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BULK MENU

4/14/24

DINE IN, TAKEOUT, OR CATERING 

 617.628.2200 
WWW.REDBONES.COM

ALL SAUCES FOR BULK MEATS MUST BE PURCHASED
BUCKET (8PCS) / TRAY 10 (10 PCS) / TRAY 20 (20PCS)

FRIED CHICKEN - LIGHT & DARK		  52.00	                   65.00                          130.00
FRIED CHICKEN - LIGHT MEAT		  63.00	                   79.00                          158.00
FRIED CHICKEN - DARK MEAT		  42.00	                    52.50                           105.00
1 RACK (12 RIBS) / TRAY 10 (2 RACKS) / TRAY 20 (4 RACKS)
ST. LOUIS PORK RIBS (GF)		              46.00                    92.00                         184.00                               
BABY BACK RIBS (GF)		              46.00                    92.00                         184.00
TEXAS BEEF RIBS* (GF)		             46.00                    92.00                         184.00

1 PINT (1LB) / TRAY 10 (4 LBS) / TRAY 20 (8 LBS)       
SLICED BRISKET (GF)		              31.50                      126.00                           252.00
BRISKET BURNT ENDS (GF)		              31.50                      126.00                           252.00
JERK BEEF (GF)		              31.50                      126.00                           252.00
PULLED PORK (GF)		              21.00                      84.00                            168.00
PULLED CHICKEN (GF)		              21.00                      84.00                            168.00
BBQ HASH 		              21.00                      84.00                            168.00

EASY ORDER FOR 4-6................................................................................... 150.00
1 RACK BABY BACK OR ST LOUIS RIBS, 4 PCS OF FRIED CHICKEN OR HOT FRIED CHICKEN, 1 PT PULL 
PORK OR PULLED CHICKEN, 3 PINT SIDES OF YOUR CHOICE, 6 ROLLS AND (2) 1/2 pints of BBQ SAUCE

EASY ORDER FOR 6-8....................................................................................285.00 
1 & 1/2 RACKS BABY BACK OR ST LOUIS RIBS, 8 PCS OF FRIED CHICKEN OR HOT FRIED CHICKEN,  
1 QT PULLED PORK OR PULLED CHICKEN, 3 QUART SIDES OF YOUR CHOICE, 8 ROLLS AND (2) pints 
BBQ SAUCE

SIDES
PINT SERVES 2-4, QUART SERVES 4-6	        1 PINT            1 QUART       TRAY 10 (4 Pints)   TRAY 20 (8 Pints)
COLESLAW (GF)(VG)					     13.50               27.00             54.00                        108.00
PINTO BEANS	 (GF) (V)				    13.50               27.00             54.00                        108.00
COLLARD GREENS (GF) (VG)				    14.50               29.00             58.00                        116.00
MAC AND CHEESE (VG)				    14.50               29.00             58.00                        116.00
BBQ BAKED BEANS (GF)				    14.50               29.00             58.00                        116.00
MASHED POTATOES W/GRAVY			   13.50               27.00             54.00                        108.00 
(GF)(VG) W/O GRAVY
DIRTY RICE (V)					     13.50               27.00             54.00                        108.00
2 BISCUITS AND PEACH JAM (VG)			   5.00
CORNBREAD (VG)					     3.00  EACH
BBQ SAUCE (SWEET OR HOT) (V)(GF)		  4.50 (1/2 Pint)      8.50 (1 Pint)	   16.50 (1 Quart)

DESSERTS
WHOLE PECAN PIE                                                                   50.00
PECAN PIE SLICE                                                                                                           7.50 
BEIGNETS TRADITIONAL FRIED DOUGH                                                    7.50
BANANA PUDDING W/ FRESH WHIPPED CREAM                                                                7.50 
TEXAS CHOCOLATE SHEET CAKE                                                             7.50
     W/ FRESH WHIPPED CREAM
(GF) GLUTEN FREE  (V) VEGAN   (VG)   VEGETARIAN

Texas Ribs Rack = 6 Ribs

Need to Feed a Crowd?
Try Trays for 10 or 20 People 

Not Available for Dine-In

Before Ordering Inform Your Server If Anyone In Your Party Has A Food Allergy


