VEGGIES & CONDIMENTS BAR- $35.00

STEAK OUT
WooD SMOKED & GRILLED ON-SITE
BONE-IN RIBEYE - $85.00 // NEW YORK SIRLOIN - $80.00
FILET TENDERLOIN -~ $70.00 // PORTERHOUSE - $135

SIDES
SOUTHERN POTATO SALAD, COLESLAW, MAC'N'CHEESE, SWEET BB BAKED BEANS, ROASTED CORN,
MACARONI SALAD, FRUIT SALAD, PASTA SALAD, BAKED POTATOES, GANDIED YAMS, CREAMY
GARLIC WHIPPED POTATOES, SPRING SALAD, SPINACH SALAD, SEASONED POTATOES, GOLLARD
GREENS, FRESH STRING BEANS

Buffet service $150 per hour. Disposable Plates and Utensils are an additional $1.50 per person.
Please call for Pricing on Rental Items such as Tables, Buffet Tables, Linens, Glassware, Flatware, and Staging ltems.

PRICES LISTED PER PERSON. A 20% GRATUITY WILL BE ADDED TO THE FOOD AND BEVERAGE TOTAL.

TO ORDER CALL (541) 357-2377 PHILYAWSCOOKOUT.COM
WEDDINGS - COMPANY - BIRTHDAY - TAILGATES - SPECIAL EVENTS




30 PERSON MINIMUM, PRICES LISTED ARE PER PERSON

THE LEMONADE STAND - §7.00
FRESH SQUEEZED ORGANIC LEMONADE
ORGANIC RASPBERRY LEMONADE
FRESH PRESSED BLACK BERRY SWEET TEA
CUCUMBER, LIME, MOROGCAN MINT
& ROSEMARY INFUSED WATER

S'MORES SOCIAL - §7.00
LOCAL DARK & MILK CHOCOLATE SQUARES,
ORGANIC GRAHAM CRACKER COOKIES, LARGE
MARSHMELLOWS, ROASTED BY YOUR GUESTS OVER
STONE AND A SMALL FLAME

ROASTED CORN SHUCK - §7.00
FARM FRESH GRILL ROASTED CORN ON THE COB,
HOUSE CHURNED SWEET CREAM BUTTER,
CHILE LIME BUTTER, BASIL & GARLIC BUTTER,
FIRE ROASTED TOMATO & HERB SAUGE

CHOCOLATE WATERFALL - §12.00
CHOCOLATE FONDUE WATERFALL W/ASSORTMENT
OF FRESH FRUIT, PRETZELS, AND MARSHMALLOWS

CHEESE FONDUE - $12.00
A COMBINATION OF ALPINE, FONTINA & GOUDA
CHEESES W/ASPARAGUS, BROCGOLI FLORETS,
BUTTON MUSHROOMS. CHERRY TOMATOES, BABY
NEW POTATOES & SLICED BAGUETTES FOR DIPPING

ICE CREAM BAR - §8.00
HOUSE CHURNED VANILLA ICE CREAM
SWEET DECADENGE CHOCOLATE CHIPS,

HOUSE MADE TOFFEE BITS,
ASSORTED NUTS & CANDY TOPPINGS

Buffet service $150 per hour. Disposable Plates and Utensils are an additional $1.50 per person.
Please call for Pricing on Rental ltems such as Tables, Buffet Tables, Linens, Glassware, Flatware, and Staging Items.

PRICES LISTED PER PERSON. A 20% GRATUITY WILL BE ADDED TO THE FOOD AND BEVERAGE TOTAL.

TO ORDER CALL (541) 357-2377 PHILYAWSCOOKOUT.COM
WEDDINGS - COMPANY - BIRTHDAY - TAILGATES - SPECIAL EVENTS
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CUCUMBER MEDALLIONS
SLICED CUGCUMBER W/ SALMON MOUSSE &
MEDITERRANEAN SPICES ~ $4.00

CAPRESE SALAD BITES
CHERRY TOMATOD DRESSED W/ PEARL SIZED
MOZZARELLA, FRESH BQSIL & BALSAMIC VINEGAR ~
4.00

MINI CHEESE TARTLETS
CARMELIZED ONION & GOAT CHEESE BAKED
TARTLETS ~ $4.00

FRESH FRUIT KABOBS
FRESH SEASONAL FRUIT ON INDIVIDUAL KABOBS ~
$6.00

POTATO BITES
MINI RED TWICE BAKED POTATOES W/ SOUR CREAM,
GOUDA CHEESE, CHOPPED BACON & SPRINKLED W/
CHIVE -~ §5.00

JUMBO PRAWN COCKTAIL
JUMBOD PRAWN SHOT W/ HOUSE MADE ZESTY
VEGETABLE DIPPING SAUCE - §5.00

MUSHROOM CAPS
STUFFED PORTOBELLOW MUSHROOMS W/ ROASTED
TOMATOES & GOAT GCHEESE $4.00

PESTO BITES
FRESH MOZZARELLA, SLICED ROMA TOMATOES &
PESTO TOASTED OVER SLICED BAGUETTES $4.00

PROSCIUTTO WRAPPED ASPARAGUS
GRILLED ASPARAGUS$WRAPFEI] IN PROSCIUTTO -
4.00

SHRIMP PROSCIUTTO
GRILLED PRAWNS WRAPPED IN SPANISH JAMON
CURADD -~ $5.00

JAMON CURADO
SERRAND HAM, ARUGULA, GOURNAY CHEESE ON
SLICED BAGUETTES & DRIZZLED W/ OLIVE OIL -
$4.00

OYSTER SHOOTERS
FRESH RAW OREGON DYSTERS W/ HOUSE MADE
SAVORY LEMON GRANITA SAUCE -~ §7.00

PANCETTA-WRAPPED PEACHES
GRILLED FRESH PEAGH SLICES WRAPPED IN
PANCETTA & DRIZZLEI]sW/ BALSAMIC BASIL SAUGE
6.00

CRAB CAKES
HoUSE MADE CRAB CAKES W/CHILI LIME AIOLI
§7.00

Buffet service $150 per hour. Disposable Plates and Utensils are an additional $1.50 per person.
Please call for Pricing on Rental Items such as Tables, Buffet Tables, Linens, Glassware, Flatware, and Staging Items.

PRICES LISTED PER PERSON. A 20% GRATUITY WILL BE ADDED TO THE FOOD AND BEVERAGE TOTAL.

TO ORDER CALL (541) 357-2377 PHILYAWSCOOKOUT.COM
WEDDINGS - COMPANY - BIRTHDAY - TAILGATES - SPECIAL EVENTS




HUMMUS € PITA CHIPS
HousE MADE HuMMUS W/ VIRGIN OLIVE OIL, GARLIC,
ONION, CILANTRO, LEMON & SPICES ~ §5.00

SPINAGH & ARTICHOKE DIP
HOUSE MADE CREAM CHEESE SPINACH & ARTICHOKE
DIP SERVED W/SLICED BAGUETTES - §5.00

CUBED CHEESE BOARD
DOMESTIC & IMPORTED CHEESE DISPLAY
W/ CRACKERS & SEEDED BAGUETTES ~ §7.00

IMPORTED CHEESES & CRACKERS
AN ARRANGEMENT OF AGED & IMPORTED CHEESES,
CRACKERS & BAGUETTES ~ $10.00

FRESH FRUIT TRAY
ASSORTED FRESH FRUIT DISPLAY W/ SWEET CREAM
CHEESE DIPPING SAUCE - §7.00

RAW VEGGIE PLATTER
FRESH VEGETABLE DISPLAY W/ RANCH & CHIPOTLE
DIPPING SAUCES ~ $6.00

GRILLED VEGGIES W/ DIP
ROASTED BELL PEPPERS, MUSHROOM, SUMMER
SQUASH & ASPARAGUS WITH SWEET PEPPER DIPPING
SAUCE §7.00

MEATBALLS
HOUSE MADE GRILL SMOKED MEATBALLS MARINATED
IN PHILYAW'S JUKE SAUCE ~ §7.00

CHICKEN WINGS
YOUR CHOIGE OF GRILLED BUFFALD, HONEY
CHIPOTLE, HABANERO, HOT SIRACHA, CAJUN, HOUSIN
GLAZED, GARLIC & PARMESAN, SWEET & SPICY
KOREAN STYLE, FILIPINDO ODOBO, OR TRADITIONAL
OLD BAY CHICKEN WINGS ~ $10.00

BEEF SKEWERS
FLANK STEAK MARINATED & GRILLED
Woop FIRE - §$10.00

CHICKEN SKEWERS
CHICKEN BREAST MARINATED IN HOUSE MADE
TERIYAKI SAUGE & GREILLEI] OVER A WOOD FIRE -
8.00

SHRIMP SKEWERS
FRESH PRAWNS LIGHTLY SEASONED
AND GRILLED ~ $12.00

BBQ CHOPPED SLIDERS
BBQ CHOPPED PORK OR BEEF BRISKET
SERVED W/ HOUSE BAKED BREAD ROLLS
& COLESLAW -~ $10.00

Buffet service $150 per hour. Disposable Plates and Utensils are an additional $1.50 per person.
Please call for Pricing on Rental ltems such as Tables, Buffet Tables, Linens, Glassware, Flatware, and Staging Items.

PRICES LISTED PER PERSON. A 20% GRATUITY WILL BE ADDED TO THE FOOD AND BEVERAGE TOTAL.

TO ORDER CALL (541) 357-2377 PHILYAWSCOOKOUT.COM
WEDDINGS - COMPANY - BIRTHDAY - TAILGATES - SPECIAL EVENTS




90 PERSON MINIMUM, PRICES LISTED ARE PER PERSON

BREAKFAST BURRITOS BISCUITS & GRAVY
FRESH FRIED TORTILLAS, SAUSAGE & BACON, HouSE BAKED BISCUITS & SAUSAGE GRAVY,
SCRAMBLED EGGS, BLENDED CHEESE, SCRAMBLED EGGS, BACON & SAUSAGE, FRESH
HOME FRIED POTATOES, FRUIT - §22.00
FRESH SALSA BAR -~ $20.00

GRITS
WAFFLE BAR SOUTHERN STYLE GRITS'N'CHEESE, SCRAMBLED
APPLE CINNAMON, BANANA PECAN & SWEET EGGS. HOME FRIED POTATOES, BACON & SAUSAGE,
POTATO PIE WAFFLES W/ SCRAMBLED EGGS, FRESH FRUIT ~ $22.00
BACON & SAUSAGE - $23.00 ~ ADD SHRIMP FOR $10.00 PER PERSON -

ADD-ON ITEMS
51.00 - YOGURT GUPS
$1.25 - WHOLE BANANAS & ORANGES
$1.50 - BLUEBERRY MUFFINS
$2.00 - COFFEE W/ASSORTED CREAMERS & SUGER
52.50 - BOTTLED ORANGE & APPLE JUICE

Buffet service $150 per hour. Disposable Plates and Utensils are an additional $1.50 per person.
Please call for Pricing on Rental Items such as Tables, Buffet Tables, Linens, Glassware, Flatware, and Staging Items.

PRICES LISTED PER PERSON. A 20% GRATUITY WILL BE ADDED TO THE FOOD AND BEVERAGE TOTAL.

TO ORDER CALL (541) 357-2377 PHILYAWSCOOKOUT.COM
WEDDINGS - COMPANY - BIRTHDAY - TAILGATES - SPECIAL EVENTS




FULLY LICENSED
& INSURED

SERVERS
OLCC CERTIFIED

S4 - BOTTLED DOMESTIC BEER

S5 -~ BOTTLED IMPORTED & MICROBREWS

$200 - DomESTIC PoNY KEg (80 - 1202)

S250 -~ IMPORTED & MICROBREW PONY KEG (80 - 1202)
5375 - DomesTIc FuLL Keg (160 - 1202)

425 - IMPORTED & MICROBREW FuLL Kec (160 - 1202)

WINE & CHAMPAGNE

§1.5 - CORKING FEE
$15+ -~ PER BOTTLE (STARTING)

COCKTAILS

S8 - WELL DRINKS
S10 - CALL DRINKS
S12 ~ PREMIUM CALL & SIGNATURE DRINKS

BAR SERVICES BARTENDER $70/HOUR
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NON-ALCOHOLIG: COLD DRINKS

$1.50 - BOTTLED WATER

1.50 ~ CANNED SOFT DRINKS

$2.00 -~ BOTTLED SOFT DRINKS

$2.00 -~ CUCUMBER, MINT, ROSEMARY &
LIME INFUSED WATER

$3.00 -~ HoUSE BREWED SOUTHERN
SWEET TEA

$4.00 ~ PEACH TEA FIZZLE

$3.50 - FRESH SQUEEZED LEMONADE

$4.00 - FRESH SQUEEZED STRAWBERRY,
RASPBERRY OR PEACH LEMONADE

THE LEMONADE STAND

A COMBINATION OF INFUSED WATER, SWEET
TEA, LEMONADE & RASPBERRY LEMONADE
$4.00

NON-ALCOHOLIG: HOT DRINKS

$.00 ~ FRESH BREWED COFFEE W/
CREAMERS & SUGAR

$2.00 - VARIETY OF GREEN & BLACK TEAS
$3.00 - HoT CHOCOLATE

$3.50 ~ SPIGED HOT WHITE CHOGOLATE

$3.00 - FRESH APPLE CIDER FROM LOCAL
DETERING ORCHARDS
$3.50 - SPICED APPLE CIDER

TRADITIONAL CusTom BuILT CusTom BuILT

TABLETOP BAR WINE BARREL BAR BAR TRUCK
$150 SETUP S275 SETUP $500 SETUP

PRICES LISTED PER PERSON, 20 PERSON MINIMUM. A 20% GRATUITY WILL BE ADDED TO THE FOOD AND BEVERAGE TOTAL.

TO ORDER CALL (541) 357-2377 PHILYAWSCOOKOUT.COM
WEDDINGS - COMPANY - BIRTHDAY - TAILGATES - SPECIAL EVENTS




COOKIES, BROWNIES & BARS - $5.00
CHOCOLATE & WHITE CHOCOLATE CHIP COOKIES,
PEANUT BUTTER COOKIES, GINGER SNAPS
LEMON COOKIE DROPS, CHOCOLATE BROWNIES,
SAMOA BARS, SALTED CARAMEL BUTTER BARS,

SLICED PIE - $7.00
SERVED W/SCOOP OF VANILLA ICE CREAM,
= ADD $1.00
APPLE, PEACH, BLUE BERRY, KEY LIME,
PECAN. PUMPKIN & SWEET POTATO

DOWN SOUTH - §7.00
BANANA GREAM PUDDING, PEACH COBBLER,
BLUE BERRY OR STRAWBERRY CHEESEGAKE,
RED VELVET HOMBRE CAKE, SOUTHERN COCONUT
CAKE. PINEAPPLE UPSIDE DOWN CAKE

Buffet service $150 per hour. Disposable Plates and Utensils are an additional $1.50 per person.
Please call for Pricing on Rental ltems such as Tables, Buffet Tables, Linens, Glassware, Flatware, and Staging Items.

PRICES LISTED PER PERSON. A 20% GRATUITY WILL BE ADDED TO THE FOOD AND BEVERAGE TOTAL.

TO ORDER CALL (541) 357-2377 PHILYAWSCOOKOUT.COM
WEDDINGS - COMPANY - BIRTHDAY - TAILGATES - SPECIAL EVENTS




2 MEAT COOKOUT -~ $§30/P

BBQ CHICKEN, BBQ CHOPPED PORK. BREAD ROLL
+ CHOIGE OF 3 SIDES

3 MEAT COOKOUT - §40/P

BBQ CHICKEN. BBQ CHOPPED PORK. BRISKET,
BREAD ROLL + CHOICE OF 4 SIDES

SAMPLER PLATTER - §58/P

BBQ RIBS, BB CHICKEN, BRISKET,
BBQ CHOPPED PORK, SMOKED SAUSAGE COMBO,
BREAD ROLL + CHOICE OF 4 SIDES

TACO BAR - §27/P

GRILLED CHICKEN. GRILLED FLANK STEAK.
PINTO BEANS. SPANISH RICE, CILANTRO
COLESLAW TORTILLAS, SALSA BAR,
COOKIES AND BROWNIES.

HOT DOG STAND - §22/P

SMOKED SAUSAGES, SPICY HOTLINKS. & 1/4 LB
ALL BEEF HOT DOGS. CHOICE OF 3 SIDES.

SOUTHERN STYLE MUSTARD
POTATD SALAD

SEASONED POTATOES
GREAMY WHIPPED

GARLIC POTATOES

CHEESY MACARONI

SWEET BBQ BAKED BEANS
BLACK EYED PEAS

STRING BEANS

CANDIED YAMS

CAROLINA COLESLAW
ROASTED CORN ON THE COB
PASTA SALAD

GREEN SALAD W/CREAMY
RANCH OR RED WINE &
OLIVE OIL VINAIGRETTE

SPINACH SALAD
Bl COLLARD GREANS
Il FRUIT SALAD

BAR MENU

$2 Bottled Water & Canned Soda$4
Bottled Domestic Beer

$5 Bottled Imported & Micro brews
$25 Red & White Wine per Bottle

See our Bar Menu for Full Bar
Service. We are fully Licensed
& Insured.

DETAILS:

¢ 15 person minimum

¢ Drop-off occurs 3 hours prior to game

* All orders must be received 7 days prior to
game day.

* For more than 50 guests, please refer to
our regular menus

Paper Plates & Plastic Utensils w/Paper
Napkin —$1.50 each.

Disposable Chafing Dishes w/Sterno —$25 ea.
Disposable Serving Utensils — $10 per pack.

See our other menus for full service catering
or bartending.

THIS MENU FOR FOOTBALL TAILGATE PARTIES AT AUTZEN STADIUM ON GAME DAYS ONLY

PRICES LISTED PER PERSON. A 20% GRATUITY WILL BE ADDED TO THE FOOD AND BEVERAGE TOTAL.

TO ORDER CALL (541) 357-2377 PHILYAWSCOOKOUT.COM



ANGELA PHILYAW
Cross-Out


MINIMUM 50 GUESTS. CHOOSE YOUR ENTREE AND 3 SIDES. EACH ADDITIONAL SIDE $4/PERSON.

CHOOSE YOUR ENTREE:

Il CRrISPY FRIED GHICKEN
Il BUTTER BAKED CHICKEN
Il FRIED PORK CHOPS

Il SMOTHERED PORK CHOPS
Il SOUTHERN FRIED CATFISH
Il CHICKEN WINGS

Il CAJUN SHRIMP

CHOOSE A BREAD:

Bl BREAD ROLLS

B HONEY CORN BREAD
MUFFINS

I HUSH PUPPIES

*Additional Entree $12 per
person

*Additional Side $5 per person

CHOOSE 3 SIDES:

Il BROCCOLI

Il LOADED BAKED POTATO
Il RED BEANS W/RIGE

Il FRIED OKRA

Il CANDIED YAMS

Bl CHEESY MAG'N'GHEESE
Il CREAMED CORN

Il CARIBBEAN PEAS & RIGE
Il GRITS

Il SOUTHERN STYLE MUSTARD
POTATO SALAD

Il CREAMY WHIPPED POTATOES &
GRAVY

Il SWEET BBQ BAKED BEANS
Il BLACK EYED PEAS
Bl FRESH STRING BEANS

B FRESH CUT CORN ON THE COB
(SEASONAL)

Il COLLARD GREENS
Il FRUIT SALAD

PRICING:

Buffet service $150 per hour.
On-site chef for fried foods $40/hour.

$25 /person for 100 people or more.
$30 /person for 50 to 99 people.

$35 /person for 25 to 49 people.

Less than 25 people? Please request
drop-off.

Disposable Plates and Utensils are an
additional $1.50 per person.

Please call for Pricing on Rental ltems
such as Tables, Buffet Tables, Linens,
Glassware, Flatware, and Staging
Items.

PRICES LISTED PER PERSON. A 20% GRATUITY WILL BE ADDED TO THE FOOD AND BEVERAGE TOTAL.

TO ORDER CALL (541) 357-2377 PHILYAWSCOOKOUT.COM
WEDDINGS - COMPANY - BIRTHDAY - TAILGATES - SPECIAL EVENTS






