Perfect for Birthday and Retirement Parties, Office Lunches, Wedding Receptions, Rehearsal
Dinners, Bridal and Baby Showers, and everything in between!

One Meat and One Side
$7.99/ Person

Two Meats and Two
Sides $9.99/ Person
Three Meats and Three
Sides $11.99/ Person

MEATS: Pulled Pork, Beef
Brisket, Smoked Salami,
Turkey Breast, Tri-Tip*,
Ribs*
*Add $2/Person for Tri-Tip and
Ribs

SIDES: Pit Beans, Cole
Slaw, Pasta Salad, Potato
Salad, Homestyle
Applesauce, Billy Goat
Chips, Mixed Greens Salad

What comes with catering besides food?
All catering includes a 15% service charge that covers buffet style set up with warming pans, Chinet
paper plates, serving utensils, plastic cutlery and paper towels.
What about servers?
We have a Stay and Serve option. After set up we will stay and serve from the buffet as well as
clean up after everyone has finished. $20/hour per server, two server minimum.
Are buns included?
Yes!
What about sauce?
Also yes! We will bring several bottles of all three of our sauces. If you have a favorite, let us know!
Dressings too?
Yep! Our Mixed Greens Salad includes bottles of Ranch and Italian dressing on the side.
What if I want to add an extra side?
No problem! Additional sides are $25/gallon. We suggest one gallon for every 25-30 guests.
What are your gluten free options?
Pulled pork, Turkey Breast, Smoked Salami, Ribs, Pit Beans, Homestyle Applesauce and all of our
sauces and dressings.
Do you charge for delivery?
Delivery fees are only added for events more than 25 minutes away from our store.
Do I need a deposit?
Nope! We just need a valid credit card on file. Payments are run the day of the event.
How far in advance can I book?
As early as you’d like! If you have a date, menu, and rough idea of how many guests you’re
expecting, we’ll put you on the calendar!

Contact Lindsay to place your order!
314-265-3485 / catering@adamssmokehouse.com

