3X Orlando Sentinel Foodie Award Winner

Dest barbecue in Central Florida
3 Cenerations in the Food Service Industry
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Carvmg [Statmon Appetizer Table & Dessert Table
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All packages mclude Premium Banded Metal Colbred rimmed plates and
premium plastlcware wrapped in linen feel napkin, Brioche Buns and Sliced
Bread. Desserts included in all packages are either homemade banana
pudding or apple crisps. Additional desserts available at a small additional

- fee.




Meat Options
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Prime Grade Brisket
Pulled Pork
Smoked Turkey
Smoked Chicken
Handmade Jalapeno Cheddar Sausage
Texas Beef Sausage

Spare Ribs
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Side Options
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Smoked Mac-N-Cheese
Mashed Potatoes with Gravy
‘Southern Green Beans with Bacon
Coleslaw
Potato Salad
Bob's Country Beans
Cornbread Casserole
Sweet Potato Casserole
Fire Roasted Corn

Green Beans and Roasted Potatoes with Bacon
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Custom Quotes & Additional Protein Options Available Upon Request
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E veryfh/ y we serve is maqe W/th e and purpose. From smoked meat$ t sauces
andl s:des Ievery bite reflects the same commitment to real, _honest cookn‘g We're
proud of 1h}9 full spread Wq brﬂvg to the table. It's not “just food” to us. It's. our work,

and it's our promise to .you We work hard to serve food we can stand behmd honest

apd homemade.

otd séhoot ‘B‘BQ . No Shortcuts

We keep our BBQ true to the cratft. All of our smoked foods are cooked on wood-
burning smokers using only wood, fire, smoke and the food litself. We don’t use gas
ovens with a small piece of wood for a quick smoke scent. This is the real way, the

old-schoaol way. It takes time, care and stready work.

Owr Passion & Commitment To You

We believe BBQ should be more than a product pushed out fast. We stand for food that’s
done with care and pride, not commercial and institutional. That's why we made a
promise to only serve scratch homemade BBQ, sides, and sauces, providing the best for
our customers and the best for your specizrll event.

Thank you for letting us serve you. Thank you for letting us be part of your memorable

- Bob & Chrisi



