
TO ORDER CALL (541) 357-2377  ph ilyawscookout.com

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!



Barbecue Menu
PICK 2 MEATS*

    BBQ Chopped Pork

    Smoked Beef Brisket

    BBQ Chicken

    Carol ina Smoked Sausage L inks  

    Th in sl iced Turkey Breast

    Smokey Beef Tr i-T ip
(add $7.00  per person)

    St .  Louis Style R ibs
(add $7.00  per person)

    Sweet & Smokey Grilled Salmon 
(add $12.50  per person)

    Lamb (Add $10.00  per person)

    Pr ime R ib
(add $40.00  per person)

 Whole Hog
(add $20.00  per person ,  m in imum 
50 people)

CHOOSE A BREAD:

    Bread Rolls

    Honey Corn Bread 
Muff ins

    Hush Puppies

pr ices l i sted per person .  a 20% Gratu ity w i ll be added to the food and beverage total .

TO ORDER CALL (541) 357-2377  ph ilyawscookout.com
WEDDINGS •  COMPANY •  B IRTHDAY •  TA ILGATES •  SPEC IAL EVENTS

PICK 3 S IDES*

    Southern Style Mustard

    Potato Salad

    Seasoned Potatoes

    Scalloped Potatoes

    Creamy Whipped

    Garl ic Potatoes

    Cheesy Mac'n 'Cheese

    Sweet BBQ Baked Beans

    Black Eyed Peas

    String Beans

    Candied Yams

    Carol ina Coleslaw

    Roasted Corn on the Cob

    Pasta Salad

    Green Salad w/Creamy 
Ranch or Red Wine & 
Ol ive O il  V inaigrette

    Sp inach Salad

    Collard Greans

    Fru it Salad

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 Items 
such as Tables, Buffet Tables, Linens, 
Glassware, Flatware, and Staging 
Items. 

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



pr ices l i sted per person .  a 20% Gratu ity w i ll be added to the food and beverage total .

TO ORDER CALL (541) 357-2377  ph ilyawscookout.com
WEDDINGS •  COMPANY •  B IRTHDAY •  TA ILGATES •  SPEC IAL EVENTS

All-American Menu
THE HOT DOG STAND

Smoked Sausages ,  Sp icy Hotl inks 
& ¼ Pound Hot Dogs

House Baked Buns ,  Ch il i ,  Shredded Cheeses ,  Sweet On ions ,  P ickled Rel ish ,  Sauerkraut ,  
Bacon P ieces ,  D iced Jalepenos ,  Ketchup & Mustard ~ $25.00

THE AMERICAN
House Made Wood 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-S ite 

Bone- In R ibeye ~  $85 .00   //  New York S irlo in ~  $80 .00
F ilet Tenderloin ~  $70 .00   //   Porterhouse ~  $135

SIDES
Southern Potato Salad,  Coleslaw,  Mac’n ’Cheese ,  Sweet BBQ Baked Beans ,  Roasted Corn ,  

Macaroni  Salad,  Fruit Salad,  Pasta Salad,  Baked Potatoes ,  Candied Yams,  Creamy 
Garlic Whipped Potatoes ,  Spring Salad,  Sp inach Salad,  Seasoned Potatoes ,  Collard 

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 Items. 

Choose your Menu and Choice  of  3 S ides .   each addit ional s ide  $5/person .



pr ices l i sted per person .  a 20% Gratu ity w i ll be added to the food and beverage total .

TO ORDER CALL (541) 357-2377  ph ilyawscookout.com
WEDDINGS •  COMPANY •  B IRTHDAY •  TA ILGATES •  SPEC IAL EVENTS

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. 

Social Serving Stations

THE LEMONADE STAND ~ $7.00
Fresh Squeezed Organic Lemonade

Organic Raspberry Lemonade
Fresh Pressed Black Berry Sweet Tea  

Cucumber ,  L ime ,  Moroccan 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 ,
Ch ile  L ime Butter ,  Basil  & Garlic Butter ,  

F ire Roasted Tomato & Herb Sauce

CHOCOLATE WATERFALL ~ $12.00
Chocolate Fondue Waterfall w/Assortment 
of Fresh Fruit ,  Pretzels ,  and Marshmallows 

CHEESE FONDUE  ~  $12.00
A Combination of Alpine ,  Font ina & Gouda 
Cheeses w/Asparagus,  Broccol i  Florets ,  

Button Mushrooms,  Cherry Tomatoes ,  Baby 
New Potatoes & Sl iced Baguettes For D ipp ing

ICE  CREAM BAR ~ $8.00
House Churned Vanilla Ice Cream
Sweet Decadence Chocolate Ch ips ,  

House Made Toffee B its ,
Assorted Nuts & Candy Toppings

50 PERSON MIN IMUM,  PRICES L ISTED ARE PER PERSON



pr ices l i sted per person .  a 20% Gratu ity w i ll be added to the food and beverage total .

TO ORDER CALL (541) 357-2377  ph ilyawscookout.com
WEDDINGS •  COMPANY •  B IRTHDAY •  TA ILGATES •  SPEC IAL EVENTS

Appetizer Bites Menu
CUCUMBER MEDALLIONS 

Sl iced Cucumber w/ Salmon Mousse & 
Mediterranean Spices ~  $4.00

CAPRESE SALAD BITES
Cherry Tomato Dressed w/ Pearl S ized 

Mozzarella,  Fresh Basil  & Balsamic V inegar ~ 
$4.00

MINI  CHEESE TARTLETS
Carmel ized On ion & Goat Cheese Baked 

Tartlets ~  $4.00

FRESH FRUIT KABOBS
Fresh Seasonal Fruit on Ind iv idual Kabobs ~ 

$6.00

POTATO BITES
Min i  Red Twice Baked Potatoes w/ Sour Cream,  
Gouda Cheese ,  Chopped Bacon & Sprinkled w/ 

Ch ive ~  $5.00

JUMBO PRAWN COCKTAIL
Jumbo Prawn Shot w/ House Made Zesty 

Vegetable D ipp ing Sauce ~  $5.00

MUSHROOM CAPS
Stuffed Portobellow Mushrooms w/ Roasted 

Tomatoes & Goat Cheese $4.00

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. 

PESTO BITES
Fresh Mozzarella,  Sl iced Roma Tomatoes & 
Pesto Toasted over Sl iced Baguettes $4.00

PROSCIUTTO WRAPPED ASPARAGUS
Grilled Asparagus Wrapped in  Prosciutto ~ 

$4.00

SHRIMP PROSCIUTTO
Grilled Prawns Wrapped in  Spanish Jamon 

Curado ~ $5.00

JAMON CURADO
Serrano Ham, Arugula, Gournay Cheese on 
Sliced Baguettes & Drizzled w/ Olive Oil ~ 

$4.00

OYSTER SHOOTERS
Fresh Raw Oregon Oysters w/ House Made 

Savory Lemon Granita Sauce ~  $7.00

PANCETTA-WRAPPED PEACHES
Grilled Fresh Peach Sl ices Wrapped in  

Pancetta & Drizzled W/ Balsamic Basil  Sauce 
$6.00

CRAB CAKES
House Made Crab Cakes w/Chil i  L ime Aiol i  

$7.00



pr ices l i sted per person .  a 20% Gratu ity w i ll be added to the food and beverage total .

TO ORDER CALL (541) 357-2377  ph ilyawscookout.com
WEDDINGS •  COMPANY •  B IRTHDAY •  TA ILGATES •  SPEC IAL EVENTS

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. 

Appetizers Menu
HUMMUS & PITA CHIPS

House Made Hummus w/ V irgin Ol ive O il ,  Garl ic ,  
On ion ,  C ilantro,  Lemon & Spices ~  $5.00

SPINACH & ARTICHOKE DIP
House Made Cream Cheese Sp inach & Artichoke 

D ip Served w/Sl iced Baguettes ~  $5.00

CUBED CHEESE BOARD 
Domestic & Imported Cheese D isplay

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 D isplay w/ Sweet Cream 

Cheese D ipp ing Sauce ~  $7.00

RAW VEGGIE PLATTER
Fresh Vegetable D isplay w/ Ranch & Chipotle 

D ipp ing Sauces ~  $6.00

GRILLED VEGGIES W/ DIP
Roasted Bell Peppers ,  Mushroom,  Summer 

Squash & Asparagus with Sweet Pepper D ipp ing 
Sauce $7.00

MEATBALLS
House Made Grill Smoked Meatballs Marinated 

in  Ph ilyaw’s Juke Sauce ~  $7.00

CHICKEN WINGS
Your Choice of Grilled Buffalo ,  Honey 

Chipotle ,  Habanero ,  Hot S iracha,  Cajun ,  Housin 
Glazed ,   Garl ic & Parmesan,  Sweet & Spicy 

Korean Style ,  F il ip ino Odobo,  or Tradit ional 
Old Bay Chicken Wings ~ $10.00

BEEF SKEWERS
Flank Steak Marinated & Grilled 

Wood F ire ~ $10.00

CHICKEN SKEWERS
Chicken Breast Marinated in  House made 

Ter iyaki  Sauce & Grilled Over a Wood F ire ~  
$8.00

SHRIMP SKEWERS
Fresh Prawns L ightly Seasoned 

and Grilled ~  $12.00

BBQ CHOPPED SLIDERS
BBQ Chopped Pork or Beef Brisket 

Served w/ House Baked Bread Rolls 
& Coleslaw ~ $10.00



pr ices l i sted per person .  a 20% Gratu ity w i ll be added to the food and beverage total .

TO ORDER CALL (541) 357-2377  ph ilyawscookout.com
WEDDINGS •  COMPANY •  B IRTHDAY •  TA ILGATES •  SPEC IAL EVENTS

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. 

Breakfast Menu

BREAKFAST BURRITOS
Fresh Fr ied Tortillas ,  Sausage & Bacon ,  

Scrambled Eggs,  Blended Cheese ,  
Home Fr ied Potatoes ,

Fresh Salsa bar ~ $20.00

WAFFLE BAR
Apple C innamon,  Banana Pecan & Sweet 

Potato P ie  Waffles  w/ Scrambled Eggs,  
Bacon & Sausage ~  $23 .00

BISCUITS & GRAVY
House Baked B iscuits & Sausage Gravy,  

Scrambled Eggs,  Bacon & Sausage ,  Fresh 
Fruit ~  $22.00

GRITS  
Southern Style Grits ’n ’Cheese ,  Scrambled 

Eggs,  Home Fr ied Potatoes ,  Bacon & Sausage ,  
Fresh Fruit ~  $22.00

~ ADD SHRIMP FOR $10.00  PER PERSON ~

ADD-ON ITEMS
$1 .00 ~  Yogurt Cups

$1 .25 ~  Whole bananas & Oranges
$1 .50 ~  Blueberry Muff ins

$2 .00 ~ Coffee w/Assorted Creamers & Suger
$2.50 ~ Bottled Orange & Apple Juice

50 PERSON MIN IMUM,  PRICES L ISTED ARE PER PERSON



pr ices l i sted per person ,  20 person m in imum .  a 20% Gratu ity w i ll be added to the food and beverage total .

TO ORDER CALL (541) 357-2377  ph ilyawscookout.com
WEDDINGS •  COMPANY •  B IRTHDAY •  TA ILGATES •  SPEC IAL EVENTS

Beverages & Bar Service
BEER
$4 ~ Bottled Domestic Beer
$5 ~ Bottled Imported & Microbrews
$200 ~ Domestic Pony Keg (80 – 12oz)
$250 ~ Imported & Microbrew Pony Keg (80 – 12oz)
$375 ~ Domestic Full Keg ( 160 – 12oz)
$425 ~ Imported & Microbrew Full Keg ( 160 – 12oz)

WINE & CHAMPAGNE
$7 .5 ~  Corking Fee
$15+ ~ Per Bottle (starting)

COCKTAILS
$8  ~  Well Drinks
$10 ~  Call Drinks
$12 ~  Premium Call & S ignature Drinks

BAR SERVICES bartender $70/hour

NON-ALCOHOLIC :  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-ALCOHOLIC :  HOT DRINKS
$.00 ~ Fresh Brewed Coffee w/    
Creamers & Sugar
$2.00 ~ Variety of Green & Black Teas
$3.00 ~ Hot Chocolate
$3.50 ~ Spiced Hot White Chocolate
$3.00 ~ Fresh apple cider from local 
Detering orchards
$3.50 ~ Spiced Apple Cider

Tradit ional
Tabletop Bar

$150 Setup

Custom Built
Wine Barrel Bar

$275 Setup

Custom Built
Bar Truck
$500 Setup

Fully L icensed

& Insured

SERVERS

OLCC Cert if ied



Desserts
COOKIES ,  BROWNIES & BARS ~ $5.00
Chocolate & White Chocolate Ch ip Cookies ,  

Peanut Butter Cookies ,  G inger 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 L ime ,  

Pecan ,  Pumpkin & Sweet Potato

DOWN SOUTH ~ $7.00 
Banana Cream Pudding ,  Peach Cobbler ,  
Blue Berry or Strawberry Cheesecake ,  

Red Velvet Hombre Cake ,  Southern Coconut 
Cake ,  P ineapple 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 Items such as Tables, Buffet Tables, Linens, Glassware, Flatware, and Staging Items. 

pr ices l i sted per person .  a 20% Gratu ity w i ll be added to the food and beverage total .

TO ORDER CALL (541) 357-2377  ph ilyawscookout.com
WEDDINGS •  COMPANY •  B IRTHDAY •  TA ILGATES •  SPEC IAL EVENTS



SIDES :

    Southern Style Mustard

    Potato Salad

    Seasoned Potatoes

    Creamy Whipped

    Garl ic Potatoes

    Cheesy Macaroni

    Sweet BBQ Baked Beans

    Black Eyed Peas

    String Beans

    Candied Yams

    Carol ina Coleslaw

    Roasted Corn on the Cob

    Pasta Salad

    Green Salad w/Creamy 
Ranch or Red Wine & 
Ol ive O il  V inaigrette

    Sp inach Salad

    Collard Greans

    Fru it Salad

pr ices l i sted per person .  a 20% Gratu ity w i ll be added to the food and beverage total .

2 MEAT COOKOUT ~ $30/P
BBQ CHICKEN, BBQ CHOPPED PORK, BREAD ROLL
+ CHOICE 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, BBQ 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.

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.

TO ORDER CALL (541) 357-2377  ph ilyawscookout.com

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.

THIS MENU FOR FOOTBALL TA ILGATE PART IES AT AUTZEN STAD IUM ON GAME DAYS ONLY

Tailgate Delivery Menu

ANGELA PHILYAW
Cross-Out



*Additional Entree $12 per 
person

*Additional Side $5 per person

Down South
Min imum 50 Guests .  Choose your Entree and 3 S ides .   each addit ional s ide $4/person.

CHOOSE YOUR ENTREE :

    Cr ispy Fr ied Ch icken 

    Butter Baked Chicken

    Fr ied Pork Chops

    Smothered Pork Chops

    Southern Fr ied Catf ish

    Ch icken Wings

    Cajun Shrimp

CHOOSE 3 S IDES :

    Broccol i

    Loaded Baked Potato

    Red Beans w/Rice

    Fr ied Okra

    Candied Yams

    Cheesy Mac'n 'Cheese

    Creamed Corn

    Caribbean Peas & R ice

    Grits

    Southern Style Mustard 
Potato Salad

    Creamy Whipped Potatoes & 
Gravy

    Sweet BBQ Baked Beans

    Black Eyed Peas

    Fresh String Beans

    Fresh Cut Corn on The Cob 
(Seasonal)

    Collard Greens

    Fru it Salad

CHOOSE A BREAD:

    Bread Rolls

    Honey Corn Bread 
Muff ins

    Hush Puppies

pr ices l i sted per person .  a 20% Gratu ity w i ll be added to the food and beverage total .

TO ORDER CALL (541) 357-2377  ph ilyawscookout.com
WEDDINGS •  COMPANY •  B IRTHDAY •  TA ILGATES •  SPEC IAL EVENTS

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 Items 
such as Tables, Buffet Tables, Linens, 
Glassware, Flatware, and Staging 
Items. 




