
The Finest Meat You'll Put In Your Mouth!  

Traditional Catering Menu:
All packages include buns, sauce, plates, napkins and forks. 

15 person minimum for pickup or drop off. 40 person minimum for on-site

1 Meat and 2 sides:
$11.50 Pick Up - $12.50 Drop off - $15.00 On-Site

2 Meat and 2 sides:
$15.00 Pick Up - $16.00 Drop off - $18.50 On-Site

3 Meat and 2 sides:
$18.50 Pick Up - $19.50 Drop off - $22.00 On-Site Service

Whole Hog and 3 Sides:
Price varies due to availability, market price and hog size. 

Meats: additional meats are $3.50pp Sides: additional sides are $2.50 pp
Pulled Pork Macaroni and Cheese
Pulled Chicken BBQ Beans
Beef Shoudler Clod (+$4.00) Swine-apple Beans
Pork Ribs (+$2.50) Coleslaw
Sausage with/out peppers and onions Macaroni Salad
Hamburgers and Hotdogs Tossed Salad
Chicken Thighs Collard Greens

Salt Potatoes (seasonall)
Corn on the cob (seasonal)

Extras:
BBQ Fountain - $7.00 per person 

(includes pork belly burnt ends, bbq meatballs and mini smoked sausages available for on-site only)
Corn Bread - $4.50 per loaf (about 8-10 slices)

Chaffing Racks with Sterno - $15 per setup
(each rack holds 2 half pans)

Banana Pudding - $40 per half pan (serves 15-20)
BBQ Meatballs - $60 per half pan (serves 12-15)

Pork Belly Burnt Ends - $75 per half pan (serves 12-15)
Smoked Ziti - $40 per half pan (serves 15-20)

If you have something in mind you don't see above, just ask.
(315)372-6135 - @gmail.com

www. .com

Prices are subject to change without notice. All quotes given are valid for 30 days after received. All prices are shown without 
8% NY sales tax. On-site services require an additional 15% total before tax. Prices do not include gratuity. 


